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Study on improvement quality of korean wheat in flour mills
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Fig. 2-1 Schematic diagram of the conditioning machine

Table 2-1 Specification of the conditioning machine

Item Specification
Size(L X W X H) 2,065%1,645%5,715mm
Tempering tank
capacity ™T

Working perfromance 70 8 /hr
30~ 100kg/cnt

Fog nozzle(50m, 5ea)

Water adding part High pressure pump

Nozzle

Moisture content

measuring unit

Electric resistance type

Power source

Three phase 380V, 4kW
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Fig. 2-2 Schematic Diagram of one line working system on flour factory
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Table 3-1 Working performance and measure of tempering machine
Item  [MC(%uwb)| Vorking performance) yp . gq | Adding weter Power, reqpirement
Non tempering 115 - 0.42 - -
Tempering 154 7.0 0.51 40.7 2.6
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Table 3-2 Flour quality by sifter at milling process

ftem | Sifter | FIour me.| Ash content | ol -
1 11.04 0.58 94.52 -0.27 7.71

2 11.00 0.58 94.48 -0.22 7.99

Non tempering| 3 10.80 0.69 93.27 0.39 8.32
4 1053 0.64 94.00 0.13 8.01

5 10.11 0.71 92.98 0.41 8.23

1 14.84 0.42 96.06 -0.43 6.91

2 1465 0.43 95.98 -0.23 7.02

Tempering | 3 1454 0.59 94.93 -0.12 7.65
4 14.41 0.51 95.79 -0.19 7.45

5 14.00 0.72 92.87 0.39 7.88

Table 3-3 Flour quality by grade

Ash content Color
Item Grade | Flour m.c.(%,w.b) (%) 3 a 5
Non tempering 1 10.73 0.60 94.42 -0.09 7.73
2 10.46 0.77 93.12 0.38 8.32
Tempering 1 14.54 0.47 95.98 -0.24 7.00
2 14.35 0.67 93.87 0.30 8.04
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Table 3-4 Particle size distribution by flour grade

Particle size distribution(%)

Item Grade 110mesh below 110mesh over Total

40mesh 60 80 110 Sum| 120 140 200 400 Sum

007 010 153 553 7231938 2956 3352 20.31 92.77| 100
021 011 263 690 98511050 31.97 32.14 1554 90.15| 100
- 056 174 6.09 839 |11.72 2893 3571 1525 91.61| 100
- 1.06 266 878 1250[11.79 29.92 2827 1752 8750} 100

Non tempering

B = DN =

Tempering
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Table 3-5 Yield and required power at tempering wheat

. Moisture content . Power requirement
Item Variety (%.w.b.) Yield (%) (kw/hr)
Non tempering Eunpamil 11.8 72.2 33.8
Tempering “ 155 776 315
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