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TIEU CHUAN QUOC GIA TCVN 4881:2013

Gia vi — Xac dinh ham lwong tap chéat va tap chéat ngoai lai

Spices and condiments —

Determination of extraneous matter and foreign matter content

41 Pham viap dung

Tiéu chudn nay quy dinh phuong phap chung kiém tra bing mét thwdng hoac ding kinh ¢é d6 phong
dai khong qua 10 I1an dé xac dinh tap chét Ién c6 trong cac loai gia vi.

Tiéu chudn nay co thé ap dung cho gia vi va thdo mdc kho.
2 Tailiéu vién dan

Cac tai liéu vién dan sau rat cin thiét cho viéc ap dung tiéu chuan nay. Béi véi cac tai lidu vién din ghi
nam céng b thi 4p dung phién ban duwgc néu. Déi véi céc tai liéu vién dan khong ghi ndam cang bé thi ap

dung phién ban mé&i nhét, bao gém ca cac stra dbi, bd sung (néu co).

TCVN 4889 (ISO 948), Gia vj - Ldy méu.

3 Thuat ngir va dinh nghia
Trong tiéu chudn nay st dung cac thuat ngi¥ va dinh nghia sau:

3.1

Tap chit ngoai lai I&n (macro foreign matter)

T4t ca cac chat khéng phai 1a phan cda cay gia vi hodc thao moc cé thé nhin thay duoc bing mét
thwdng hoac & do phéng dai téi da 10 lan.

Vi DU Tap chét ngoai lai I&n co thé khéng co nguén gdc tir dong vat (vi du cubng 14, sdi 44, dat, ndm méc cé thé nhin thay
dwoc) hoac cd ngudn gdc tir dgng vat (vi dy chat bai tiét, cdn triing va sdn pham clia cén tring).
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3.2

Tap chét I&n (macro extraneous matter)

T4t ca cac chét 1a phn bd di clia cay gia vi ho3c thdo mdc co thé nhin thly dwoc bing mét thedng
hodc & dd phéng dai téi da 10 Ian.

viDUY: Tap chit 1én c6 thé 12 phdn bd di cla hoa.

Hinh 1 tém tat cac dinh nghia nay.

Tap chét Tap chét ngoai lai
Phan bd di Phén bd di Cé ngudn géc  Khéng ¢6 ngudn géc
cla hoa clia cay tte @ong vét tlr ddng vat
Tir cac loai Céc tap chét khac

thuwc vatkhac  (chét khoang, chét déo v.v...)

Hinh 1 -~ Minh hga dinh nghia

4 Nguyén tic

Phuwong phap ndy nén dugc str dung trong tét ca cac phong thir nghiém thic kién phén tich tap chét
16n va tap chat ngoai lai I6n nhu: khi nghi ngd c6 ndm méc trén hat va 14, phéan clia dgng vat, con tring
va/hodc cac manh xac clia cbn triing, than cdy, cubng 14, s6i d4, thly tinh, v.v...

5 Thiét bj, dung cu

5.1 Ban va anh sang thich hep.

5.2 Tém gidy, to, trdng sach (c6 thé Ia gidy bong kinh).

5.3 Dao tron, c@ nho va co 1on.

5.4 B chia miu, bd chia ¢ ranh hodc mang chia miu.

5.5 Can phin tich, cé thé doc chinh x4c dén 0,001 g.

5.6 Dao hosc dung cu bét ky thich hop khac.

5.7 Kinh lap.

6 Ly miu

Lay mau theo phwrong phap quy dinh trong TCVN 4889 (ISO 948).



TCVN 4891:2013

7 Cach tién hanh

7.4 C® méu phong thir nghiém va chuin bj mau phdng thir nghiém

M3u phong thlr nghiém can dugc Iy tir cac phan khac nhau cla 16 hang.

Déi v&i san pham c6 mat do khéi cao thi c& mau phong thlr nghiém 1a khoang 500 g (xem Béng 1).
péi véi san pham co mat do khéi thap thi & mau phong thir nghiém Ia khodng 250 g (xem Béng 1).
Nghé tay 1a mdt ngoai 1& va c& mau phong thir nghiém nén |a 3 gl.

7.2 Phén miu thir

M&u phong thir nghiém can drgc ddng héa trwée khi lay phan mau thi.

Phan tich toan bd mau phong thi» nghiém hoc phan tich phin mau th néu thich hgp. Sy phl hgp
dwoc xac dinh dya vao nhirng 1An thyc hién tredc @6, mirc 6 khuyét tat clia mau va tinh ddng nhét
ctia mau (xem Bang 1).

Bang 1 — Miu phong thir nghiém va c¢& phin miu thi

Mt 46 khéi C& miu - C& phdn miuthr | C& phin miu thiv
Bl Séan phim phéng thi¥ nghiém thich hgp téi thidu
g g g
Hat tieu Giamaica 100 100
Tiéu hdi 100 10
Hat carum 100 10
Hat tiéu d3u khéu 100 100
Qué bi/qué quan 100 50
Hat cin tay 100 10
Binh hu.'crng 500 100 10
Hat mai 100 10
Hat thi 1a Ai cap 100 10
Hat thi 12 100 10
Cao Hat tidu hdi hvong 100 10
Toi 100 10
Girllg 100 100
Qua bach x0 100 100
Hat nhyc d4u khéu 100 hat nguyén hoc | 100 hatnguyén ho3ic | 50 hat nguyén hoZc
(hat nguy&n va hat v&) 500 g néu hat v& 500 g néu hat véy 250 g néu hat v&
Hanh tay 100 10
Hat tidu (den va tring) 100 100
Hat anh tac 500 100 10
Hat virng 100 10
Nghé 100 100
ot 100 100
Thép V4 hat nhyc dau khéu 250 25 25
La thdo mdc 25 5
Tredmg hgp khac | Nghé tay 3 3 0,5




TAr VI "TUD o 1

7.3 Tién hanh kiém tra

7.3.1 Tt ca cac loai gia vj va thio méc bao gdm ca hat nhuc diu khiu

Dung cén (5.5) can m3u thir @ chudn bj theo 7.1 va 7.2, chinh xac ¢én 0,01 g.

Kiém tra mu thir bing céch:

a) dansan phdm déu trén b mit cla tdm gidy tring (5.2) dwoc chiéu sén.g (5.1);
b) ding dao tron (5.3) @& tron san phdm sao cho c6 thé danh gia ki san phim;

c) dung bd chia mau (5.4) dé tach riéng tat ca cac tap chét va/hoic tap chat ngoai lai;
d) ding can (5.5) can hodc dém (theo 8.1 va 8.2) cac tap chét va tap chét ngoai lai.
Ghi lai tht ca cac tap chét va tap chét ngoai lai.

7.3.2 Hat nhyc diu khéu

Dung dao (5.6) tach 100 hat nhyc d4u khiu theo chiéu doc.

Kidm tra cdn triing, cac manh cénetriing, I8 duc clia con triing, chét thdi hodc ndm méc co thé nhin thay
duwoc trén bé mét hat da tach. Co thé dung kish lup @& kiéM chirng moi quan sat.

Ghi lai chinh xac tap chét ngoai lai va sé lwgng hat bj nhiém.

8 Tinh va biéu thj két qua
8.1 Tap chitva tap chit ngoai lai

Phan khéi lvgng tap chét, wey, va phin khéi lwgng tap chét ngoai lai khéng c6 ngudn géc tir dong vat,
Wew, durgc tinh bing phan tram, theo céc cong thirc sau:

Wy =100 x %
s

Wey = 100 x Mew

]
Trong G6

mem 13 khéi lvgng tap chét, tinh bang gam (q);
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mew 12 khéi lwong tap chét ngoai lai khdng ¢6 ngudn gbc tir dong vat, tinh bing gam (g);
ms 13 khdi lwgng mAu phong thir nghiém hozic phin mau thee, néu thich hop, tinh bing gam (g).
Biéu thj két qua dén mét chir sb thap phan.
8.2 Tap chét ngoai lai cé ngudn géc tir dong vit

Tap chét ngoai lai c6 ngudn gbc tir dgng vat c6 thé dwoc bidu thj theo Bang 2 theo loai, tén, sé lwgng,
sb dém, phan khéi lvong va phan trim khéi lwgng.

Bing 2 - Biéu thj két qua

Tap chét Biéu thj két qua
Chét thai cOa loai gdm nham Sé @ém, malkg
Chét thai clia loai khac (gdm ca chét thdi clia ¢dn trung va chim) Loai, s6 dém, mg/kg

T4t c3 céc loai ¢bn trung va céc phdn clia cdn tring (chét hodc con .
Y X Tén, so lwgng
séng, gbm ca méi mot va bo canh ctrng)

Au triing Sé lvgng

Nguyén liéu bj méc (tAt ca hat hoic 14 c6 nhidu hon hodic bing 1/4 tdng |  Phan tram khéi lvgng
dién tich b& mat bj méc thi dwgc coi Ia bj méc) (duwgc tinh theo 8.1)

Phan tram khéi lrgng

San pham bj nhiém cdn triing (gdm ca 14, ré cay va/hodc hat
g l 99 d ) (Gugec tinh theo 8.1)

9 Bao cao thir nghiém

Bao cao thir nghiém phai gdm ¢ it nhat cac thang tin sau:
a) phuong phap thtr da dung, vién dan tiéu chudn nay;
b) két qua thu duoc;

¢) mgi chi tiét thao tac khéng dwgc quy dinh trong tiéu chudn nay hodc tuy chon cling nhw sir ¢b bét ky
c6 thé anh hwdng dén két qua th&r nghiém;

d) moi thdng tin cin thiét G& nhan biét ddy dd v& mau thi.
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