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(Terminoloqy for food grains)

ysed (doWo UF [ofio)



e~ & YhR

TYPES OF FOOD GRAIN

@M= (Food grain) @ 3faiia WIRad, fieicd ¢d 3ol offa & Roea g
_ FEgER § -

Botanical Name English Name Hindi Name
CEREALS
1 Avena byzantina K.Koch Oats NE]
A. Sterilis L. var. culta L.)
p Hordeum distichon L. Hordeum vulgare L. Barley Sit
3 Oryza sativa L. Paddy BIE]
4 Oryza sativa L. Rice EICK|
5 Triticum aestivum L. durum Desf. Common wheat
Triticum sphaerococcum perc. Macaroni wheat
Triticum dicoccum Schubler Durum wheat T
Dwarf wheat
Short wheat
Club wheat
Emmer wheat
6 Zea mays L. Maize HhT




MILLETS/

Echinochloa frumentacea L Barnyard millet Hrdr
Eleusine coracana Gaertn Finger millet T
Panicum millaceum L Proso (Cheena) AT
Panicum millare Lam Little millet qrar
Paspalum scrobiculatum L Kodo millet Pial
Penniselum typhoides (Burm)
Stapt & Hubbard Pearl millet EINE
Setaria italica Beauv. Foxtail millet ST
Sorghum vulgare Pers. Sorghum SEIN
PULSES
Cajanus cajan L Red gram. Pigeon pea TR, IR
Cicer arietinum L Bengal gram. Chick pea EEll
Doolichos biflorus L Horse gram. getell
Dolichos lablab L Field bean, Flat bean qrel
Giycine max Merr Soyabean NIDIEIS]
Lens culinaris medicus
Or Ervum lens L. Lentil R
Phaseolus aconitifolius Jacq. Dew gram A1S
Phaseolus aureus Roxb. Green gram i
Phaseclus mungo L Black gram S
Plsum sativum L Pea HeX
Vigna sinensis (L) Savi
Ex Hasskarl
Vigna catjani Savi Cow Pea B
SIERI




e~ B Ugdd TeaTdel]
(Terminology for Food Grains)
GreT~ fIeeiyor g &I 3% 30STT ¥res & 3MS0UH0 HRAT 2813:1995
$ I W= @& AW IcTaell &I aR9INd fHar =m 8 —
1. WIRTe (Cereals)— 9 @R ST Uddogad  (Monocotyledonous) drel &
I~ Bl T |
2. feicd(Millet— 9 @RI 1 Ydhdou=d (Monocotyledonos) Al & I
dl B0 8, TR=] AR # Merrg ford 81 7 |
3. qae (Pulse)— T @rem= ST ®ferdl (Legumes) & UTW &I 2 |
4. <1 (Dal or Dhal)— S84l @ 3 The ol fods a1 91 foea & 2|
5. 3qqa-(Refractions)—@em=i @& WA 319¥d Sl 37T <= (Sound grains)
A= =i |
6. dgd Uart (Foreign Matter)— SHH Sr@Ed 3R HEHG Ul WA |
7. I@EM® &rRS (Inorganic Matter)— SHH X0, TS, gd, TR @R & THSI,
et @ <of, Uer, A vd digs, oY 3R 91 @ chs ST 3MMd 2 |
8. ®EM® uarRl (Organic Matter) — $9& =vid W1, i@, @1, 999 & 9o
3R 3T AT T WIS & | o9 & IMfaRad s =i # a9 &I W 918g

gerel HIET ST |




10.

11.

12.

13.

14.

15.

3 @re (Other Food Grain) — fa%eiyor f&d o9 atel a9 &9
Pis M 3T Tre |

ety AR (Varietal Admix-ture) — & & f[daRedE oifa #
ST T Bl T =1 ST (Variety) @ SUiRerfd |

srafRuaa g (Immature Grains ) — U T o T ¥ 9 A& A
gd Bl |

gc @ (Broken) — Tl & VW Tdhs ol U GFI & AMHR A 3 /4
(=1 =erms) | ®¥ Bl | &1 & JHel H &F1 @ VW Ths ol ald & I
MHR B 3/4 (A9 ArAE) 9FT | BIC &I, T & AN SR |

gs T (Big Brokens) — =Mae & TMI & The off YOI Tl & iR
AHE B 3/4 (A9 AUE) & RIS B AT IAW Bl B W]
1/2 9T 9 §<T a7 |

Heg¥ T (Medium Brokens) —iTdel @ &M & d Tdhs Sl 401 M1 &
AT dHE D 1/2 (3ME) & SRR Bl AT MY H BIC 8l olfdd 1/4
(T =<ems) | §S B |

BIc ¢¢  (Small Brokens) — =Mde & & @ d ¢hs Sl gUI AGdd D
T D 1/4 (TH  AIAE) A g 7 B dAT ST 3MS0UH0 460 (VTT—1)
1985 ¥ fEIRT 1.10 A, 7 Bl gRT I+ o T 8|




16.

17.

18.

19.

20.

21.

gfausd (Damaged) — S & Ths fHd 3B Be (Sprouted) 3ma
g1 AT Sl JMdR® wU A T (Heating) gedeiia (Microbes) SiraToaii
(Bacteria) BWwal (Fungus) -1 (Moisture) 3ierar (Weather) & &HRUT
gl & T Bl |

3R &fcua a1 ot g4 (Slightly Damaged or Touched Grains ) —
U SH/TH @ The Sl SUR W S 3fJdl 9q39 & T &
FOTIA 3Gl @l [Tdel YHIfdd = Bicll 81 |

9537 (Discoloured) — QM 3fJAT SFI & Cobs (oAbl fSCIRITA
(Deteriorative changes) @ URUTHARG®Y 3T gacl AT & |

®ici gRT @i (Insect Damaged) — T ST 7T 3ferdT TR a¥8
W e &R a1l bl g1 ve (bored) ox fear rar 8|

g1 M (Weeviled Grains) — g4 S d 39 8d ¢ REH AN &
G BT EfaURd BT dlel DIch gRT IS JUA] YUl ®9 H BE PN
feam 1T 81, S¥d I 3FNS] & Ahy DI W I T UG Dic
gRI T TR 38 & 99 arel g =18l 3 |

Hdl & <9 (Kernels with husk) — 39T & &M S12@T §FI & Ths
D 1,/16 I | AT IFH 3MfeDH 9T IR Y3 (Husk) T 8T |




22.

23.

24.

25.

26.

27.

28.

feg®® U9 (Dehusked grains) — M & U T AT SHD ThHS
T 9d8 @ 1/4 (Td AIATE) eF%d | 8t 9 i) 89 (Bran)
ST B |

@fsarEad (Chalky) — ST & UH & YAl M1 & Chs [OTFdT $HA
A HH AT 91T RS (Opaque) SEET (Milky) I%ha 37 &7 81 U4
Ul | YR (Brittle in nature) =T |

A &M (Red Grains) — U S @1 T & Ths e A8 @
1/4 (Th dIg) 91T A 3Mfdd TR ot SuhaT (Red cuticle) T 87|
@el (Fragment) — &1 & Tdhs ol YOI 9 & 1,/8 d AT H BIT
gl |

foEfsa garsi ® @1 (Fragment in Split Pulses) — TTell @ Tds il
qof TTT &7 1,/4 (TP DIAE) I7 S9H BICT 3 |

gl DI oTF¥d ¢l &l (Longitudinally broken grain in rice) —
ITael BT YRT ST AT &M BT Chel Sl o g H ¢l 8l |

dlael BT Hel <M1 (Brusted grain in rice) — Idel aMdel &l ST T
IADI Thel SHd! Iqed F9T IFDh Yuidy  (Endosperm) R
XR TS AT 8 AT 98 He AT &7 |




3N & Y3 H @RI & YKGell S |HST o e faavor f&ar
T B -



Refractions

In
Raw & Parboiled Rice

As per Uniform Specifications




Raw Rice

o

PR Fore|gn Matter
Includes inorganic and organic matter. The inorganic mattar's include ¢and, gravel,

dirt, pebbles, stones, glass and metallic pieces, lumps of eartn, ciay ana mud. Organic
matter shall include husk, chaff, straw, weed seeds and other inedible grains. Paddy shall
be considered as foreign matter in commodities other than paddy.




Sound Grein: JRCN SN
Sound Grains |G S : ko Grains

. i . 5’/;(1!/ XN
Those pieces of rice kernel which are equal to or smaller than three-fourth

of the average length of the unbroken kernels.




Raw Rice

Sound Grains Small Broken Grains




Raw Rice

Sound Grains | Damaged Grains

/5,/;“/)(”




Sound Grains Slightly Damaged /Touched Grains




Raw Rice

(d/é W Pin Point Damaged Grains
N WWwewv— — T T T T

’%7;11/)(11 SR




Raw Rice

/y/é* %W, Discoloured Grains

’%7);“ / X
Discoloured grains are kernels or pieces of kernels that have changed the
colour due to deteriorative changes. Disputed tip discoloured grains to be
treated as discoloured grains.




Chalky Grains
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Sound Grains




Sound Grains Red Grains




Sound Grains




Sound Grains after Methylene Blue & ﬂ//é Dehusked Grains after Methylene
Metanil Yellow treatment “S /i) X Blue & Metanil Yellow treatment

A
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Parboiled

T N

/X)X Broken Grains
Those pieces of rice kernel which are equal to or sinaller than three-fourth

but bigger than one half of the average length of the unbroken kernels.




Parboiled Rice

Sound Grains W Broken Grains
S[’FNWV\’




Sound Grains

)] X




Parboiled
Damaged

Sound Grains Transverse section of Damaged grain




Qﬂ/(y W Slightly Damaged Grains
e M-

/57;“})(” GRS
Kernels or pieces of kernels that are damaged or discoloured, superficially so as
not to affect the quality of the material.




Parboiled

5‘/xu)(u MW Discoloured Grains

Kerneis-or-pieces-of kerneis tnat have changed the colour as a result
of deteriorative changes.




Parboiled

b
e

’%—/—;u))(u KRS

Kernels or pieces of kernels having more than one fourth of the surface
covered with red cuticle.




Parboﬂed

//é Varietal Admixture ’

6/xn X 5‘[‘9\1%""

The presence of a variety of the same grain other than the variety in consideration.




Pictorial Depiction of Various Refractions of Wheat
f FOREIGN MATTER 1 [ BROKENS

Any non edible material present in

j ; : - foodgrains is called foreign matter. - b -~ ‘&
= - Inorganic foreign matter includes )
, . stones, pebbles, iron and glass [ [ (%] ] These are the pieces of kernels
5 - A - pieces etc. of wheat less than 3/4th of its size.
5 ' @ '. Organic foreign matter includes = ' o c .
Ed chaff, plant parts and grain fragments. v v This will help in development of
- - ™ It absorbs moisture and favours - $ secondary insect infestation and
’ - - insect infestation and adversely " v fungal proliferation.
- @ 2 affects fumigation. - .
Yy - P It adds to the bulk and the bulk . o . F
density will decrease.
i _ - >
a8 S a ™
AMAGED/SL. DAMAGED PROUTED

These are kernels of wheat which

Kernels which are damaged internally are germinated/sprouted

by moisture, heat or fungus.
Due to consumption of
nutrients/gluten during germination,
bread making quality is lost.

Nutrients are lost and mycotoxins
produced by fungus are deposited in
the grain.

Mycotoxins are very harmful to It results in low quality flour.
human health.
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It decreases the bulk density.
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SHRIVELLED WEEVILLED

Kernels not fully filled with nutrients E Grains that are .
R 2 partially or wholly
. . 3 ¢ tr:1erel')(y ittalmng shrivelled and & v ¢ > bored or eaten by weevil or other
v % & SHLDRON SEpe. ' ‘ ‘ ‘ stored grain insects.
¥ L Thi be d > ffici | Fatty Acid Value (FAV) and Uric
v N DS I Degue to IS 'C'.ent SUPPLY; ' 3 a ‘ acid content will increase.
' ' - of nut_nents d_unng cultivation or the X Different developmental stages,
3 \ . supplied nutrients are absorbed by a ) Pl J 9 faecal matter and fragments of
v 5 ¥ nearby dominant plant or tree. ’ " 3 a dead insects will contaminate the
dity.
‘ ‘ . N Such grain adds wvolume but not gc:}r::irg\?e 'v);lue is lost.
% P < « weight resulting in low bulk density. 3 d 9 7 Bulk density will decrease.
o _J i J
f N " ™~
RGOTY ARNAL BUNT

Kernels of wheat attacked by
Neosia spp.

Kernels or pieces of kernels '
attacked/infested with claviceps
Spp- .
It a ars like a black streak in the
The ergoty kernels are black in . cregg: of the kernel.
color and bigger in size. 4

R R . This will have adverse effect on
This produces ergotoxin which has health of consumers.

a very toxic effect on human health
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