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Milling: a science made of several steps!

ENDOSPERM

Wheat kernel

- @There are no mills in the world that are not using smoot
- rolls (common soft/hard wheat).

LABMILL by CHOPIN Technologies (frangais)

~S

& Wheat kernel is not a rice kernel : because of theasé

A To remove the bran and obtain white flour, the miller ne¢als
act progressively

LABMILL by CHOPIN Technologies (frangais;

AFirst step = breaking ("opening" the grain)
A Grooved/corrugated rolls

A Second step = reduction (avoiding breaking bran particles)
A Smooth rolls




Wheat Milling economics
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How much could you save?

Mill 400 tons (wheat) / day
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Technological performance

# Total yield : 98%

Average flour yield : 78%

Technological
performance

: Extraction rate
7« 1%flour extraction extra means:
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What is the goal of a laboratory mill?

In the milling industry, wheat isharacterized by its milling behavidresistance to crushing and
extraction rate) and by thguality of the flour produced

LabMill is designed tanticipate, in the laboratory, the behavior of wheat in the industrial mill, and
to evaluate itsextraction potentialand thequality of the flour produced
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A patented* milling diagram
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*LabMill was developed within the Milling Performance Consortium (AFSA, AriaBstut
du vegétal, ANMF, Danone Vitapole, INRA, IRTAC, Ulice, CHOPIN Technologies).
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