This standad is concerned with whole and
bulled

@ The degre of grain pecing shall not exceed
22%ofthe g weght

TECHNICAL REQUIREMENTS
Millet grain should have the properties shown in the
table below.
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. — STORAGE

infestation by insec pests and rodents.

The storage means should comply with what is stated in the Sudsnese
‘Standard No. (MSDS 2007/3891 food storage)

VALIDITY PERIOD SAMPLING
The shelf lfe of mile grains shoud | Sumplingiscaried out.
notexceed. according tothe
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The weight of a thousand grains: 250 grai randomly.
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