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The Department of Standards Malaysia (STANDARDS MALAYSIA) is the national 
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The main function of STANDARDS MALAYSIA is to foster and promote standards, 
standardisation and accreditation as a means of advancing the national economy, promoting 
industrial efficiency and development, benefiting the health and safety of the public, 
protecting the consumers, facilitating domestic and international trade and furthering 
international cooperation in relation to standards and standardisation. 
 
Malaysian Standards (MS) are developed through consensus by committees which comprise 
balanced representation of producers, users, consumers and others with relevant interests, 
as may be appropriate to the subject at hand. To the greatest extent possible, Malaysian 
Standards are aligned to or are adoption of international standards. Approval of a standard 
as a Malaysian Standard is governed by the Standards of Malaysia Act 1996 [Act 549]. 
Malaysian Standards are reviewed periodically. The use of Malaysian Standards is voluntary 
except in so far as they are made mandatory by regulatory authorities by means of 
regulations, local by-laws or any other similar ways. 
 
For the purposes of Malaysian Standards, the following definitions apply: 
 
Revision:   A process where existing Malaysian Standard is reviewed and updated which 
resulted in the publication of a new edition of the Malaysian Standard. 
 
Confirmed MS:  A Malaysian Standard that has been reviewed by the responsible 
committee and confirmed that its contents are current. 
 
Amendment: A process where a provision(s) of existing Malaysian Standard is altered.  The 
changes are indicated in an amendment page which is incorporated into the existing 
Malaysian Standard.  Amendments can be of technical and/or editorial nature. 
 
Technical corrigendum:  A corrected reprint of the current edition which is issued to correct 
either a technical error or ambiguity in a Malaysian Standard inadvertently introduced either 
in drafting or in printing and which could lead to incorrect or unsafe application of the 
publication. 
 
NOTE: Technical corrigenda are not to correct errors which can be assumed to have no consequences in the application 
of the MS, for example minor printing errors. 

 
STANDARDS MALAYSIA has appointed SIRIM Berhad as the agent to develop, distribute 
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Foreword 
 
 
This Malaysian Standard was developed by the Technical Committee on Cereals, Pulses and 
Related Products under the authority of the Industry Standards Committee on Food, Food 
Products and Food Safety. 
 
Major changes in this revision are as follows: 
 
a) the scope has been rephrased to enhance understanding; 
 
b) Clause 2 on Normative references has been updated; 
 
c) Clause 3 on Terms and definitions has been refined; 
 
d) title of Clause 4 has been changed to “Requirements”; 
 
e) the references on methods of analysis in Table 1 Physicochemical requirement of flour
 have been updated; 
 
f) incorporation of new table, entitle “Table 2 on Particle size (granularity) requirements of 

flour”; 
 
g) deletion of Clause 8 on Sampling;  
 
h) deletion of Annex A on  Determination of moisture; 
 
i) deletion of Annex B on Determination of crude protein; 
 
j) deletion of Annex C on Determination of ash; and 
 
k) deletion of Annex E on Determination of available carbon dioxide in self-raising flour. 
 
This Malaysian Standard cancels and replaces MS 85:2010, Edible wheat flour - Specification 
(Third revision). 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal obligations. 
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Edible wheat flour - Specification 
 
 

1  Scope 
 
This Malaysian Standard specifies the quality requirements and methods of test for flour 
prepared from common wheat, Triticum aestivum L. or club wheat, Triticum compactum Host 
or mixtures thereof for human consumption. It is applicable to various types of wheat flour 
including white flour, high protein flour, wholemeal flour, self-rising flour, enriched flour, protein-
increased flour, atta flour and chlorinated flour. 
 
 

2  Normative references 
 
The following normative references are indispensable for the application of this standard. For 
dated references, only the edition cited applies. For undated references, the latest edition of 
the normative reference (including any amendments) applies. 
 
MS 1514, Good Manufacturing Practice (GMP) for food 
 
ISO 24333, Cereals and cereals products - Sampling 
 
AACCI Method 08-01.01, Ash - Basic Method 
 
AACCI Method 12-21.01, Total Carbon Dioxide in Prepared Mixes and Self-Rising Flours 
 
AACCI Method 44-15.02, Moisture - Air-Oven Methods 
 
AACCI Method 46-11.02, Crude Protein - Improved Kjeldahl Method, Copper Catalyst 
Modification  
 
Codex Stan 152-1985, Standard for Wheat Flour 
 
Codex Stan 192-1995, General Standard for Food Additives 
 
Food Hygiene Regulations 2009 
 
Food Regulations 1985 
 
 

3  Terms and definitions 
 
For the purposes of this standard, the following terms and definitions applies. 
 
3.1  atta flour 
 
Flour milled from sound and clean wheat with an extraction of 90 % of wheat. 
 
3.2  chlorinated flour 
 
Wheat flour which has been treated with chlorine. 
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3.3  enriched flour 
 
Wheat flour which has been added nutrients in a harmless carrier.  
 
NOTE.  The description also applies to fortified, vitaminised, strengthened or supplemented flour. 

 
3.4  high protein flour 
 
Wheat flour prepared by the commercial milling of sound and clean high protein wheat. 
 
3.5  protein-increased flour 
 
White flour added with additional wheat protein. 
 
3.6  self-raising flour 
 
Mixture of white flour or chlorinated flour with baking powder or any of the ingredients of baking 
powder or their combination. 
 
3.7  white flour 
 
Wheat flour obtained from commercial milling of sound and clean wheat. 
 
3.8  wholemeal flour 
 
Flour prepared by grinding and milling of sound and clean wheat and contain all the constituents 
of such wheat.  
 
NOTE.  The mixture of flour and bran is not deemed as wholemeal flour. 

 
 

4  Requirements 
 
4.1  General requirements 
 
4.1.1  Wheat flour and any added ingredients shall be safe and suitable for human 
consumption. 
 
4.1.2  The products shall be free from filth, impurities of animal origin, smut, ergot, moulds 
and other foreign material in amounts which may represent a hazard to human health. 
 
4.1.3  The products shall have good characteristic of colour and possess natural wheat flour 
taste and odour. It shall be free from rancid, bitter, musty and other objectionable taste and 
colour. 
 
4.1.4  Physicochemical requirement 
 
4.1.4.1  The products shall comply with the requirements given in Table 1. 
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Table 1.  Physicochemical requirement of flour 
 

Type of flour 

Moisture, 
% w/w, 
max. 

Crude protein, 
(N x 5.7) % w/w, 

min.  
(on 14 % 

moisture basis) 

Ash, % w/w, 
max.  

(on 14 % 
moisture 

basis) 

Crude fibre, 
%,  

(on 14 % 
moisture 

basis) 

White flour  14.0  7.0  0.7  -  

High protein flour 14.0 12.0 0.7 - 

Wholemeal flour 15.0 10.0 2.0  Min 1.72 

Self-raising flour 14.0 7.0 2.75 - 

Enriched flour 14.0 7.0 1.0 - 

Protein-increased 
flour 

14.0 13.2 0.7 - 

Atta flour 14.0  9.0  2.0   Min 1.72 

Chlorinated flour 14.0 7.0 0.6 - 

Methods of analysis  
AACCI 
Method 

44-15.02 

AACCI Method 
46-11.02 

AACCI Method 
08-01.01 

Annex A 

NOTE.  For wholemeal flour, the determination of crude protein, ash and crude fibre were calculated on 15 % 
moisture basis. 

 
4.1.4.2  The products shall comply with the particle size (granularity) requirements given in 
Table 2. 
 

Table 2.  Particle size (granularity) requirements of flour 
 

Type of flour 
Sieve size,  

(mm) 
Retain, max. 

(%) 

White flour  0.20 2 

High protein flour 0.20 2 

Self-raising flour 0.20 2 

Enriched flour 0.20 2 

Protein-increased flour 0.20 2 

Chlorinated flour 0.20 2 

Wholemeal flour 0.85 50 

Atta flour 0.50 0 
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4.2  Food additives 
 
All types of flour (except atta flour) may contain food additives given in Table 3 or other 
permitted food additives as specified in Codex Stan 152-1985 and Codex Stan 192-1995. 
 

Table 3.  Maximum permitted food additives 
 

Name of food additive % by weight of flour, max. 

Calcium carbonate 0.500 

L-cysteine (hydrochloride salt)  0.009 

Ascorbic acid  0.030 

Sulphur dioxide  0.020 

Benzoyl peroxide 0.005 

Ammonium chloride 0.060 

Calcium sulphate 0.080 

Calcium peroxide a 0.010 

Azodicarbonamide 0.004 5 

Amylase, amyloglucosidase, cellulase, glucose 
oxidase, protease, lipase, asparaginase  

Good manufacturing practice 
 

a  Only applicable to flour used for bread making. 

 
4.3  Specific quality requirements 
 
4.3.1  Enriched flour shall contain the requirements of the nutrients, in mg/100 g given in 
Table 4. 

Table 4.  Vitamins and mineral requirements for enriched flour 

 

Vitamins or mineral 
Quantity 

(mg/100 g, min.) 

Thiamine 0.42 

Riboflavin 0.48 

Niacin 5.40 

Iron 4.20 
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4.3.2  Self-raising flour shall liberate not less than 0.58 % of carbon dioxide calculated on a 
dry weight basis. The method to determine the available carbon dioxide in self-raising flour is 
as prescribed in AACCI Method 12-21.01. 
 
4.3.3  Chlorinated flour shall be treated with chlorine to the maximum amount of 1 500 mg/kg. 
 
4.3.4  White flour may be added with malted wheat or barley to the maximum of 0.75 %. 
 
 

5  Sampling 
 
Sampling shall be done at the source factories and/or point of entry for local and imported wheat 
flour in accordance with ISO 24333. 
 
 

6  Hygiene 
 
6.1  The product shall be processed and packed in licensed premises under strict hygienic 
conditions as imposed by the competent authorities from time to time in accordance with the 
local government by-laws, public health legislation and codes of practice as well as guidelines 
in force in Malaysia such as Food Hygiene Regulations 2009.  
 
6.2  The product should be produced under good manufacturing practices as described in 
MS 1514. 
 
 

7  Packaging  
 
The product shall be packed in clean, sound and new bags made of polypropylene, or paper bag 
or any suitable packing material. 
 
 

8  Labelling 
 
8.1  Each bag of flour shall be clearly labelled with the following information: 
 
a) name of product, i.e. white flour, high protein flour, wholemeal flour, self-raising flour, 

 enriched flour, protein-increased flour, atta flour and chlorinated wheat flour; 
 
b)  name and address of miller and/or importer; 
 
c)  trade mark; 
 
d)  minimum weight; 
 
e)  declaration of added food additives; and 
 
f)  date of manufacture. 
 
8.2  Each container shall be marked legibly and indelibly or a label shall be attached to the 
container or written in commercial documents (e.g. certificate of analysis etc.), as per labelling 
requirements stipulated in Food Regulations 1985. 
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8.3  For products in bulk container or tanker, the above information shall be captured in 
commercial or shipping documents. 
 
 

9  Legal requirements 
 
The product shall in all other aspects comply with the requirements of the legislations currently 
in force in Malaysia. 
 
 

10  Compliance 
 
Upon testing, when each of the samples is found to conform to the requirements specified in 
this standard, the lot, batch or consignment from which the samples have been drawn shall be 
deemed to comply with this standard.  
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Annex A 
(normative) 

 
 

Determination of crude fibre 
 
 

A.1  Reagents 
 
A.1.1  Petroleum ether. 
 
A.1.2  Diluted sulphuric acid, 1.25 % W/V solution in water. 
 
A.1.3  Sodium hydroxide solution, 1.25 % W/V solution in water. 
 
A.1.4  Ethanol, 95 % V/V. 
 
 

A.2  Apparatus 
 
A.2.1  Soxhlet apparatus. 
 

A.2.2  Muffle furnace, capable of being maintained at (600 ± 20) °C. 
 
 

A.3  Procedure 
 
A.3.1  For this determination, use the sample remaining after the determination of the 
moisture content. Weigh accurately about 2.5 g of the sample and place in a Soxhlet apparatus. 
Extract for 1 h with petroleum ether. Transfer the fat free material to a 1 L flask. Add 200 ml of 
hot diluted sulphuric acid into the flask. Connect the flask to a water-cooled reflux condenser 
and heat so that the contents of the flask begin to boil within 1 min. Rotate the flask frequently 
and boil for exactly 30 min. Filter the contents of the flask through a linen (about 18 threads per 
centimetre) held in a funnel. Wash the residue on the linen with boiling water until the washings 
are no longer acid to litmus. Then wash the residue on the linen into the flask with 200 ml of 
boiling sodium hydroxide solution. Fit a condenser to the flask and reflux for 30 min. Remove 
the condenser and filter the contents of the flask through the filtering cloth. Thoroughly wash 
the residue with boiling water. 
 
A.3.2  Transfer the residue to a Gooch crucible prepared with a thin but compact layer of 
ignited asbestos. Wash the residue thoroughly first with hot water and then with 15 ml of ethanol 

(95 % v/v). Dry the crucible and its contents at (105 ± 2) °C in an air-oven to a constant weight. 

Cool in a desiccator and weigh. Ignite the contents of the crucible in a muffle furnace at (600 ± 

20) °C until all carbonaceous matter is burnt. Cool the crucible containing the ash in a desiccator 
and weigh. 
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A.4  Calculation 
 

A.4.1  Crude fibre (on dry basis), % W/V = 
W

WW

     

) - ( 100
21  

 
where 
 
W1 is the weight, in grammes (g) of Gooch crucible and contents before ashing; 
 
W2 is the weight, in grammes (g) of Gooch crucible containing asbestos and ash; and 
 
W is the weight, in grammes (g) of the moisture-free material taken for the test. 
 
A.4.2  Calculate the result obtained on 14 % moisture basis. 
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