
CHINA FLOUR MILLING INDUSTRY

Professor Li Dongsen

GRAIN COLLEGE, HENAN UNIVERSITY                          PROFESOR

CHINA WHEAT ASSOCIATES                                           DEPUTY SECRETARY GENERAL

GOLDEN GRAIN INTL. (GGI) CHAIRMAN



China

http://images.google.cn/imgres?imgurl=http://www.stumbleuponyang.org/collection/China.png&imgrefurl=http://www.stumbleuponyang.org/collection/chinaflags.html&usg=__47Fi_NnvoN2AAxSuzHTqYD_qd_k=&h=1200&w=1920&sz=33&hl=zh-CN&start=3&um=1&tbnid=6SfEGkGknOTxfM:&tbnh=94&tbnw=150&prev=/images%3Fq%3D%25E4%25B8%25AD%25E5%259B%25BD%25E5%259B%25BD%25E6%2597%2597%25E5%259B%25BE%25E7%2589%2587%26hl%3Dzh-CN%26rlz%3D1T4GZEZ_zh-CNCN284CN285%26sa%3DN%26um%3D1%26newwindow%3D1


China population̔1.3-1.4 Billion (2009)

China wheat output : (Million Tons)

1999 ̔ 113.88                   2002 ̔ 90.29 

2003 ̔ 86.00                    2004̔ 91.00  

2006 ̔ 95.00    2007̔ 109.30 

2008 ̔ 112.50                   2009:    112.46

World wheat years average output: (Million Tons)

No.1 China            100 

No.2  India 65 - 78

No.3  U.S.A 50 - 68 

No.4  Russia 50 - 65
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Flour mill quantity and capacity

Quantity:
Å Approx 5, 000 flour mills are small-sized, 50-100t/ 24 hr

Å Approx 500 ͘600 flour mills are medium 150-400t/ 24hr

Å Approx 200 flour mill lines are large 400-16000t/ 24hr

Capacity:
Å The total capacity approx. 230 million tons

Å Actual grind 80-90 million tons per year.

Å Over capacity,  intense competition.

Milling Equipment Manufacture

China Flour Mill Industry

ÅTotal 30 Milling Equipment Manufacture

ÅTotal milling equipment quantity every year is No. 1

Å100 new mill built per year in the past 10 year 



Flour production breakdown and quality requirement

Breakdown:

30% Steam bread flour

35% Noodle flour

20-25% Dumpling, Baozi-steam stuffed-buns flour

10-15% western bread, biscuit, cake

Quality Requirement:
Except to meet a general low quality requirement for rural area village 

use, flour quality is generally bright & white color. Traditional Chinese food 

(steam bread, noodle, dumpling etc.) color is white (low ash), therefore 

white flour-made food is a characteristic of Chinese flour production. 
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Flour Milling for China 
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China Flour Consumption
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Flour Consumption:

30% : Steamed bread
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Flour Consumption:
30% : Steamed bread & stuffed buns
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Flour Consumption:

Steamed stuffed-buns
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Flour Consumption:    35%: noodle
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Flour Consumption:

35% : noodle
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Udon Noodles
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Flour Consumption:

35% : noodle
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Flour Consumption:  

8% : Dumpling or

Jiaozi, very popular
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Flour Consumption:

5% Western Bread flour production
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Flour Consumption:

7% Biscuit & cakes

China Flour Mill Industry

15



Page No.  16

Semi-Hard Wheat Flour ïProducts

Flapjack

Mexico rollThin pizza


