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Siege - France - PARIS

23-25, avenue de Neullly
75116 PARIS

Tél: 0033014431 1006
Fax: 0033014431 1030

sneddam@franceexportcereales.org

Bureau du MAROC

cfo CFCIM - 15 avenue Mers Sultan,
CASABLANCA

Tél: 00212522 2083 50
Fax:00212532 260185

maghreb@franceexporteereales.org

g . .
les cereales francaises : .

pour les marchés du monde®
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Bureau du CAIRE

3 rue Abou El Feda, La tour administrative
Abou El Feda, 14éme étage, Zamalek, Egypte.
Tél : 00 20 2 27359264

fax : 00 20 2 27305263
rguiragossian@hotmail fr
sallyhs3010@yahoo.fr
franceexporticersales@gmail.com

Bureau d’ALGERIE

Amelie Travel cfo Amy Consult
14 Bis Abderahmane Hergma

| Ex Franche Comté )

el Mohamadia -Alger

Tel & Fax : 021.53.83.22

Mobile: +213 (0} 555071990
rguiragossian@hotmail.fr
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HENRY SIMON

MANCHESTER 1878

A PERFORMANCE
UPGRADE

As well as greenfield project installations, Henry Simon has been
realizing mill modernization projects to increase the productivity and
efficiency of existing milling plants worldwide, including:

henrysimonmilling.com

to maximize the productivity

to increase the efficiency

with the latest Henry Simon
technology

D bt ks watiting reachy for an inspection visit 1o identify
ther requiremients of your mill togethar,
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% Miihlenchemi

Understanding Flour

Flour. Power.
Culture. Life.

Celebrating culture, not only of
flour but of life. Egypt, cradle of
civilization, you are writing history
once again. We are gratified to

see it, and to support all of our
customers in the region.

#understandingflour Pucture courtesy of Nous Elden Mohamed Small www.muehlenchemie.com
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IDMA AND VICTAM:
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INTERMATIONAL EVENT FOR GRAIN AND FEED MILLING INDUSTRIES
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INTERMATIONAL FLOUR, SEMOLINA, RICE,

CORN, BULGHUR, FEED MILLING MACHINERY

AND PULSE, PASTA, BISCUIT TECHNOLOGIES
th EXHIBITION
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organized by IDIMA mﬂa

in co-location with GIERCES EMEA

A



0

‘ ' I PAwunNa HALL "
I“M A MOSCOW sz’c'l'z'lﬂiglll

RUSSIA -
RUSSIA

International Flour, Feed, Corn, Semolina, Rice, Bulghur Milling
Machinery&Pulses, Pasta, Biscuit Technologies Exhibition

Y,
A\ \\

WH Russinz
i i 70mlllinr| tons

A fi, Wheat Production
< 4 R 4
4 & ; 4
< M\ %h\ V mJOOO
< AN A" Mills
€/ '\ I",
h ¥ \ d Visitors from

o€ H

.tﬁw £ Exhibitors from
_.J \ ( Py +10

Countries




MILLTECH Istanbul jome
b ililly 2 k) 8500} b i iy
il (§ Asbinall (3 2300 S9il
baly &ilSe o) duSall pallal] dsbind i i

LL
CH
ISTANBUL

ISy ety Galilly Ly L gl y Y ail g
L g 5 L i g Ll g (0S54l 5 LS g Loillnd
AL 1 iy 5 spanll g

Adlall gt GO AS S S lall delie i
381 all A il Callaall G e lina Cigioa o
A Ll pba g Agalladl (3 goadl (b (31 A0
g ¢ Lgagieal e Al 90 el Y g2 ka2
el O (o AS ) eallaall i Sy Y Aelina
81 DA e Apallall B ) ) o B Baad g0l
Mill Tech ¢ Jalbdl delial ijjas iai
¢S 5 Gl Sl y alladl Aslive o -5a3 [stanbul
Y pgiaal Gon Claddl (s dasdl 3 Ae pann a5 il
el By a s ¢ Ball allas el (M Gallad
Ailaia 5y W A () el pa
S

gaylall .45 Ll HES 4y Slllade

40 o= 28 padelivall 348 3« CNR Holding
G all mall e 1 G ¢ G ginn gl Ll o
gl B pall" yslad Uiy i jladl (3 )51
5 S A Sall Ladaal ) Sagaall M el
Jaady (Ul delical Al ikl ) UFI
JA e UGadl Bl A 3 5y s e Silaal
pall gkl pese S35 HES 258 Gyl

Deniz Kalendergil

MILL MACHINERY TECHNOLOGIES
AND COMPONENTS EXHIBITION

20-23 OCTOBER 2021

i s 5 a8 b Sl eadall ST e lis adiad
il sl 531 i el Mill Tech Istanbul b 5 5f 3
CNR Expolstanbul ExpoCenier S y 8 5l 3 il s
anadie ll 15 e ST i a8 3o p gl O a3 5y 6
RUECURL

A g cealbadl SV A dai el S i
2= CNR ExpoIstanbul Expo Center 8 s 2 J 5 3L
2021 580 20-23

A€, 23 ¢ Pozitif Trade Fairs s el aaiis 2 43,
il ) DESMUD a— Us=i: « CNR Holding
et Audaie) KOSGEB (= peys (bl DY o aiias
e ol Jafssas (A giall 5 5 ppinall Sl
8L Clatie i jay s A 53 5 Blae B8 55 100 e
Ay el Alle 450 oo

{2 il G Sl o 531

alladt pladi a4

gty s 3l gl b il g ) pin
N
gy B2B Glelaal A e data (3) gl LSE) S5
pdg At g3 e g 2 Gl 0 i lll N J el
Glatia g paall ptie s J8 Ge 8 A @ gl | g lay
oo aa 5 o8 By Baa i gl ¢S5 s ey
il e e el el S e L] g Ailaie
aigh 5 4, aY) Saaill Y gl G 3 ey el e

iboghal] oo sl

CNR Holding Corporate Communication Manager

+90 212 46574 74 - 2172
+90 533 501 00 50
deniz. kalendergil@cnr.net
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Egyptian Milling Bulletin "The Miller's Guide" Specialized in the field of milling
industry, published every four months by the cooperation between the Egyptian
Millers federation and Alumur Group and distributed free of charge.

Phone: +20 122 509 6002
Email: mah.riad@yahoo.com
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The story of South Amman
Mill in Jordan

Purpose and importance of dampening
in wheat milling process and Alapala's
latest solutions
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Laura VALLEE, production manager of the Bor-
deaux mill Grands Moulins de Paris
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New Enzyme Solutions designed for the
Egyptian Milling Market
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Understanding Flour

Lab solutions for gluten-free
applications Brabender
dngladl o )] Sliukaill fylane ol

You ask and the experts answer
All about Falling Number
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Impact of the dampening process: How does it work?
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Temperature

Dampening Time

(C") cals a0l Ba
21 plal 2 -3 days
27 iclu 12 hrs
40 <ielw 8 hrs
60 el 2 hrs
80 445 40 min

Chart 2. Relation of temperature and
dampening period
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Type of Wheat

Dampening Time

raill g g cub Al a3 (hours)
Very hard 4ol 36-48
Hard dels 24-36
Semi-hard 4ol 18-24
Semi-soft aclu 12-18
Soft il 6-12

Chart 3, Tempering time for different

types of wheat
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The Process: How dampening is applied?
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Factors Affecting the Dampening Process
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Ideal Moisture (%)
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Type of Wheat

Very Hard | 16.5 - 17.5%
Hard | 16.0 17 %
Semi Hard 15.5 - 16.0%
Soft 14.5 - 15.0%

Chart 1. Ideal moisture before milling
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Automatic Dampening Machine (TOCA)

\//

https://Linked.in/ddc9XtQ

Alapala #milling #wheatmilling #milling-#
process #flourmilling #maizemilling #feed-
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Dampening Methods and Technology
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Intensive Dampening Machine (TCTS)
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EXCLUSIVE AGENT OF BELGIAN
COMPANY ESCAUT VALLEY
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New Enzyme Solutions designed for the
Egyptian Milling Market
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On Top Booster — Alphamalt OTB
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Deltamalt FN-A 50 for Malt Flour Replace-
ment and lowering the Falling Number
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Chemiteczymes

New Beginning
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Novozymes is the world leader in biclogical
solutions. Together with customers, partners
and the global community, we improve
industrial performance while preserving the
planet's resources and helping to build
better lives
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Nnovozymes

Rethink Tomorrow
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active in flour

Increasing competition on the flour markets and customers’ awareness regarding flour
quality leads to the conclusion that standard high-quality flour is needed more than ever
Land the use of additives is becoming essential in a modern milling industry

With more than 40 years of experience in both the milling industry and the field of Hour
treatment, edge-foods is able to offer this service to its customers. Our aim is to be a reliable

.partner to the miller
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Chemiteczymes

New Beginning
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fortitech
premixes

STRATEGIC MUTRITION

Fortitech® Premixes deliver a precisely customized blend of desired functional
ingredients — vitamins, minerals, amino acids, nucleotides, nuiraceuticals and
botanicals — in one single, efficient, homogeneous premix

The production plants in the Food City Complex Project
are as follows

" ® Grain Storage Facilities; Wheat Flour Mill; Biscuit Flour
L1 Mill; Semolina Mill

f".{ Maize Flour Mill; Pasta Processing Unit; Bread and

, ® Bakery Plant; Animal Feed Mill; Biscuit and Wafer
Plant: Paddy Processing and Rice Flour Mill
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E-mail:info@chemiteczymes.com - WWW. chemiteczymes.com

' https://twitter.com/ chemiteczymesl http://WWW.facebook.com/chemiteczymesl
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Lab solutions for gluten-free applications

\

Carsten- Stratmann
Brabender sales manager
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Challenges of “Gluten-Free™ Rheology
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The FarinoAdd-S300

The modular cooling die is used in conjunction with a twin-screw extrader for pro-
tein texturing (IVP) = and of course for gluten-free materials such as peas or soy
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Bra be\nderj

... where quality is measured.

Brabender solutions

for gluten-free applications
Raw material control and R&D

Your solution in the production process:
ViscoQuick
» Sample preparation: Break Mill SM 4, Quadrumat Junior

s Moisture testing: Moisture Tester MT-CA
= Flour analysis: Farinograph-TS with FarinoAdd-5300
= Starch agglutination: ViscoQuick, Viscograph-E

Farinograph-T5
* Extrusion technology: Stand-Alone Extruder KE 19, with FarinoAdd-5300
TwinLab-F 20/40

You
Brabender® GmbH & Co.KG - wawwhbrabender.com Tuhe



daadiall ClBLLM gai AS i
Grow specialty additives
sai Gabadl Agii) N gall adial A gliall LY Jlas B AT elin (gejile
i ddlall julaall pigd Al JUSaY) (laag dadhal) g 53 gall pbra Uind g ¢ aldiees
las Cpund (B didelual WS o e ) diSay ¢ palesall jghill pa ciia I
AR (add Clada g LY
DA ) (A Jand
(4S5 & pouy ou 4835 ) Miirpain ; cbag 315 Axil3ad) Bl o
A Gl hs DSM o) ol 41 Auilial) cliLay) o
Makswell J:swsla © & puidall g Jalaal) o
Brabender _aul s Jelaall Slasa o

Sl MAKSWELL o DSM

MAKSWELL

innovation

Tl B 5l 5 AS 1t Jy guiSla
(= Jalaal) 3 gl y Siliaa
:.:u_ﬂr'l.'ith‘_yiuuc_.ihdl_p
A | 88§ Apallad) L o] 5ds3l)
84 gadl
ﬁﬂiwuiﬂ.ﬁ]

Makswell — a unique technology adding
value add according to :-
Standards: AACC 38-12, ICC
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Standards: AACC 38-12, ICC 155
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Oerim, founded in 1945, is specialized in the supply of milling plants, feed mills and grain processing
systems in general, also and above all, with the "turnkey" formula, The company also is focused on and
invests in training, and communication. Ocrim is one of the largest and best-known companies in the milling
industry and is active on all continents, thanks to its significant technical expertise and a thorough
knowledge of the cultures and needs of the various countries and markets.
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