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CereareS
Siege - France - PARIS Bureau du CAIRE
23-25, avenue de Neullly 3 rue Abou El Feda, La tour administrative
T5116 PARIS Abou El Feda, 14éme étage, Zamalek, Egypte.
Tél: 00202 27359264
Tél: 0033014431 10 06 fax : 0020 2 27395263
Fax:00330144311030 rguiragossian@hotmail.fr
sallyhs3010@yahoo.fr
sneddam@franceexportcereales.org franceexportcereales@gmail.com
Bureau du MAROC Bureau d’ALGERIE
cfo CFCIM - 15 avenue Mers Sultan, Amelle Travel cfo Amy Consult
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{ Ex Franche Comté )
Tel: 00212522 2083 50 el Mohamadia -Alger
Fax:002125222601485 Tel & Fax:02153.83.2
Mobile: 213 (0) 555071990
maghreb@franceexportcereales.org rguiragossian@hotmail fr
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OUTSTANDING INNOVATION
ACHIEVEMENT

Excellence in Business to Business
Machines & Engineering
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HENRY SIMON TECHNOLOGY

henrysimanmilling.com




Mlhlgnchemie. German Quality Worldwide.

Mithlenchemie the problem-solver

“Every harvest has
its own questions —
and Miihlenchemie
has the answer.” i T

One step ahead. To us, that means
taking a look at grain quality during
loading and shipment, to identify
strengths and weaknesses of the new
harvest in good time. We don't wait
until the grain is shipped. We already
have the right solution when the first
grain deliveries go out. It's a small step
for us, but a big advantage for you.

Amember of Stefn-Wywiol Gruppe frunderstandingflowr Wi muehlenchemia.com



You Have A Vision
For Your Business

Cimbria can bring it to life.

We've been doing it for almost 75 years. With dedicated experts at your
side from start to finish and beyond, Cimbria will help you grow with
confidence. So you can look forward to a prosperous future,

Do you have a unique grain or seed processing challenge?
From customized plant design to turnkey installations and expert
suppert, Cimbria can help find the right solution for your succ

I#'" "u\
CIMBRIA

Phone + 3 b
\ , Anexpert sami.salaheldini@agcocarp.com

~ ’ at your side,
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To Exhibit :

IST-International Sales Team
WhatsApp: +90 (549) 746 55 42
Phone: +90 (212) 463 79 88
intsales(@cnr.net

To Visit :

Visitor Contact Center
WhatsApp: +90 (539) 551 4597
Phone: +90 (212) 465 74 74
visitor@cnr.net
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Miller’'s Guide

Egyptian Milling Magazine "The Miller's Guide" Specialized in the field of
milling industry, published every four months by the cooperation between the
Egyptian Millers Federation and Spot Magazine and distributed free of charge.

Phone: +20 122 509 6002

Email: mah.riad@yahoo.com
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Al-Hazaa strengthens its presence in the
Middle East

Al-Hazaa Investmenl Group is a family group, established in
1842 in Iraq, the founder Sherf Al-Hazzaa built the first flour
mill in his hometown of Tiknt, and then completed many in-
dustnal activibes not only in Iraq but also in Jordan, Egypl
and the UAE, making Al-Hazaa Group one of the The largest
investment groups in the Middle East. The group has ex-
panded significantly and has become today a diversified en-
terprise with business activities in various sectors including
flour milling, feed milling, pasta and noodles production, plas-
fic production, renewable energy and service
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International
Grain Round

4

The Russian Grain Union

will hold the XXII Interna-
tional Grain Round “Grain
Market- yesterday, today

tomorrow™ on 7-10th,

. “_'-'5-*{'“‘!" June, 2022 in
rain tnion Gelendzhik, Russia
2022

Smart solution:

Emulsifier replacement with enzymes
Miihlenchemie’s new Mulgazym product range
helps the milling industry cope with price
increases and shortages of emulsifiers

{ Miuhlenchemie

Understanding Flour

Milling Operations :
Measuring break release
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Jeff Gwirtz

Cimbria builds its first port silo complex =
in Egypt Fd 1
CIMBRIA

Cimbria is increasing its massive presence in -\,
Egypt with a recent order of a huge silo complex ==
at Port Said, the Egyptian city at the entry point

of the Suez Canal. The silo complex consists of

eight silo bins with a capacity of 12,500 tons

each and will be used for secure storage of

wheat

The Effect of Damaged Starch on
The Quality of Baked Good

Dr. Mahmoud RIYAD

Modern wheats are high in dietary fibre, but
there is still room for improvement

Peter R Shewry and Alison Lovegrove
Rothamsted Research, UK
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%‘REXUS

IT GOOD AKE IT GO

REXUS International GmbH
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Unity means strength,
being closer to our customers,
and future full of possibilities

REXUS International GmbH SW.T. Co.
Kasmpsweg 3 Raegistored Cifice: blamburg & of October Office; October Trade Centra,
22301 Hambirg - Germany Var-i: DEIF1 453709 ol Mok nl Markam, Bullding ne
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Al-Hazaa Investment Group
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Royal for improvers and food additives

Royal is a company that seeks to provide the best natural improvers to
improve quality of flour, and thus obtain high quality products. Because
we are a flexible company we can adapt,to your specific needs, and we
have the ability to meet your requirement;:ﬁrhenwer you want
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Chemiteczymes

New Beginning
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Novozymes is the world leader in biclogical
solutions. Together with custorners, 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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novozymes'

Rethink Tomorrow

erne-foods &N

active in tlour

Increasing competition on the Hour markets and customers’ awareness regarding Hour
quality leads to the conclusion that standard high-quality Hour is needed more than ever
Jnd 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 flour

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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New Beginning
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fo;i:'i'tech'
premixes

STRATEGIC NUTRITION

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

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

Y @ Grain Storage Facilities: Wheat Flour Mill; Biscuit Flour
Ll Mill; Semolina Mill
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
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“Grain market - yesterday, today, tomorrow”

03z June 7 - 10, 2022
Russia, Krasnodar region, Gelendzhik
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Smart solution: Emulsifier replacement with enzymes

y Mihlenchemie

Understanding Flour
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Miihlenchemie’s new Mulgazym product range helps the milling industry
cope with price increases and shortages of emulsifiers
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The right improver for the best replacement
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Economic advantages of cnzymes
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Supporting secure food storage:

Cimbria builds its first port silo complex in Egypt

Cunbria 1s increasing its massive presence in Egypt
with a recent order of a huge silo complex at Port Said,
the Egyplian cily at the entry point of the Suee Canal.
The silo complex consists of eight silo bins with a ca-
pacity of 12,500 tons each and will be used for secure
storage of wheat

The city of Port Said in Egypt is now getting its first
silo complex for secure storage of imported wheat.
Cimbria has been present in Egypt lor more than 30
years and knows the Lgyptian markel very well. In
fact, 95 percent of all silo complexes in Egypt—with a
total slorage capacity ol 2.5 million tons—has been de-
livered by Cimbria. However, the silo complex at Port
Said is the first Egvptian port silo complex from Cim-
bria. With the population mereasing by 2.5 percent
every year, there is a great need for safe storage com-
plexes m the country

The 100,000 tons silo complex for Port Said will be -
an mportant contributor to secure food slorage n
Egypt. Therefore, we are very proud to support the
Egyptian government’s efTorts on securing sale and sul-
ficient food for the growing population of Egvpt with
this order, explains Sami Salah El Din, Regional Direc-
dor of Cimbria in Egypt

Every year, the GOE Egypt imports around 9 million
lons of wheat [rom countries like Russia, Ukraine,
France, America, and Australia. A significant share of
the imported wheat is used to produce 300 million
pieces of the traditional Egyptian flatbread balady
daily. Balady is an important part of the everyday diet
tor the population of 100 million people in Egypt. Addi-
tionally the private sectors are importing around 3 mil-
Jion toms of wheat for white flour

Port Said’s new silo complex includes grain bins, con-
veyor systems, fully electronic control system, and
loading equipment for railways and trucks. It 1s de-
signed with state-of-the-art technology and the opera-
tion of the complex will require onsite training lor the
.operators

The complex is a strategically important part of the -
Egyptian government’s aim of building safe stockpiles
of grain and wheat reserves as a withstand to fluctua-
tions in market prices due to future market develop-
.ments, says Sami Salah El Din

The construction of the new silo complex in Port Said
is done with local labour and will be managed with
onsile supervision rom Cimbria. The work started in
Fehruary this yvear and is expected to be finished within
two years, The funding of the complex is cofounded by
the GOE & OPEC Fund for The General Company tor
{Silos and Storage (GCSS

Aboul A/S Cimbria

Cimbria 1s a world leader in industnial processing, han-
dling, and storage of cereals and seeds, as well as
animal [eed, food, and other bulk products. Cimbria
works closely with their customers to design, manufac-
ture, install, and service customized solutions, individu-
al machines, and complete turnkey systems. Cimbria is
a global brand owned by AGCO Group. For more infor-
amation, please visit www.cimbria.com

About AGCO

AGCO 15 a world leader in design, manufacturing, and
sale of agricultural machinery and related high-tech
equipment. AGCO creates value for ils cuslomers
through its differentiated brand portfolio which in-
cludes brands such as Challenger®, Fendt®, GSIR,
Massey Ferguson®, and Valtra®. Powered by l'use®
smart solutions for the agricultural industry, AGCO’s
[ull range ol equipment and services helps fanmers pro-
duce sustainable food for the world's population.
Founded in 1990 and headquartered in Duluth, Geor-
gia, USA, AGCO had a revenue of USD 8.8 billion and
20,000 employees by 2020. For more information,
please visit www AGCOcorp.com

For further information, please contact:

Anja Olesen Esbensen, PR & Digital Markeling
Manager, A/S Cimbria, phone: +45 61 82 90 02, an-
Ja.eshensen@ AGCOcorp.com
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Henry Simon’s New Reference Project:
Grand Moulins du Benin

Mill Management and Automation
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Henry Simon introduces grain cleaning machines with new design
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The effect of damaged
starch in flour milling on
the quality of
=, THA e

Dr. Mahmoud Riad
Egyptian Milling Association
Secretary-General

:Introduction

The recovery of flour ingredients from wheat during processing
Is not without deleterious effects. High speed rollers and me-
chanical disruption of the wheat kernel bring aboul some
damage to starch granules. While milling procedures are de-
signed for maximum recavery of starch and the minimum inclu-
sion of bran, they invariably result in a small but significant
amount of starch damage. Regardless of what type of milling is
used 5 to 12% of the starch granules are damaged (Viot 1992),
This in turn changes flour characteristics in dough mixing and
bread baking. This phenomenon is also true for the production
af noodles and tortilla which are also sensitive to small changes
.in starch chemistry

Starch is the chief storage form of carbohydrate in plants and
the most important scurce of carbohydrate in human nutrition.
A starch molecule is a polysaccharide assembled from the
simple sugar glucose; Chemically, starch is composed of two dif -
ferent molecules, amylose and amylopectin

‘What s Damaged Starch

It is a starch granule that is broken up into pleces. Mot anly
does it increase water absorption and affect dough rhieology, it
increases food supply to the yeast and fs more susceptible to

fungal alpha amylase. Starch represents 67-68% of whole grain
~wheat and between 78-82% of the NMour produced from milling

baked goods

EyE 1 A

The semi crystalline structure of the starch granule in the grain
kernel can be damaged by mechanical operations, particularly
the milling process. Damaged starch (DS) is important in bread
making: it absorbs 4 times its weight in water as compared to
0.4 for native starch

Damaged starch granules are also subject to preferential attack
by specific enzymes (a- and B-amylases

some of these enzymes are incapable of attacking an intact
granule because of the protective coating on the granules, The
term “Damaged starch™ s somewhat of @ misnomer as the word
*-:anug?;;lus a negative connotation implying something ta
.be avol

The importance of damaged starch

It increases water absorption and provides extra nutrition for
the yeast. & high level of damaged starch would result in sticky
dough that preduces a weak side wall and a sticky crumb (if
enough amylolytic enzymes are available), The level of starch
damage directly affects the water absorption and the dough
mixing properties of the flour and is of lechnological signifi-
cance. Damaged starch absorbs 7 to 4 times more water than
regular starch granules, Sticky doughs, high water absorption,
longer proofing Limes, and red bread crust color are just some
of the effects of damaged starch. Damaged starch granules are
susceptible to enzymatic degradation in comparison to native
starches

Starch damage will have a strong influence on most dough and
baking processes. Therefore it will affect the quality of mast fin-
ished product. Better knowledge of levels of damaged starch in
flours is essential for better screening of flour and breeding
lines




Positive and negative effects on bread quality

In fact, damaged starch should be optimized as it has both posi-
tive and negative effects on bread quality. Increasing damaged
starch increases the water retention capacity of the flour; how-
ever, too much DS leads to sticky dough, strong proofing, and un-
desirable browning of crust. The optimum D5 value varies with
the use of the flour and is greatly dependent upon the flour pro-
tein content, the alpha amylase activity, and the type of bread
to be made from the flour. Most baked products around the
world have specifications in terms of quality and functionality
of flour used, and D% is one of these specifications. Flour with
high D5 cannot be used for the same purpose as the one with a
low D5 content

Favl:::t:rﬁ affecting the amount of damaged starch in the flour

mi

The type of wheat

The amount of water addition in tempering
Rolls surface and speed

Rolls spiral and differential

Degree of grinding in rolls

Rolls temperature

Damaged starch = f (Rolls pressure)

=)

Sn

§ 20 .

& 18 _

2 16 =

E 14

a . . . :
2 25 3 3.5 4

Pressure (bar)

Millers can manipulate damaged starch (D5) content of flours
through wheat choice, grain preparation and mill setup and ad-
justments. The wheat choice is based on the impact of the
grain hardness: the more resistant to milling, the greater the
D5. This “hardness™ can be partly modified when preparing the
wheat for milling. At milling particular attention is given to the
moisture conditioning and tempering time for the grain to be
milled. From a proper conditioning or selection of the wheat, it
is possible to increase or decrease the DS at the mill. Further-
mare, hardness is higher when the protein content

is higher; thus, a direct correlation between the protein con-
tent and D5. Hevertheless, the mill set-up and adjustments are
the major ways of influencing the end flour DS, This study focus-
&5 on those aspects

I Dasaged starch
i
i 7 Flsur peaducad
o Damaged atarch
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Quantity of damaged starch produced in mill streams

We cannot get into details of the milling diagram and the codifi-
cation, but let us take a 150t/d mill with 4 breaking streams
(BK), 1 Sizings (517) and 7 Middling and second quality streams
(converting/reduction) (MID) and ancillary equipments for an
all-purpose flour (US Grade, French type 55). 51%, about half of
the damaged starch produced into this milling diagram is on 1st
and 2nd Middlings (1M and 2M), 1rst Sizing (51) and 3rd Mid-
dlings. They are the main streams where we should focus our at
tention

The modemn flours mills are all taking advantage of features
such as computerized, Grinding gap adjustment, and, as seen,
this can be particularly efficient in terms of damaged starch cre-
ation when applied to the head reduction streams (1t and 2rd
Middlings (1M and 2M), 15t Sizing (51) and 3rd Middlings (3M),
representing 50 of the DS produced. Those streams must be
considered as central to the final quality of the flour and their
variation may have the greater impact in the way of predicting
the D5

Effects of damaged starch on the final product
Waler absorplion by starch that becomes damaged can improve
baking properties up to a critical level above which properties
of flour are negatively affected. Alongside with the acticn al-
ready determined on hydration, starch damage has an action on
dough plastic characteristics, Proofing and Bread crust color, Ef-
fects an proofing characteristics can be shown if we know that
amylases can't attack a native starch granule. More damage
more attacks are possible. Breaking the granule molecules liber-
ates water, Simple sugar are present and create: Intense yeast
-activity (a lot of COZ) Coloration possibility higher
Higher input of water allows keeping the loaf fresh longer. But
Simple sugar release provokes a very red crust. If intense, dam-
aged starch can be responsible for: Sticky crumb, Mo volume
bread and too red bread

Procedures for controlling the quantity of damaged starch in
the mill

If | da not have enough starch damage | can set the mill differ-
ently, choose a harder type of wheat or both of them. If | have
too many starch damage | can Take care of amylases content
(falling number), add gluten to increase rheological properties.
Set differently the mill, and we can also Change wheat for a
softer one

The impact of the starch damage on the rheological behavior of
dough's
The damage Starch has an impact on the alveo graph curve and
the rheological properties. The Mixolab® analyses carried out
on the flour show that an increase in the damaged starch con-
tent results in an increase in the water absorption capacity (ap-
proximately 0.5% hydration for each additional UCD); a de-
crease of the viscosity of the starch paste obtained during the
gelatinization process and reduced stability under heat (in-
creased liquefaction) ;indicating higher amylasic activity. De-
.crease of the starch retrogradation indicating better shelf life
There is a clear explanation. The damaged starch presents a
water absorption capacity ten times greater than the native
starch, and greater sensitivity to enzymes (the amylases in par-
ticular). The action of the amylases occurs more guickly and in
a more intensive manner. The damaged starch action impacts
the whole bread-making process. It is essential to adapt and
quantify damaged starch content in accordance with the de-
sired end use. The SDmatic / Mixolab® couple is perfectly
suited to this challenge
For good quality breads, there has to be a balance between the
amounts of water used in the kneading, protein content of the
flour, the amount of damaged starch and a-amylase activity.
These values also differ in different bread making methods. In
fast bread processes, with short resting time, the effect of dam-
aged starch in providing substrate is minimal, but with long fer-
mentation processes the effect is substantial. It has been deter-
mined that the level of damaged starch fs less important in
whole meal bread than in white bread. Except for some biscuit
and cake types, wheat with low DS is preferred in cake making
A (POMERANZ 1988

Relationship between DS, protein content and desirable toler
ances for the final product

End products are classified according to the DS and protein con-
tent. Knowing that information, a flour mill laboratory can use
the D5 according to the purpose of their flours for, as an exam-
:ple: Baking target

French type (Baguette) : 16 - 20 UCD

Pan bread : 19 - 23 UCD

Biscuit/cookies target: 14 - 16 UCD
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Modern wheats are high in dietary fibre, but there is still

room for improvement!

by Peter R Shewry and Alison Lovegrove, Rothamsted Research, UK
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Bran

Protective outer shell,
High in fiber and B vitamins.

Germ
The seed for a new plant,
Eﬂ;‘%ss Contains B ri';.srnin_s. -
I some prolein, minerals
COUNCILEm.  ®iaa” and healthy oils.

Endosperm
Contains starch,protein,
and some vitamins and
minerals.
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| Milling

future technology in today's

milling world

TORKZAM

Milling Machine

www.turkzam.com'
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Chemiteczymes

New Beginning

g32.7 alay

“JoJiailers” Gyl olliagill g sl il Aol )l A5 iyl

Hlamuya Company for Importation B Commercial Agencies “Lhemiteczymes”

Lligiw)l
SVl @b LS Anins (ST @l Awllall hoglgisill
‘LosAlioln’ De dilaclcalins] aol

Satisfaction

The high tech never been So enjoyable as it is now
Discover your business in Cherniteczymes
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