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r r - .
les cereales francaises : .
pour les marchés du monde®

FRANCE EXPORT CEREALES

Siege - France - PARIS

23 - 25 avenue de Neuilly,
75116 PARIS

Tél : 00 33 01 44 31 10 06
Fax : 00 33 01 44 31 10 30

ddrignon@intercereales.com

Bureau du MAROC

clo CFCIM - 15 avenue Mers Sultan,
CASABLANCA, Maroc,

Tél : 00 212 5 22 20 83 50

Fax : D0 212 5 22 26 01 B5

intercereales.maroc@gmail.com
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34 Intercéréales

Bureau du CAIRE

3 rue Abou El Feda, La tour administrative Abou El Feda,
14&me étage, Zamalek, Egypte.

Tel : 00 20 2 27359264

Fax : 00 20 2 27395263

rguiragossian@hotmail fr

sallyhs3010@yahoo.fr

franceexportcereales@gmail.com

Bureau d’ALGERIE

Amelie Travel C/*Amy Consult, 14 Bis Abderahmane
Hergma (Ex Franche Comté) el Mohamadia, Alger.
Teél & Fax : 00213 (0) 21.53.83.22

Mobile: +213 (D) 555071990

rguiragossian@hotmail.fr
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THIS TRADE FAIR IS ORGANIZED WITH THE PERMISSION OF THE UNION OF CHAMBERS AND COMMODITY EXCHANGES OF TURKEY (TOBB) IN ACCORDANCE WITH THE LAW NUMBERED 5174...



FLOUR @ PULSES&RICE fﬂ STAZBISCUIT | CORN&SEMOLINA
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10" ANNIVERSARY OF THE INTERNATIONAL FLOUR,
GRAIN, FEED, CORN, SEMOLINA, RICE, BULGHUR

MILLING MACHINERY & PULSES, PASTA,
BISCUIT TECHNOLOGIES EXHIBITION

02-04 MAY 2024
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You Have A Vision
For Your Business

Cimbria can bring it to life.

We've been doing it for more 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 support, Cimbria can help
find the right solution for your success.

cimbria A5 | Booth C16

Cairo, Egypt 4
Phone +202 22 69 23 44 12-15 NOVEMBER

sami.salaheldin@agcocarp.com CAIRO - EGYPT

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

Contact Us:

Phone: +20 122 509 6002 Turkish Branch: What’s app. + 90 543 337 78 00

Email: mah.riad@yahoo.com
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IAOM-MEA Conference and Expo opens
its doors in Cairo fromi2-15 November2023
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Food security and sustainable production:
inspiration from Al Hazaa Investment Group
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Malze Mlllmg Around The world
The importance of Degerminator
produced by TANIS Milling Technologies
Khaled Shasheet
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The Egyptian Swiss Mills Company is
expanding in Germany and the Netherlands
after its success in Africa

Ahmed Al-Sebaei
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COMPARISON BETWEEN STARCHMAKS
DAMAGED STARCH ANALYZER and others
Ahmed E| Kohail

Q Groi/MAKSWELL
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BASTAK Instruments has brought another
new ICC Method to the World's Us
Aysenur Akpinar

‘) & BASTAK

Cimbria builds its first port silo
complex in Egypt
Sami Salaheddin Regional Director
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Trends and prospects in the
African milling industry
Fabien Varagnac

MILLER

Adjusting the balance of
damaged starch
Dr. Mahmoud Riyad
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Measure flour quality

the latest technology &

Data acquisition and time management optimized by:

= AutoStop function and Al-driven curve prediction

« Automatic data transfer between Brabender devices and to
third-party solutions (including ERP, LIMS)

Automatic water dosing and creation of automatic titration curves
with the Aqualnject

Temperature measurement in the mixer

Setpoint adjustment and correlations

EvaluationEditor for the development of own methods

Acquisition of room temperature / humidity (optional)

Learn more:

Bra\be?nder“]

www.brabender.com A brand of Anton Paar







MAKSWELL

innovation

FALLING NUMBER SYSTEM

DUAL-ENZYMAKS

MAKSWELL
Enzyme Meter

COOLMAKS
Cooling Unit

o
" TUBE SHAKER
Shakemaks
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ICC DRAFT STANDARD No.
189-192

.basiuk.inshumanh m Bastak instruments % Bastak Instruments w bastak . www.bastak.com
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instruments

Absograph 500

International World Standard

Resistograph 500

Rheological Properties of the dough

Dough stretching mechanism

8 analysis simultaneously

gbasiuk.inshumenfs f Bastak instruments | jn  Bastak Instruments 8 bastak @ www.bastak.com



Quasar Series

Vibrating Feeder with electronic control unit

Anodized aluminum chute with special coating

Upgradable with extra NIR InGaAs SWIR cameras

Auto-calibration allows the user to easily create and modify sorting programs

True-Color, 4k Ultra-HD cameras with on-board TrueColor image processing technology and 0.06mm
optical resolution

Dedicated Optical Processor for high-speed image analysis (up to 40 KHz)

Advanced HSL colour interpolation algorithms make color calibration extremely intuitive

Ability to create defect-families or sort by color (up to 16.8 million colors), by area and size
High-Speed ejectors, working at 1400 cycles per second and dedicated image processing architecture
True-shape technology differentiates high speed object and defects by area, shape, dimensions and texture

RRERR
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Vision Series

+ Vibrating Feeder with electronic contrel unit
Anodized aluminum chute with special coating
- High-Resolution Full-Calor cameras (2048 pixels éach) with an-board image processing and 0.0%9mm
aptical resolution
Upgradable with extra NIR InGaAs SWIR cameras
7 Defect analysis allows the user to easlly create and modify sorting programs
& High-5peed ejectors, working at 1400 cycles per second
= Ability to sort with up to 8 light/dark sensitivities In 45.000 shades, with shape/sizing functions
No need to use filters, thanks to the LED lighting
Simple touch-screen User Interface for easy application
High-Speed ejectors, working at 1400 cycles per second
2 High-performance microprocessor for high-speed images analysis (up to24 KHz)

Tigerbelt

# 4 Full Color RGB-cameras, with 6144 Pixel and an optical resolution 0.09 mm, combined with
a data processing speed of 24 kHz, ensure maximum precision and high capacity.

@ NIR technology detects the presence of foreign material and rotten objects at the same time.

# Intuitive user interface with auto-calibration features.

® Low maintenance costs and ease of operation.

# All our optical sorters have an ethernet connection which allows remote control and
monitoring, and greatly simplifies technical assistance

EUREKA

k1 Vibrating Feeder with electronic control unit
Anadized aluminum chute with special coating
36 High-Speed ejectors, working at 1000 ¢ x5 per second and dedicated image processingarchitecture
2 True-Color, Ultra-HD cameras with on-board True-Color image processing technology and 0.06 mm
optical resolution
Dedicated Optical Processor for high-speed image analysis (upto 40 KHz)
Advanced H5L color interpolation algarithms make color breakdown extremely intuitive.
Upgradable with up to 2 extra advanced SWIR InGaAs camerasfor a total of 4 cameras
Auto-calibration allows the user to easily create and modifysorting programs
Ability to create defect-families or sort by color, by area and size
True-Shape technology differentiates objects and defects by shape, size & texture

Hatem Souissi

Technical sales engineer
BNl EE

a B
N

h.souissi@elica-asm.com [ elica-asm.com
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In November 2020, ASM has been acquired by
ELICA GROUR a leading supplier of installations
for sunflower dehulling, grain cleaning, seed
processing and equipment for handling of bulk
materials and It's now named Elica ASM Srl
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Erkaya Elastograph
Erkaya Harinograph

Erkaya Elastograph
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For rheological analysis of the dough
and measuring flour quality

ERKAYA

I'NESE TRUMERHRNTS

www.erkayagida:com. tr




6 600 TPD s. SUDAN-WHEAT/MAIZE

YEARS
IN
MILLING

TANIS

delivers turnkey
projects for
wheat & maize
flour mills

and feed mills

We manufacture, flour, semolina,

wheat, maize milling plants, 200 TPD anGo

B &

feed mills, seed production plants,
oilseeds and pulses processing
plants, storage and handling

systems.
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MILLING TECHMOLOGIES

6' MORE THAN 400

® COMPLETE PROJECT

PERFECTLY RUNNING
AROUND THE WORLD




4 L) 8156 As gana (e algd] alaianad) Z LYY g A3 ()
Food security and sustainable production: inspiration from
Al Hazaa Investment Group
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Al - Hazaa Investment Group
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ingredients
ait Ingredients:
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We help Millers, Bakery, and Pasta Industrials "
with comperitiveness and uniqueness
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GET THE VERY BEST OUT OF THE
NEW HARVESTED WHEATS!

" Wheat market trends

L Wheats & Flours analysis

+ Breadmaking tests carried out
by our experts

@ Custom correction advice

"n'-"h

+ ait.contact@episens.fr S
al ait-ingredients.com READ OUR SURVEYS -ﬂﬂﬁ-,’.
agn

ingredients  +33160900500 IT'S FREE! %
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Chemiteczymes

New Beginning
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novozymes

Rethink Tomorrow

Novozymes is the world leader in biological solutions. Together with custom-
ers, 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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MILL TEKNOLOJI®

High technology For grain milling
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Chemiteczymes

pane- funds.

active in flour

a
Increasing competition on the flour
markets and customers’ awareness
regarding flour quality leads to the
conclusion that standard high-qual-
ity flour is needed more than ever
and the use of additives is
becoming essential in a modern
.milling industry
With more than 40 years of experi-
ence 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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g" . fortitech
premixes

fortltech

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

Fortitech® Premixes i
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Erkaya Instruments was established in Ankarain 2000 . Itis

one of the leading and distinguished manufacturers in
ERKA I A Turkey that produces wheat and flour analyzers and flour
JiNnsTRUMENTS additives for flour mills. It has specialized in methods and

equipment for ensuring the quality of the grain, flour, and .
related products for 22 years
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Egyptian Trading Office
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Egyptian Trading office
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Egyptian Trading Office has been established in 1999, we are specializing in supplying:

® Complete animal feed plants, complete wood pelletizing plants, feed presses, and Spare parts for feed mill plants and presses.
® Grain storage silos with flat & conical base, for all capacities required.
® Automatic & Semi-automatic bagging machines, for many products like grains, feed

pellets, salts, sugar, etc.
The office has gained credibility in the Egyptian market due to the European global companies of excellence in
these fields, represented by the office where high quality and after-sales service of the office for all equipment
is supplied to earn the trust and customer satisfaction.
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L highly efficient bagging and palletizing solutions
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Tel.: (+202) 23524105 Telefax: (+202) 23524103 Mob.: (+2) 01005000384
WWW.egytradeoffice.com Email:atef@egyptianto.com €) Egyptian.trading.office
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YOUR FRENCH PARTNER IN FRANCE,
SOUTHERN EUROPEAN AND AFRICAN PORTS
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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 requirements whenever you want
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ROYAL

BETTER INGREDIENTS
EXCLUSIVE AGENT OF BELGIAN
COMPANY ESCAUT VALLEY

- enmulisifiers

We are a producer of emulsifiers since 2008 under our brand ERVESA. Our company is one of the leading
and innovative manufacturers in the sector. We export our products to more than 45 countries in the world.
Our products are mainly being used in below areas; * Bakery: Bread and rolls, cakes and pastries, biscuits,
instant yeasts, cake gels » Beverages: Protein drinks, milk-based drinks, chocolate drinks, soups + Confec-
tionery: Chocolates, coatings, chewing gums = others: Shortenings, margarine, coffee whiteners,
ice-creams, processed meats our certificates; » ISO 9001-2008 « ISO 14001- 2004 « ISO 22000- 2005 » HALAL
CERTIFICATE « KOSHER CERTIFICATE
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01069961253 — 01062966555 i
info@royalegy.net: Js58 1
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ROYAL

BETTER INGREDIENTS
FXCLUSIVE AGEMNT OF BELGIAN
COMPANY ESCAUT VALLEY
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Royal for improvers and food additives

« Royal provides an integrated service to its customers and we reach results that benefit all par-
ties without exceeding professional and ethical standards
+« We can adapt to your special needs and we can communicate and meet your requirements

whenever you want

+« We commit ourselves to supporting the change of others and helping them in positive change

to build a business with high efficiency
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Escaut Valley

technology meety the art

Escaut Valley is a Belgian company, specializing in develop-
.ing and producing bakery ingredients

Qur ability to demonstrate worldwide leadership and opera-
tional excellence in bread and pastry ingredients is a client
guarantee to receive the right product for the right applica-
tion. The technology of Escaut Valley walks hand in hand
with bakery skills. We aim to provide high-quality and innova-
tive products and to be the preferred partner of the baking in-
.dustry

All our products meet international standards such as I1SO
9001, BRC, and HACCP .We also offer HALAL products
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. AND FODD ADDITIVES

Our company, which has been developing, growing
and producing itself every day since our establish-
ment in 2002, continues its commercial life in the
fields of Flour Quality Control Devices, Flour Addi-
tives, Laboratory tools and equipment without compro-
mising honesty and quality. Our company is a domes-
tic manufacturer of many products; Such as Farino-
graph, Extensograph, Amylograph, Falling Number,
Double Unit Mill, Gluten Washing Machine, Sedimenta-
tion Device, Gluten Index Device, and Laboratory Mill
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MILLING TECHNOLOGIES
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Maize Milling Around The world

The importance of Degerminator produced
by TANIS Milling Technologies

hagdld Alls
Khaled SHASHEET

Foreign Trade Manager
TANIS MILLING TECHNOLOGIES
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e etack & fra
Sieve stack & frame.

PR@ Eroplast Milling ;
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01000737499 / 01006299599
www.proplastmilling.com



@Millpart

Agricultural Buckets

NEW GENERATION

ELEVATO

PREMIUM ECO PRIME
HDPE EXC LUS |VE Pe Polymer - Unbreakable

High Density Polyetilene . Flexible Structure PE
Nylon - High Hardness Impact

Resistand Engineering Plastic

Al Bosphor
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01000737499
www.millpart.co 01006299599
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The Egyptian Swiss Mills Company is expanding in Germany and the
Netherlands after its success in Africa
“Al-Sebaei”: a strong demand from Sudan for flour,pasta and tamato Paste
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Egyptian Swiss Group

(% EGYPTIAN
» SWISSem

FLOUR - PASTA

Established in 1995, the Egyptian Swiss Compa-
ny SAE swiftly rose to prominence as a trailblaz-
er in the realm of top-tier flour trade. By 2003,
they embarked on producing premium wheat
flour in their Assiut - Bani Ghalib mills, re-
nowned for their impeccable output quality, punc-
tual deliveries, client contentment, and the unwa-
vering dedication of their staff. The enterprise
earned distinction as a frontrunner in the wheat
and flour trade sector, and the global brand is
now exported to the Middle East, Africa and
Europe. As a cornerstone of the Egyptian Swiss
Group, the company operates as an autonomous
entity within an array of fully integrated compa-
ni¢s, each specializing in distinct business sectors

CONCENTRATES

such as Milling, Pasta Manufacturing, and
Concentrates

The Egyptian Swiss for Milling Company excels
in offering superior-grade flour variants, widely
available across Egypt and exported to many
countries all over the world

Meanwhile, the Egyptian Swiss for Pasta meticu-
lously crafis an array of pasta shapes, employing
mechanized processes [rom production to packag-
ing, Lastly, the Egyptian Swiss for Concentrates
stands as a distinguished food manufacturer, pro-
ducing Tomato Paste and Juice. Today, the com-
pany's global brand is synonymous with excel-
lence, serving markets across the Middle East,
Africa and Europe
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n Egypt

and everywhere

Al Bosphor

Import & Export
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DAMAGED STARCH ANALYZER

w MAKSWELL

innovation

The additives Business
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COMPARISON BETWEEN STARCHMAKS DAMAGED =~

STARCH ANALYZER and others

w MAKSWELL

innovation

T scibirhoas Business.
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Starchmaks Ls.si. 25,2

Measure of starch damage in flour in less than 10 minutes.
Ll e e B T Gadd) 2 LA alasd Jams asdy
Fully autornated analysis, enzyme-free, using one gram of flour.
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Reproducible and standardized measurement.
e b L

The measurement principle is based on the amperometric method (Medcalf & Gilles).
< B piie s W1 2o et e el | e dalia

Test time : B minute @51Ba A ¢ Lo oy
Operator time . 2 minutes Sl Mkst! iy

The Starchmaks measures iodine absorption in a diluted flour suspension.
(BBl fa i Glas ® 30l olate SKAMDCTAS Loy

The calibrations can be customized by users. + Advantage
st | LB e Sl palalll Lckal CeSad

Starchmaks has the ability lo creale self-calibration methods for different flour types. It gives the
possibility of creating new calibrations for varnous starch-containing products. + Advantage.
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Starchmaks uses the latest generation electrode technology. +Advantage.
il 81 laBi ST s SKamhcrats pasca
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Starchmaks simultaneous display of various units of measure (Al, NSD, UCD,
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Starchmaks has a touch screen that controls the device.
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Starchmaks has the auto-cleaning feature_ If a clean distilled water is placed in

the sample tank, the elevator is taken up by d;:-ressing the "clean" button. Then

the mixer is activated automatically and ensures the cleaning of the

Starchmaks electrode. + Advantage.
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Starchmaks has emergency. stoE. + Advantage.
Safety feature for extreme Situation.
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There is a separats heating unit from the device and it is sold according to
customer demand. + Advantage.
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The results are printed simultaneously with the thermal printer integrated into
the device. + Advantage.
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This featurs is for Makswell device only.
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This feature is for Makswell device only.
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This feature is for Makswell device only.
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For others there are negative situations such as

breakage of the electrode or continuous wetting
of the device's surroundings during washing.
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This feature is for Makswell device only.
o Jugale A5 5 lgen dusld 23un

This featurs is for Makswell device only.
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This feature is for Makswell device only.
¢ gl Bl g duale 8 hes

Grow specialty additives Al OIBLLMW sa3as,s

E mail : tech@growadd.com

info@growadd.com

Mobile: +20101 030 0617 - 0238332111 - 01111106886 - 01000354387




sl i dile
Aysenur Akpmar
PhD, Food Engineer
Bastak Instruments
I1CC Standardization

Sy Buudr ICC Aoy LUxi BASTAK Instruments
BASTAK Instruments has brought another new ICC
Method to the World's Use!
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Cimbria builds its first port silo complex in Egypt
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Cimbria builds its first port
silo complex in Egypt

Cimbria builds its first port silo complex in Egypt
Cimbria is increasing its massive presence in Egypt with
a recenl order of a huge silo complex at Port Said, the
Egyptian city at the entry point of the Suez Canal. The
stlo complex consists of eight silo bins with a capacity
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 for more than 30 years and
knows the Egyptian market very well. In fact, 95 percent
of all silo complexes in Egypt-with a total storage capac-
ity of 2.5 million tons-has been delivered by Cimbria.
However, the silo complex at Port Said is the first Egyp-
tian port silo complex from Cimbria. With the popula-
tion increasing by 2.5 percent every year, there is a greal
need for safe storage complexes in the country

The 100,000 tons silo complex for Port Said will be an -
important contributor to secure food storage in Egypt.
Therefore, we are very proud to support the Egyptian
government’s efforts on securing safe and sufficient

food for the growing population of Egypt with this
order, explains Sami Salah El Din, Regional Director of
Cimbria in Egypt

Port Said’s new silo complex includes grain bins, con-
veyor systems, fully electronic control system, and load-
ing equipment for railways and trucks. It is designed
with state-of-the-art technology and the operation of the
complex will require onsite training for the operators
The complex is a strategically important part of the -
Egyptian government’s aim of building safe stockpiles
of grain and wheal reserves as withstand to fluctuations
in market prices due to future market developments
says Sami Salah El Din.

The construction of the new silo complex in Port Said is
done with local labor and will be managed with onsite su-
pervision from Cimbra. The work started in February
2022 and is expected fo be finished within two years.
The funding of the complex is cofounded by the GOE &
OPEC Fund for The General Company for Silos and
Storage GCSS
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Alapros to construct innovative flour mill for Italian
Casillo Group
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Trends and prospects in the African milling industry

Fabien Varagnac
Independent Milling
Sector Consultant
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Trends and prospects in the African milling
industry
The African milling industry has undergone a remarkable transfor-
mation, characterized by a peniod of growth, a stagnation penod,
and a recent rapid growth. The African milling industry has
emerged as a major player in the continental economy, from steady
progress in the 1960s to the mid-1980s, a temporary slowdown due
to the debt crisis in the 80s, and finally the resurgent growth since
2007
As shown in Chart 1, wheat consumption in Sub-Saharan Africa
has increased almost continuously sinee the early 1960s, from 2.5
million tons to over 30 million tons today. However, it should be
noted that flour imports grew at a much slower pace, from 600 thou-
sand tons to 1.5 million tons. This means that most of the growth in
wheal consumption 1s caplured by the local milling industry. Inter-
estingly, the average consumption per capita jumped from 10 kg to
28 kg per year; This means thal the growth in wheat consumption
is not only due to population growth but also to changing dietary
Jhabits
As shown in Graph 2, a sigmificant boom has been experienced in
the sector since 2007, per capita consumption has increased from
17 kg to 28 kg per year and annual average wheat consumption has
increased by 5.4%. This revival can be attributed to various factors
such as increased demand for processed food products, urbaniza-
J1on, and changing dietary habits
CONSOLIDATION AND INCREASED MILL CAPACITY
A prominent trend in the African nilling sector 1s the consohidation
observed especially in West and Central Africa. Millers focus on in-
creasing their grinding capacity to achieve cconomices of scale and
increase efficiency. This allows them to import larger quantities of
wheat and allocate larger ships to reach a critical size, reducing
their import costs. Il also enables them to optimize mill perfor-
.mance and reduce production costs
INTEGRATION OF LOCAL PRODUCTS AND NEW POTENTIAL
The Sub-Saharan African milling industry is witnessing an increas-
ing trend toward the use of local products such as cassava, maize,
and sorghum to make flour. This shift presents numerous opportuni-
lies such as improving national trade balances, increasing food
self-sufficiency, and promoting a positive market image. Countries
can strengthen their agnicultural sectors by reducing their depend-
.ence on imports by using local raw materials
However, this transition is not without its difficulties. Limited infra-
structure, the competitiveness of local products against imported
grains, technical barriers to low industrialization of the local sector,
.and poor bakery performance are barriers that need to be addressed
Limited government support also presents additional challenges.
Nevertheless, we can observe some initiatives underway, such as
making cassava cultivation compulsory in Nigeria (although not
fully implemented), government projects for com cultivation in
Kenya, and engoing research on sorghum in Sudan. With a signifi-
cant corn production, South Africa has significant potential for in-
«eorporating local erops into milling activities
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There is levels a direct relationship between increases
in damaged starch levels and higher of protein con-
tent in durum wheat

The amount of water added and the time it takes for
the Tempering process have an effect on softening the
endosperm in the center of the wheat grain where the
starch 1s located

Damaged starch 1s one of several criteria used Lo
judge product quality. When damaged starch is kept
al an optimal level it can be beneficial in mainlaining
a good flour consistency, required water absorption,
and optimal fermentation, but when damaged starch
is out of range it can become a problem for the miller-
to quickly solve

Impact of Damaged Starch on Products

For millers and bakers, one common goal is to in-
crease water absorption without causing problems
with dough rheology and baking performance
However, if you have too high or too low an amount
of damaged starch, it can cause a very pale color ora
very dark rind color

Thus, as a result of Starch degradation, the damaged
starch will also affect the shelf life of the bread
Excess amounts of damaged starch can cause dough
stiffness. decreased diameter, and reduced spread in
products such as biscuits and cookies

Protein (12% basis)

Optimal percentage of damaged starch for each
product and protein content

I-Cookies

Furthermore, the higher level of damaged starch in-
creases susceptibility to enzymatic reactions which re-
sults in smaller sized cookies

High levels of damaged starch can cause cookies to
break when the package is opened and cause irregular-
ly shaped cookies as well as irregular sized cookies
Thus. analysis of damaged starch content is a very im-
portant aspect of implementing a quality control pro-
gram

2-Noadles

In the production of Chinese noodles, excessive dam-
aged starch reduces the noodles' cooking and eating
quality because more water is absorbed than what the
gluten can actually hold

3-Tortillas

Similar problems can occur in tortillas made from
wheat flour, which is why it is essential to maintain
optimal levels of damaged starch to produce a tortilla
with acceptable roll ability without becoming too
firm or less stretchable

When damaged starch occurs at low levels, or at opti-
mal/moderate levels for the desired product, this con-
dition is considered beneficial for flour performance
based on better water absorption capacity and maltase
enzyme penetration (i.e. condition provides fermenta-
(ble maltose for yeast

However, if the levels of damaged starch are too high,
the amylases preferentially attack the damaged
starch, rather than the native starch. Under this condi-
tion, yeast activity is likely to intensify and produce a
lot of carbon dioxide (CO2) and thus reduce the gas
holding capacity

Color may also be affected or increased, in addition
to affecting the Maillard reaction and caramelization
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Adjusting
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Dr. Mahmoud Rivad
Egyptian Milling Association
Secretary-General demands
When discussing the term damaged starch, it is impor-
tant to note that the term itself is a slight nusnomer in
that the term "damaged" has a negative connotation
However, damaged starch is a necessary ingredient in
flour milling, as it can have a positive effect on the
functions and attributes of finished flour products
For example, high levels of damaged starch greatly in-
crease the water-holding capacity of flour

However, if the broken down starch exceeds certain
levels, the end result may be a sticky dough, strong
proofing, and undesirable browning of the crust
Therefore, for millers everywhere, the challenge is to
control and adjust levels of the damaged starch to pro-
duce the desired end products that meet the specific
needs of end customers

Starch, which consists of the polysaccharides amyl-
ose and amylopectin held together by enzymes (i.¢e.,
glycosidic bonds), is formed from the simple sugar
monosaccharide glucose and remains an important
component in sustaining life

Factors Affecting Damaged Starch

1-Genetics and type of wheat (i.e. hard wheat, sofi
wheat or durum wheat). Soft wheat, for example,
crushes easily during milling and does not expose the
starch to shear damage. It should also be noted that
there is no scientific consensus on how much starch is
broken down and whether or not it occurs before the
wheat is harvested

the balance of damaged starch
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The grinding area between the grinding roll gap as well as the roll
pressure play important roles in controlling the levels of damaged
starch during the milling process. Determining levels of damaged
starch and controlling its effect on the flour milling process plays
crifical roles in delivering high quality end products to meet market

2-Grinding forces in the Roller mills, including the
rolls” surface, speed, and the differential between
rolls, spiral angle, and temperature

Damaged Starch = f (Rolls adjustments)
|
. ]
1 |
4
12 4

] 002 0.04 0.06  0.08 0.1
Rolls gap (mm)

id

—
(-]

(-

== 2.5bars

T

S ——

e e

Damaged Starch (UCD)
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