ICS 67.060
CCS B 20

A N RS 3R R [ 5K b dE

GB/T 5506.1—2026
£ # GB/T 5506.1—2008

INEFI/NEZEH HEHES=
£ 184 FEENEZHEEA

Wheat and wheat flour—Gluten content—

Part 1: Determination of wet gluten by a manual method

(ISO 21415-1:2006., MOD)
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