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Foaeword 

ISO (the International Organization for Standardization) is a worldwide federation of 
national Standards institutes (ISO member bodies). The work of developing lnter- 
national Standards is carried out through ISO technical committees. Every member 
body interested in a subject for which a technical committee has been set up has the 
right to be represented on that committee. International organizations, governmental 
and non-governmental, in liaison with ISO, also take part in the work. 

Draft International Standards adopted by the technical committees arc circulated to 
the member bedies for approval before their acceptance as International Standards by 
the ISO Council. 

Snternational Standard ISO 6546 was developed by Technical Committee lSO/TC 34, 
Agricultural food products, and was circulated to the member bedies in December 
1978. 
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INTERNATIONAL STANDARD ISO 6540-1980 (E) 

Maize - Determination of moisture content (on milled 
grains and on whole grains) 

0 Introduction 

The basic reference method and the routine reference method 
relating to cereals (ISO 711 and ISO 712) are only applicable to 
maize with a number of amendments. This is why it has been 
considered advisable to reproduce the whole of these two 
methods, amended for application to the case of maize. 

The basic reference method, for maize, which is called the ab- 
solute method in this case, requires special equipment and ex- 
perienced personnel, and tan only be applied in specialized 
laboratories. 

Because of the very high moisture content which may be pres- 
ent in samples of maize [sometimes greater than 40 % (mlm)] 
and because of the size and texture of the grains, the deter- 
mination of the moisture in maize raises Problems with regard 
to its pre-drying and grinding. 

Consequently, to allow the pre-drying and grinding to be 
avoided, this International Standard also describes a routine 
method for whole grain which is easier to use and allows work- 
ing in series. 
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