ICS 67.060
CCS X 10

: W
ch A A ER 3£ 0 E AR B 1T Ml AR

LS/T 1105—2024

ERAVMITRIIRTENK

Classification and labelling rules for whole grain

2024-10-01 &% 2025-04-01 3£ 7B

EXRRBMIRESER &K ©
F E FR E H M H O



LS/T 1105—2024

3
i

3 R GB/T 1.1—2020 b fEAL TAEF W 255 1 8855 - b E Ak ST 03 235 48 TR 2 R0 00) ) B 40

(Tl

1

T EEAR S SR N nl g b L M| . AR SO B9 & A DL A AR FH P 1] & A1) B 534T:
A SO E M Y A A SR R
A SO 4 E AR AR AL R 22 01 25 (SAC/TC 270) I3 1T,
A SO BB . [ AR B W) 0 S B S b 5T Be L A 95 s T BT 5 Al 0 s 3 AR R T L B
e iR A RS SR BRI A R F R IEVLAE TUH 4 R KA R 53423 7] ) rE 4y i £
BE YA VEERE S T A BR A7) RN B 5 A FR S A AR S R
AR RN CESR E/PDE EEA XH I, B e W e E & LR IE A

= A
. 17

/t:\
AT 5T Be A FR 2> &) . o 8 5

IH"'I"r




LS/T 1105—2024

ERMITREMRTENR

1 SEE

RIXHFRE T 25 Y dh R ERGE .25 a2, M E T 280 R R — 2K
%HTE%*T%%TK
AR E T 2aY 52l i ey A= I i A 2y AR B

)b

2 #AsetEs| A

AN SCAF B M e 5 | SCE

3 RiEFMENX

.

N AR AE SCE AR X

3.1
&% cereal
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EB&Y pseudocereal
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&Y  whole grain
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XFEEHY sprouted whole grain
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EAMWMER  whole grain as ingredient
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3.6.1
E&YAK  granular whole grain
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A8 whole-grain flour
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&Y HR whole-grain flake
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KFEEHWYAK sprouted granular whole grain
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XFEHYH sprouted whole-grain flour
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EH8YE= whole grain content
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AW H m  whole-grain product
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