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1. Diverse Utilization of Myanmar Rice with Varied Amylose Contents, YE TINT TUN,
Kenji IRIE, THAN SEIN, Kazuto SHIRATA, Hidekazu TOYOHARA, Fumio KIKUCHI and
Hiroshi FUJINIAKI. Japanese. Journal. Tropical. Agriculture. 50 (1): 42-50, 2006.

2. Rice Flour Standards and Labelling Guidelines Established_Tokyo_Japan_6-28-2017.

3. Rice Flour Standard, TANZANIA BUREAU OF STANDARDS, AFDC 16 (6758) P3.

4. Myanmar Rice Standard
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Myanmar Rice Flour (Powder) Standard




Myanmar Standard (Draft)

1.

DMMS XX:2023

Myanmar Rice Flour (Powder) Standard

Scope

This Standard apply to rice flour obtained by various processing method of

commercial varieties rice, including milled rice and/or broken milled rice, which grown

from the species Oryza sativa L.

2.

Minimum requirements

Rice flour shall be:

clean, wholesome, uniform fine granulation,

characteristic colour of rice

safe and suitable for human consumption;

free from abnormal flavour, musty, or other undesirable odour.; and

free from pests

powdery consistency

Provision Concerning Quality

3.1 Classification of rice flour with the uses

Use Indication Number 1 Number 2 Number 3 Measurement
Method
Main Use Confectionary Bread Noodles
and Cooking (partial
inclusion of
confectionary
and cooking
use)
Grain Size 50 % or more of the grains are no more than 75 Laser
um in diameter Diffraction/
Scattering
Grain Size
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Distribution
Measuring /
Sieve Grain

Size Analysis

Test

Starch Damage

Less than 10 %

AACC Method

76-31
Amylose Less than 20 % lodine 20 % or more lodine
Content Colorimeteric colorimeteric
Method or method or
Near Infrared near infrared
Spectroscopy spectroscopy
Moisture 10 % or more but less than 15 % MMS-ISO-712

Ratio of gluten

(additive)

Around 18 - 20%

Adding gluten must be stated

3.2. Use Details According to Amylose Content and Examples of Specific Use

Number 1 Number 2 Number 3
Amylose Content Amylose Content
Soft type Middle type Hard type
Less than | 15 % or more but 25 % or more
15% less than 25 %
Soft Sponge cake, Bread in Noodles in High elasticity
sponge | cookies, batter for general general noodles, hard
cake such deep fried, cakes
as chiffon | Okonomiyaki, etc
cake, and
cookies
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1. For Number 1 rice flour, suitable uses may differ depending on the
levels of amylose content. Accordingly, rice flour manufacturers shall
include information on suitable use for consumers in reference to the
above table.

2. Number 3 rice flour, with 25 percent or more amylose content, is highly
suitable for high elasticity noodles, and rice flour manufacturers shall
indicate the information on suitable use for consumers in reference to
the above table.

3.3. Difference uses of Myanmar Rice (Flour) which related with their amylose

content of each group

Type or Group Kouk Hnyin Kouk Sei Kouk Chaw/ Kouk Kyan
Gyi
Amylose Content 0-5.1 2.6 -16.5 17.2 - 24.4 >24.5
%
Cake, Khaw Pote, | Mont Pound Mont Pyae Mont Pyae
Sponge | Mont Pound Thalatt, Mont Thalatt, Mont
Cake Late Pyar Late Pyar, Bain
Mont, Khout
Mont
Pudding Banana Mont Kywel
Uses Puttin, Sa Thae
Nwin Ma
kinn, Htoe
Mont
Fritter Mont Lone Pae Mont
gyi Kyaw, Kyaw, Pae
Mont Se Kat Kyaw
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Kyaw Mont Lone
gyi Kyaw
Noddels | Shan Khout | Shan Khout Mont Phat, San
Swel Swel Kyae San

4, CONTAMINANTS
4.1 Heavy metals
The products covered by the provisions of this standard shall be free from
heavy metals in amounts which may represent a hazard to human health.
4.2 Pesticide residues
Rice shall comply with those maximum residue limits established by the
Codex Alimentarius Commission for this commodity.
4.3 Foreign matter/extraneous matter
All organic and inorganic material other than rice flour.
4.4 Inorganic matter
Stones, glass, pieces of soil and other mineral matter
4.5 Organic matter
Any animal or plant matter (seed coats, straws, weeds) other than rice flour.
4.6 Filth
Impurtites of plant and animal origin including dead insects, rodent hair and
excreta
5. HYGIENE
5.1 It is recommended that the product covered by the provisions of this

standard be prepared and handled in accordance with the appropriate
sections of the Recommended International Code of Practice - General

Principles of Food Hygiene (CAC/RCP 1-1969), and other Codes of Practice
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recommended by the Codex Alimentarius Commission which are relevant to
this product.

5.2 To the extent possible in good manufacturing practice, the product shall be
free from objectionable matter.

5.3 When tested by appropriate methods of sampling and examination, the
product:

- shall be free from micro-organisms in amounts which may represent a
hazard to health;
- shall be free from parasites which may represent a hazard to health; and
- shall not contain any substance originating from micro-organisms,
including fungi, in amounts which may represent a hazard to health.
6. PACKAGING

6.1 Rice flour shall be packaged in containers which will safeguard the hygienic,
nutritional, technological, and organoleptic qualities of the food.

6.2 The containers, including packaging material, shall be made of substances
which are safe and suitable for their intended use. They should not impart
any toxic substance or undesirable odour or flavour to the product.

6.3 When the product is packaged in sacks, these must be clean, sturdy, and
strongly sewn or sealed.

7. LABELLING
In addition to requirements of the Codex General Standard for the Labelling of
Prepackaged Foods (CODEX STAN 1-1985), the following specific provisions apply:

7.1 Name of the product

The name of the product to be shown on the label shall be in accordance

with the commercial use.



Myanmar Standard (Draft) 6 DMMS XX:2023

7.2 Labelling of non-retail containers
Information on non-retail containers shall be given either on the container or
in accompanying documents, except that the name of the product, lot
identification and the name and address of the manufacturer or packer shall
appear on the container. However, lot identification and the name and
address of the manufacturer or packer may be replaced by an identification
mark, provided that such a mark is clearly identifiable with the accompanying
documents.
8. Method of Sampling and Analysis

See relevant Codex texts on methods of analysis and sampling.
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