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Npootopopoc ekarodTmral Bapoug
Bapoc,/povaba dykou (kg/hl) - mou £iven o
mo Sobebopevo km oA o kpITApI0 TMOTIKNG
ef emnanc Ty mTnpoav. Npoofopifetm pe
1bkic guokeuEc Baoe) tou 150 7971-2 km
£1%1 0N POVTIKG THOO VI TOUS Mo paywyols
ooo kI 1o Toug ake upoBiopnxavouc.

MNpochiopiopoc mooooTol e wy Tou Gev
amoteholv Bamka MTnpd dpOTNG TOTNTRE,
Baoe1 Tou mapapripatos 1 Tou kavovigpoo
(EK) 1572/ 2006 TnC EMTHOTAC, OMWMCE TT0-
pol Bpouopevo), onopo oUppIEVDHEVS, dAa
mtnpd, onopol mpoobs BAnpevor and eviopa,
ONopo1 pE amoxpupaTIopEyo guTpo (B.P),
OMOpol amoxpupaTious vol (HooTikoon), omg=
pol poufapiopevm , fiapopes CEvec mpoopi-
Eeac (Difowa, Mnupa, pBoppsvo onopm
KA.},

Npoofiopopos TN MPWTETYAC, PIEC ame TIC
BamKOTE fE € MOIOTIKEC TOPANETPOUL TWY
GnpnTpiaky mou yIVETO! PE TN TUTKE UA
Kjeldzhl Baoer Tou ICC STANDARD Nol05/2.

Npootiopiopog TG TOCGTITAE KA1 TNG
TOOTATEE TG UYpNG YACUTEVAG 0F oUGTH{G
ouake umy Glutomatic Tne Perten.

Eqgoppoyn:

a} of mpoidv oMkAE ddeonc padakol mTapoU
(Triticum zestivum} ka1 adetpou (pebobog
ICC 155).

Determination of the “weight per hectolitre”
weight per unit of volume (kg/hl) which is
the most common and simple criterion for
the quality control of cereals. It is calculated
by using special apparatus according to IS0
7971-2 and is important not only for the
growers but for the flour industrialists, also.

Determination of the percentage of the
elements which are not basic cereals of the
highest guality according to the annex I of
the regulation (EC} 1572/2006 of the
Commission such as: hurt grains, shunken
grains, other cereals, insects damaged
grains, grains with discoloured germs,
discoloured grains, snow mould, besatz
(actual besatz, hull, smutty, kernel, insects
atey.

Determination of the protein, one of the
most important quality parameters for cereals,
is performed by using a Kjeldahl apparatus
according to the ICC STAMDARD No 106/2.

Determination of the wet gluten quantity
and quality using the Glutomatic System
by Perten.

Application:

a) on whole common wheat meal { Triticum
aestivum} and wheat flour (ICC STANDARD
155).

B} oz mpoidv ohknc aheonc oklnpol otapiod by on whole durum wheat meal (Triticum

(Triticum durum} km mpybadod (pe Boboc
ICC 158).

durum} and semolina {ICC STANDARD 158},




Npoofiomapod TNC TTE plEKTI-
KOTNTOE 08 OUVOMKD AiToC Tow
Bnpntpiakay Km npoiovTwy
Ty Bopnpakay Bags Tou
ICC STANDARD Nol36.

METpNGN TN APTOMHMATIKAS
IKIVOTNTOE Tu B2 lpay 1=
ohleoypapo Chopin Baos Tou
ICC STANDARD 121,

Npoofiomopos TG TIPS
KIBiCnone, yvwomne we «Bokipn
I npatoyEveons kata Zelenys,
mou af 10hoyE £vav amd Toug
T POYOVIES TG OPTOT HINTIKAG
wavdtnTag (Guvvatn yhoutevn)
Ty GITNpLY, SUNpLG JE o
BiEbvn mpoTum:

1. ICC STANDARD Mo116,1

2. IS0 5520 INTERNATIONAL
STANDARD

Apocfomopoc Tne 1kayGTNIaS:
Tou ahz Gpou ot

amoppinan vepol, omy
avToxn Tou {upapiod o
HNOVIKN KOTETGYNEN mou
YIVETI! £ TN ®phan
popivoypogou Brabender 1CC
STANDARD 115/1.

Determination of the total
fat content of cereals and

cereal products is according
to ICC STANDARD Nol36.

Valuation of the rheology
of flours using Chopin
alveograph according to
ICC STANDARD 121.

Determination of the
sedimentation value, known
as “Zeleny sedimentation
test” which valuates one of
the factors, the breadmaking
quality (strong gluten) of
cereals, according to the
international standards:

1. ICC STANDARD HDIIEI.-"I
2. IS0 5529 INTERNATIONAL
STANDARD

Determination of the
capability of the wheat flour
to water absorbtion and
dough consistency under the
mechanical stress is
accomplished by using the
Brabender farinagraph ICC
STANDARD 115/1.




0 Ztafpdc EMyxou km Tumomoinong Anpntpak oy Bzooodovikn, po-
vabikn ¥Ynnpegio owyv EMadikd xapo, 1GpliBnes pe  Npoebpika
Matoypota 433,77 km 402788, Amotedei Tpnpa g Fevikng Mizd-
B uvong @umikng Napayayn g Tou YmoumE iou AypoTikag Avamul ng km
Tpogipawy.

AvIkeipEw Tou IT00 pod £iva:

1. 0 npoofiopiopds tng nmotntag Anpntpiakay ka Puflol nava og
KOKKDUG K01 TOpayuyd TOUG PE GUOIKES kI XNHIKEG ovOAGOEIG, pE
mapdMnin eL£taon Tng weiag Tov kokkwy, 0 eTimos ambBpoc Tay
efzmaf opevay doypatay avipetn g8 5.000, eva o apbpog Tav
Gokipaw oe 30.000.

2. U eAeyxod TG Mo oTnTag Anpntpakay kol puglolt yia Nageplaan
kK n ouvexng nopakohouBnon Ty Mope pBotikey mpofovioy pexp
tn fabean muc.

3. Exkmaifievan Tou Mpoowmikol mou epnAs ket oTn adikagia g
Napé pBoans kx mapoxi obnyiay yie anoB nkssan, suvtipnen KA.m.

4. M@ INOIEG 08 MEpIMTWoE g fiapopy ayopanwinmay ki £ kboan
T pATTATLY TITTOM 01K .

Mo va aviowef A8 n YONpEGio OTIC AN GE X T OOy XpOWC
Texvoloyiag babite:

a} Texwikd mpogumkd (Ematpoviks kn BonBnmka) pe peyahn gp-
MEIPIE K YV,

B} ApioTes KTIpIa KEC EyKATAOTA0EI ¢ PE 18avikES Epyamakes ouvl nkeg.
v} KntaMndo epyaotnp okd kx pnxavodoyiko eEomhiopd.

Na v afiomotia kn apobBeie owyvapon oy Gokpay iz El'uch%
0 EpYOOTAMO Epappolsl T anmtnoeg Tou Npotimou IS
17025,/ 2005.

EAAHNIEH AHMOKPATLA
TIOYPIEID ATPOTIEHE AMANTAHE & TROPIMOH

LTAGMOL EAERXOY & TYNONOIHIHI
AHMHTPIAKQHN - 6EEZ ANOHIKH

[ewpykn Zaohn T.8. 60404

T.K. 57001 8 ppn - Beooohovikn

Trk.: 2310 471 561/244, 2310 475 6034

Fax: 2310 475 592 | E-mail: stetd@otenet.gr

The Station of Cereal Control and Standardization Thessaloniki, isa
department of General Directorate of Plant Production of the
Ministry of Rural Development and Food. It is the unigue Public
Service in Greece and was established according the Presidential
degrees 433,/77 and 402/88.

The activities of the Station are:

1. The determination of the quality of cereal and rice grains and their
products by physical and chemical analysis, with parallel exami-
nation oftheir phytosanity.

The number of the tested samples annually comes up to 5.000 and of
teststo 30.000.

2. The cereals and rice quality control for the taking over of cereals
by Intervention agencies and their disposal.

3. The personnel responsible for the Intervention is trained and
follows specific guidelines for the appropriate storing of the
products .

4. Arbitrations during transactions and the issuing of necessary
certificates.

The Station m order to meet the requirements of modem tech-
nology employs:

a} Technical Personnel (scientific and assistants) with great expe-
rience and knowledge.

b} Excellent Installations and very nice working environment.
c} Appropriate laboratory and mechanical equipment.

Finally for the reliability and mutual recu-sgnitinn of the tests
internationally, the laboratory applies the
17025 /2005.

tandards of the IS0
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