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Brabender® Farinograph®-AT
The Generation History

Farinograph® Mechanical Farinograph® Farinograph®-E

1936 1936 2000
produced until produced until 2002 produced until
beginning of the 70s now
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Brabender® Farinograph®-AT

The Generation History

Farinograph®-AT




Brabender® Farinograph®-AT

Advantages and new features

Advantages and new features

» Automatic water dosing system

» Extended software applications

» Better reproducibility (because of technical inovations)
» Variable speed (0-200 min-)

» Higher torque (20 Nm)

» Display shows actual temperatures

» Recording of two temperatures (dough and water)

» Calculates mixing energy

» Patented
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All Farinograph® models give
the same results

-

o

> if the user follows the instructions

= if the instrument got periodical service
and maintenance
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Brabender® Farinograph®-AT

International Standards

International standards like
> |CC 115/1 + 114/1

» AACC 54-21 + 54-10

> 1ISO 5530-1 + 5530-2

> FTWG 0004 + 0003 + 0016

» and others

are anymore fulfilled
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Brabender® Farinograph®-AT

Available from
I. quarter 2010

... where quality is measured.

Temperature control
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The new Farinograph®-AT

Water Dosing System

Thermostate Water tank (2 [)

Heart of the
system

Dosing into mixer
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The new Farinograph®-AT

Water Dosing System

Features
» Temperature control of added water
— Everytime the same temperature of the water

Connected with the normal thermostate

A

— Share cost and maintenance
= Accuracy < 0,1 % water
-~ Easy detachable tank for cleaning

» Removable dosing system for maintenance
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The new Farinograph®-AT

Display

Cleaning No function currently

-/

‘ / Brabender’ ..

Stop

Start

Temperature of the
dosing water

Temperature of the
dough (PT100)

» reference value

» reference value

» to change contrast and language
» for service
@ s,
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The new Farinograph®-AT

Working tools

Sigma mixer S Sigma mixer S Sigma mixer S  Resistograph

300 50 10 mixer R 100

» Standard test » Standard test » For small samples » Flat blades

according ICC/AACC according ICC/AACC )

. s > 10 g flour » Narrow bowl

» 300 g flour » 50 g flour » For breeders and R lgtenene g
research work B M :

» For mixing the » Removable blades ) : f’ ST I <HEd

Extensograph dough » To mix dry gluten ol

» Removable blades
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The new Farinograph®-AT

Working tools

Planetary mixer P600
» Soft dough (e.qg. rye doughs)

Y

» Sponges (e.g. sponge doughs)

A7

Foames (e.g. egg white)

Y

Cold swelling raw materials
» Container volume: 2500 ml|

» Temperature controlled:
approx. -5 — 150C

Bra\be\nd\e I



The new Farinograph®-AT

Working tools

Mixing tools P 600




The new Farinograph®-AT

Standard software
Software to run standard test like ICC, AACC or FTGW

;;/WMW%%%? Information about
» Wheat quality

» Water absorption
» Mixing behaviour

- Strong flour

. B B #8588 g8
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- S = Development time
" = Stability

e g = Degree of softening
“u e P
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i Weak flour
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The new Farinograph®-AT

Software for special applications

Correlation of different curves

[T Test Parameters

FEAR

Parametz Fadema.fad [Ca300iad [Br300.fad

kY H Sample Biscui ABC co BR

» To compare different curves o
Evalustion BRABENDER/ICC :ERAEIENDEWCC :EII'*.-!\EENDEF%.ﬂCC
Opsratar Iilgr Sarwey Sarwey

- A t t t t t | | t Mixer [a] 300] 300 300

J Muisturg conbani [4] 130 4.0 14.0

r u Oma IC S a IS ICE] eva ua IOFI vl welerals arphion [%) 56.7] X 1.2
Sid, Moishera contand [%] 140 140 140
Sil. Consigtency [FU) | | ]
Ramanks For Bas+Cake Compar

= I-a||n|:|g|am3 !m B I Fiarmanks in MR [
C e
IFU]
ji['f.!luatlun
Fademo ad [Ca3001ad [Er3004ad

Conslstancy [FLU] E16 504 517
"Waterabsorption (500 FLY [2 521] 625 57.5
iabgrabisonpbon (140%) [ 5549 (iFi] TA
Dievalaprnsnt time [min] 1.8 28 21
Stahility [min] 2.3 120 21
Diegres of sofiening [FU 116 14 a3
Degras of softanng PCC) [F 137 30 36
Farinograph guahty number 24 147 3

[mmiir]
B Foclemo facl B o300 fad B Br300.tad
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The new Farinograph®-AT

VIDEO

Running Test
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08 Farinograph Test 02-06-2009.mpg
08 Farinograph Test 02-06-2009.mpg
08 Farinograph Test 02-06-2009.mpg
08 Farinograph Test 02-06-2009.mpg
08 Farinograph Test 02-06-2009.mpg
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The new Farinograph®-AT

Thank you very much for your attention
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