peulecTs B mope 30% u pH - ue menee 4,2, MononpiopaHH: KapTofentsoro mope B
NPOXYKTAX MHTAHHA MNPSACTERIECT “HAYATEIRREH HHTCPEC © TOYKH IPEHHA TKOHOMNMH
OGHOBHOIO ChIPbA, NOBKMIEHWN GHOMOTHUEOKON (EHNOCTH H TPHASHKL BM ncyelHo-
npodHNARTHYECKHX CBOACTS.

(! UeABIC HONONDROBAHHA B MYYHMX KOHAHTCPDOKHX HIACTHAX  NpOROAMIECH
HCC/ICA0BAHMS (10 BBCACHAIO  KAPTOQENBHOTC WIOPE B 3MYIBCHIO JNd DPAHHKOB W
CaXapHOI0 MEMEHBA. B pPesyIRTATe NPOBEASHHHIX HOCICOB.IHKA GHUM ONPEACACHW
ONTHMAZIBENE JO3HpOBKK KepTodensiore mope. BuUABNCEL TtXHONOIHYEokHE YOIUOBHA
COBMCINCHHA KapTOMEIEHOTO MIOPE T XHMHYECKHMH PAIPBLIX. (HTCAMH M MOIOVHBIME,
AHYHEIMY ~ OpPOJAYKTBMM B KOHAMTEPGKOM TocTe. DBBepcumne kapTodenmdoro ntope
HO3BOJANG YIFYMIIHTS NOPHUTOCTh H CTPYXTYPY TOTORKIX HVICIHA.

Ha 0CHOBRHHH TPORENEHHLX HCCMCAORAHHH pa3palolall HOBHC  PELCHITYPI
UPAHHKOB, vaxapHoro nederbd. CoepianHe NHUICRMX BONOXOH K MHHEPATbHEX
ACHIGCTE B HOBRLX MYUHRIX KOHAHTCPCKHX HAICNHSX VBeNHYHToce B 2-5 pas.
OxouomKucckdi XPHEKT OCTHPAETON 32 OYET CHHIMCHHH CAXSPOCMKOC' H IKOHOMHE
OGHOBHOTO CHPES TPH IPOHIBOJACTEE HORKIX BHOB IPSHHKOR M CAX:PHOID NEHCHLI.
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RCCJIAEJOBAHHE BOIMOXKHOCTH IIPHMEHEAHNS PIKAHOR MYKH
HPH HPOM3BOJACTRE MAKAPOHHEIX HEIHA.

EP. Tuxononnt, E A Hasapenxo, ET. Wcaxona
MornnesckHi  TeXHOIOrHYeCIOE HHCTHIYT

B pacToEmee BpeMaz s peenybumxe bBenapych, B pelynpyaTe CIOXHBRIEHTH
THMENOH 3KOHOMHUCCKOH CHTYALHH B YHCTHM OBCCHEMCHHA XICOONEKAPHIIK, MAKAPOHHEX
UPCATPHSTH ChIPHEM. BOMHHKIS OCTPad HEOOXOJHMOCTH B MOHCKE HOBWX CHPBEBLIX
HGTOYHKKOB LI HTOK OTPACITH.

MueHHyy ¢ KadecTBOM, ACOOXOAHMBM K18 OpOR3BOACTRA  MaKAPOHHEIX
#yjenuf, B Benapycs He mupamuparoTcd (UIHAKO TOBCEMELTHO KYJILTHBHPYETCS pOKb,
MNosroMy NOUCK H HCIIOBIOBSHHS HOBLIX BHJOB MPORYKTOB DEPCPaBOTKH 510H KYIRTYPH
BEChMa AKTYANCH.

lieasio NPOBOAMMEIX  HCCASAOBRHKA  ABKJIOOL  RIYUSHHC  BOIMONKKHOCTH
OPHMEHCHRS  HOBOPO COPTa pPXKAHOA Mykm, paspaboramHorc B Moraneecxom
TEXHONOTHYECKOM HHCTETYTE, TY PB 00959197.002-95 «Myxa xneSonekapHad H3 3EpHa
prxcn yysiierram (MPY), Nph NPoM3BoIcTbe MAXAPOHKBX HINEIH A

B kauccTBe OOBEXTa HCCNefOBAHHE Own  BHOpPAR BHA  KOPOTKOPEIAHHLIK
MAKADOHHBIX H3ASAHH «Ialilia», OIS H3TOTOBJIEHHA KOTOPLX HCHOALIOBARAGH MYXa
wneGonekapaas  TIMCHHIHAR BHGETo copta B oMech ¢ MPY B paanHuBEEX
COOTHOIIEHHEAL.

Haywanock BaMAlde paiMdHbLX  003dposox MPY  na  xaueccrso  n8nmum,
H3TOTORTICHEOH Ha pecc-aBroMate «Maxua-013x.

YoTanoBacHa MAKCHMAIRRO BOIMOMHAA A03HpoBka MPY. B npeacnax xoropoi
ASHHBIH BHJ MYKH He OKA3KBEET OTRHIATEARHONO BOZAEACTRHA HA KAYECTBO TEQ1R H
TOTOBEIX Wigenwik. [lo opeTy, Makaponnume wanenus ¢ gobasncunem MPY seckomko
T¢MHEE, Y6M H3 MRICHAYHOR MYKH BRUIMEIO COpPT8, OAHAKC MOTYT Oblth NPHPARHEHEL K
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HIACKMAM, HICOTOBILHALIM M1 XAcGomeKapHol NCHHMHOHE Myki lcopra. Ocraabubie
OPFAHONEITHYECKHE W PHINKO-XHMHYEOKHE NOKA3ATENR OTBowaor Tpebosamuam ['OCT
HA 3TH HIIC.THS.

OnpejieAcHs] OMTHMANBHEC PEKHML [PHTOTOBICHHA MAKAPOMNWX Wijcaw# ¢
aoGapnchuem MPY. YeragoBiacao, HTo BISMHOCT: 3 TCMUCPATYPA TECT2 ODH 3aMEce
HAXOAHTCH B OPElcTaX, TPAARUNOHHO MPHHETHIX B MBKADOMNOM npoMsBoicisc. B
pesyaeTaTe npuMenenny MPY COXKPATHNOCE BREME BHCYUHBANMN MAKAPORHHX HINCIHE.

{Tposegenuan  pabora mnokasana odppexTRRHOUTE npumeucasa MPY  mpu
NPORIBOACTRE MOKAPOLHLIX H3/1E/HI.

THE IMPORTANCE OF QUALITY CONTROL INSTRUMENTS IN TTIE FLOUR
MILLING INDUSTRY

Mr Goran Stjemberg
Perten Instruments AB
Sweden

Introduction

Laboratory amalyses are mnportant took in a flour mill operation. There are three mam aress
where lsboratory snalyses arg used, These apcas are the classification of raw matenal the
monitormg of the process, and the anslyses of the fimibhed product.

Incoming raw material varies in miling and baking properties. [he knowldge of the
composition and the quality or functionality of raw matenals. s the bass for segregation and
separate stornge mo different quality groups. A mixing of raw malerial with known propertics,
allows for an economic production of a diversity of flours, where each flour can have its own
quality requirements.

Process control and the testing of the fnished product are mportant to guarantee that
specifications agreed with the end-user of the product arc kept, and that a consitent quality i
produced. Kspecially in the mdostrialised hakery. the baking process cannot be easily changed and
variabons in flour quality can cause considerable disturbemeys i the production.

Many diflerent tests and types of laboratory equipment are used in the flour midbng
mdustry and there & a variation from simple tests bke appesrance and purity, 1o morc
sophisticated mstruments used to predict dough or end-product properties.

Some common tests that are used for classfymg a large ship or tram koad of wheat could
be listed: Protein, Falling Number, momture, Ghiten/Ghuten Index, SIS or Zaleny sedimentation,
Aheograph, Farinograph, Extensograph and Test Buking. The st & by no means complete, but
shows a number of tests or types of laboratory equipment used in the flour milling, mdustry. These
teats arc used not only for wheat clagsification, but also for testing of the finished flour quality.
Most tests focus arownd proteim, starch and enzymatic propertses.

Perten Instruments product range

Perien Instruments offers a range of simple and rapid laboratory squipment for routine analyses,
suitable to the flour millng mdustry. These mstruments also foons around proten, starch and
enrymatic propertics.



