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» Certificate of weight and quality 24 8%

2 455 1AE= =71 & GB1354-2009)
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Milling degree >90% >90% EX™E, AZ 9 H{oOF7}
ul3|El 2Z0| 90% OfAf
NN
Broken Total <2.5% <7.5% MEt7|, 2R 22,
kernel A&l 1ommM| 2 MM HE S1totK|
OtLdt= &= & 1 ZO|7t
eHETH U BFLO|o|
3/4002t21 A
Small broken <0.1% <0.5% 20mmAE E0tSED 1.0mmKE
kernel SOSHXR| Fot A
Unsound kernel <3.0% <3.0% O3t 2, o=l 2l JH|Zl,
S, ¢0|s mshE
Chalky kernel percentage 10.0% s IR=1E=Y0] SIYM ™Mol e g,
gs 2
Taste evaluated value >90 points ot =20 AE Ob= Hio| O AHAF SED|
S SO0 Ciet BI7F F=(100F
e, AtH Bt 7ts
Amylose content 14.0~20.0 o+ =0 OfLUZ A That
83
Total <0.25% <0.25% 2482, 0|2
Foreign rice bran <0.15% <0.15% MH Bat
matter power
minerals <0.02% <0.02% =, ZetAE, QF, x4t 5
271(F) o=
barnyard millet <3 kernels/kg <3 kernels/kg HAEQ| Q= H=9| IO ()
in husk
Paddy kernel <4 kernels/kg <4 kernels/kg 7180| Q= H(H)
Moisture <15.5% <15.5% e
yellow rice kernel, <1.0% <1.0% o2
Yellow-coloured rice
mutual mixing ratio 5.0% 5.0% o|z=¢g
Color, Odor No abnormal No abnormal
color and odor | color and odor

Based on GBI1354, the rice accords with A-class standard of rice after quality
Inspection.
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