°
w SLOVENSKI STANDARD

SIST ISO 7304-1:2026
01l-november-2026

Nadomesca:
SIST ISO 7304-1:2018

PSenic¢ni zdrob durum in prehranske testenine - Ocenjevanje kakovosti kuhanja
prehranskih testenin s senzoriéno analizo - 1. del: Referenéna metoda (ISO 7304-
1:2025)

Durum wheat semolina and alimentary pasta — Estimation of cooking quality of
alimentary pasta by sensory analysis — Part 1: Reference method (ISO 7304-1:2025)

Semoule de blé dur et pates alimentaires — Appréciation de la qualité de cuisson par
analyse sensorielle — Partie 1: Méthode de référence (ISO 7304-1:2025)

Ta slovenski standard je istoveten z: ISO 7304-1:2025

ICS:

67.060 Zita, stroénice in proizvodi iz Cereals, pulses and derived
njih products

SIST ISO 7304-1:2026 en,fr,de

2003-01.Slovenski institut za standardizacijo. RazmnoZevanje celote ali delov tega standarda ni dovoljeno.


https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026
https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026

SI ST |1 SO 7304-1: 2026

Sample Document

get full document from standards.iteh.ai

SIST ISO 7304-1:2026 - https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026


https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026
https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026

International
Standard

ISO 7304-1

Durum wheat semolina and
alimentary pasta — Estimation of
cooking quality of alimentary pasta
by sensory analysis —

Part 1:
Reference method

Semoule de blé dur et pdtes alimentaires — Appréciation de la
qualité de cuisson par analyse sensorielle —

Partie 1: Méthode de référence

Reference number
ISO 7304-1:2025(en)

Second edition
2025-11

© ISO 2025


https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026
https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026

ISO 7304-1:2025(en)

COPYRIGHT PROTECTED DOCUMENT

© 1S0 2025

All rights reserved. Unless otherwise specified, or required in the context of its implementation, no part of this publication may
be reproduced or utilized otherwise in any form or by any means, electronic or mechanical, including photocopying, or posting on
the internet or an intranet, without prior written permission. Permission can be requested from either ISO at the address below
or ISO’s member body in the country of the requester.

ISO copyright office

CP 401 o Ch. de Blandonnet 8

CH-1214 Vernier, Geneva

Phone: +41 22 749 01 11

Email: copyright@iso.org

Website: www.iso.org
Published in Switzerland

© IS0 2025 - All rights reserved
ii


https://www.iso.org
https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026
https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026

ISO 7304-1:2025(en)

Contents Page
FOTE@WOTM..........o e iv
1 SCOPI@ ...t 1
2 Normative references
3 Terms and definitions
4 Principle
5 Reagents
6 AAPPATATULS ... 2
7 SAIMIPLIIIG ... 3
8 COOKING PIOCEAUTE .........ccooe e 3
8.1 OPLIMUIT COORING TITIIE it 3
8.2 SAIMPLE PIrEPATATION .. 4
9 SEIISOTY @IMALYSES ...
9.1 General.....in
9.2 General test conditions..
9.3 Progress of the test....
10 EXPIeSSION Of T@SUIES ...
11 TESTETE@POT T ... 6
Annex A (informative) Illustrations of strands of cooked pasta (optimum cooking time)........................ 8
BIDIIOGIAPIY ...t et 9

© IS0 2025 - All rights reserved
iii


https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026
https://standards.iteh.ai/catalog/standards/sist/f0538013-5f08-450a-a46b-09ff0e5ae241/sist-iso-7304-1-2026

