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American Association of Cereal

Chemists

Acid Calcium Phosphate
azodicarbonamide

activated dough development
acid detergent fiber

active dried yeast

annum

Air Radio Frequency Assisted
billion

before Christ

bulk fermentation process
butylated hydroxy anisole
biological oxygen demand
boiling point

British Patent

British Pharmacopoeia
British Standard

British Standards Institut

AACC

ACP
ADA
ADD
ADF
AD.Y.
an.

ARFA

B.C.
BFP
BHA
BOD
b.p.
BP
B.P.
B.S.

B.S.IL



o)

5,4l

Ll Y dendl LS
355 S ik

CSF

&,

o

S Jte S 0 S

e Bl Ol ay ik

LAY ol 3

S A

ool 24

P

N a

doadall DoV s
delualls

SV Y- g s 5ol
dens g p 35 Jeto LG Jm
S F GLS G pd e
(et G ol gm) e
et S ol (5558 ped
BT P

. ;_s‘f’ L_SA;S

L?_3‘,.5‘5\ S Jleaza Y C‘J
o2l B Hak) Ol sl g

T Gisldio s

Bk b Ll el )

Sy =Yzl

Ladl jolaYl ol el

et obE

Benzene

head (capitum)

Commission of Biological Nomenclature
Chorleywood Bread Process

Central

Compare

Chapter

Carboxy methyl cellulose
Committee on Medical Aspects of
Food Policy

Concentration

Committee on Toxicology

Coarse

Council for Scientific and Industrial.
Research

Calcium Stearoyl-2-lactylate

Cetyl trimethylammonium bromide
Canadian Western Amber Durum wheat
Canadian Western Red Spring Wheat
Canadian Western Red winter Wheat
Canadian Western Soft White Spring
Wheat

Canadian Western Utility Wheat

dextrorotatory

di-acetyl tartaric esters of mono - and

di- glycerides of fatty acids

BZ
cap.
CBN
CBP
Cent.
cf

Ch.
CMC
COMA

cocn

COT

CS.IR.

CSL
CTAB
CWAD
CWRS
CWRW
CWSWS

CWU

DATEM
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dry basis

dried distiller’s grain

Department of health
dehydro ascorbic acid
dry matter

de oxyribonucleic acid

Democratic Republic (Germany)
dietary reference value

Department of Social Security

East

estimated average requirement
European Community

edition

European Patent

Food & Agriculture Organisation of
the United Nations

Food & Drug Administration of the
US.A

Free fatty acid

Flour Milling & Baking Research
Association

Federal Republic (Germany)

giga (10%)

d.b.
DDG
D.H.
DHA
d.m.

DNA

GDR
DRV
D.S.S.

EAR
EC
edn.
EP
F.A.O.

FD.A

FFA
FMBRA

FR
G

General Agreement on Tariffs and Trade GATT

Grade Colour
Grit gauze

Glycerol mono-stearate

GC

gg
GMS
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high density lipoprotein
high-fructose corn syrup
high-fructose starch syrup
Home-Grown Cereals Authority

High performance liquid Chromatography

hydroxy propyl methyl cellulose
Hard Red Spring Wheat

Hard Red Winter Wheat

high temperature short time
Instant Active Dried Yeast
International Association of Cereal
Science and Technology
International Organiation for

Standardisation

hd
HDL
HFS
HFSS
H-GCA
HPLC

HPMC
HRS
HRW
HTST
LAD.Y.
ICC

ISO

International Union of Pure and Applied IUPAC

Chemistry
Kilo (10%)

Laevorotatory

Low density lipoprotein

Lower Reference Nutrient Intake

Lysergic acid
milli (103)
micro (10%)

molar

LDL
LRNI

LSD

=
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L3V awNIy Loty ;05,055  Ministry of Agriculture, Fisheries & Food  MAFF

Jﬁj\)\ A4l Maximum max,
1._\ ‘,.]p J.“ (S 9> moisture content m.c.
b 9 medium Med
73 b E15) e middlings Midds
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v.;;ﬂ J4|  minimum min.
= molecular mol.
3:.:.....’.3\ :\:13.}\ =Sl relative molecular mass M
Q,_Jn.“ C.op:.“ J‘J.z.n Medical Research Council MR.C
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g.iﬂ 9 Jg_:a microwave MwW
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é:\:« normal N
-9 5 nitrogen N
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. ublal) 40 Y1y Irish Millers

o> nota bene N.B.
Jalasll QL,W\ neutral detergent fibre NDF

e il o8 uu\.{:d\ near infrared reflectance (Spectroscopy) NIR(S)
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>J& number No.
Ooleao A2 page, pages p-» PP
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Part(s)

recommended daily amount (of nutrients)

recombinant DNA

radiofrequency
relative humidity

Reference Nutrient Intake

evolutions per minute

rapid viscoanalyser

South

Sodium aluminium phosphate

Sodium acid pyrophosphate

Sodium dodecyl sulphate
Solvent extraction milling
Starch granule protein
Statutory Instrument
Species

Specific gravity
Strontium

Soft Red Winter wheat
Sodium stearoyl -2- lactylate
Subspecies
tempering-degerming
temperature

textured vegetable products

Pt.

RDA

r DNA

RF
r.h.

RNI

r rp.m

RVA

SAP

SAPP

SDS
SEM
SGP
SI
Sp., spp -
Sp. gr.
Sr
SRW
SSL
ssp
TD
temp.

t.v.p.
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United Kingdom

United States of America

UK.
US.A.

United States Department of Agriculture USDA

United States Patent
Ultraviolet

Vacuum

Volume for Volume
West

wire bolting cloth
weight for weight
World Health Organisation
weight

year

degree

less (fewer) than

greater (more) than

not more than

percentage

USP
uv
vac.

v/v

w/w

WHO
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acre (43560 ft?)
atmosphere

vapour pressure

steam pressure

Baum’e (hydrometer scale)
British thermal unit

bushel (8 imperial gal)
degree celsius (centigrade scale)
centimeter(102m)

calorie

Calorie (Kcal)

curie

hundred weight (112 Ib)
hundred weight (100 1b)
degree fahrenheit

Falling Number

foot, feet

ac

atm

bar
Be’
Btu
bu
°C
cm
cal
Cal
Ci
cwt
cwt (U..S.)
°F
FN
ft
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Farrand Unit

gramme

gallon (imperial)
giga Joule (10°7J)
hour

hectare (10* m?)
hecto litre (10? 1)
horse power

hertz

inch

International unit
Joule

Kilocalorie (10° cal)
Kilogramme (10%g)
KiloJoule (10° J)
Kilo newton (10° N)
KiloWatt (10° W)
litre

Pound

meter

millimole
Milligrammes per Kilogramme
(= ppm)
microgrammes per Kilogramme
(= ppb)

mega hectare (10° ha)
mega hertz (10° Hz)

mega Joule (10°J)

FU

gal
GJ

ha
hl

h.p.
HZ

mM

mg/Kg

He/Kg

Mha
MH z
MJ]
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mega - newton (10° N)
mega - tonne (10°%)
minute (time)

milli litre (10 1)
millimetre (10*m)
microgramme (10 g)
micrometer (10 m)
newton (unit of force)
nanometre (10° M)
Ounce

Pico Curie (10> Ci)
parts per billion (ug/Kg)
parts per million (mg/Kg)
Pound per square inch
quintal (10° Kg)

Unit of radiation
revolution

Second (time)

Sack (280 1b of flour)

metric tonne (10° Kg; 2204 1b)

long ton (2240 Ib)
short ton (2000 1b)
watt

watt-hour

Yard

MN
Mt
min.

ml

He

um

nm
0oz
PCi

rev
sec

sk

ton

ton (U.S)
w
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National Physical Labora{ory Booklet Changing to the Metric System, by Pamela Anderton and
P.H. Bigg, London: HM.S.0., 1967.
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Flour milling by J.F. Lock Wood, Stockport: Henry Simon Ltd., 4th ed;tion, 1960, Appendix 14.
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