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. Graln Issues
Vv . .
emée?M for the African Millers

* Diversities of the Grains origins

* Consistency of the Grain used

* Knowledge of the new harvest qualities
e Sourcing on price

* Build up of the new blend

» Difficulties to visualize the protein quality
just on a figure



. EUROGERM Method:
e.”:m Wheat knowledge

* A uniqgue knowledge of the Wheats around the world

« Each year more than 2500 samples of wheat
analysed

« World origin:
— European wheats (France/Spain/Germany/Poland...)
— Black sea wheats (Russa/Ukrain...)
— American wheats (USA/Canada/Argentina...)
— Australian wheats
— African Wheats (Morocco/South Africa...)
» Each year our synthesis « Focus on world wheat »



: EUROGERM Method:
e.”;?m Chronotec

A tailormade partnership with each mill:
— Setting objectives according to the wheat origin
— Analysing wheat samples regularly to follow the quality

— Handling a series of bread making tests to evaluate the
guality on the wheat and on the blend

» Formulation of the milling flour corrector

» Testing and upgrading our flour corrector with lab
and bakery tests



T, Chronotec: Our synthesis

€URCGERM

INGREDIENTS & SOLUTIONS

CHRONOTEC"
FLOUR BASIS

Sample EUROGERM : 81625

Work experience
=, with a basic flour

CHRONOTEC RESULT

| T produced with a
- - blend of poor

! SEN wheat from black

Kneading  Shaping Tolerance App. ofloaf Volume App. of crumb Average

COMMENTS NOTES / 10 COMPARISON INDICE
CHRONOTEC
Absorption 6 9 Spiingof dough skin
40 60
Kneading Good form stabilty Good suppleness- Sightly elastic Sweating )
NOTES CNERNA
Shaping Quite good form stability Good suppleness,. ightly sticky Sghtly porosity 65

no7
Tolerance At Doug /100

y low tolerance. 65

Final Prooft Loal  55/100
Appearance Of  Correct aspect Quite round.not much fhrown b Unvegular, Good L]
Loaf cok By soft crust Crumb 80 /100
Volume 16 Medum 5
Appearance Of - sighty grey .Good poosty. Pleasant smel 8
CHRONOTEC RESULTS SPECIFIC CORRECTION EVALUATIOl
A synthesis and comments will soon be sent to you Excellent - - - - - - -
Very Good
Good- - - - -
Medium « = = = « = «
Poor . v
Unusable
300
280
260
240
220
200
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3T Chronotec: Physico-Analysis

€URCGERM

ADDITIONAL ANALYSIS
Four

Moisture (%) 134
Protesn (%) e
Hagberg (s) Jas

w 185
PAL 058 |
G 28

l¢ o0
TA

TD

Other tests available:
* Farinograph

« Ash Contents

« Starch damaged
 Etc...



Chronotec:
curcazim Breadmaking evaluation

INGREDIENTS & SOLUTIONS

3

CRIRUNUVIEG KEDULY

Kneadna Shaoina Tolerance Aco oflcaf Volume Aoo ofcrumd Averadce
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€URCGERM

INGREDIENTS & SOLUTIONS

Absorption
Kneading

Shaping

Tolerance At
Final Prooft

Appearance Of
Loaf

Volume

Appearance Of
Crumb

Chronotec:

Breadmaking comments

COMMENTS

66 % Good smoothing of the surface
Very good form stability,Good suppleness-,.,.
Very good form stability,Good suppleness..,.,.

Very good tolerance,.

Excellent aspect,Round,well thrown blind .,.,Good colouring,Crusty crust .

2310 cm? Excellent

slightly grey .,Good porosity,.,Pleasant smell

" NOTES /10

10




3T Chronotec: Final rating

EURCRS R

INDICE
CHRONOTEC

54 / 60

NOTES CNERNA
Dough 90 /100
Loaf 95 /100

Crumb 807100

Total 265 / 300




: EUROGERM Method:
E;f; Formulation

* Design a specific corrector to balance the poor

guality wheat with a formulation based upon:

— Ascorbic acid

— Cocktall of:
* Alpha Amylase
* Hemicellulase
* Gluten

» The new formulation is tested again through the
Chronotec method to be validated



Chronotec: Final result

ANALYSE CONSEIL

CHRONOTEC"
COMMERCIAL FLOUR

Sample EUROGERM :
Received
Agent :
Identification
Family 2015
CHRONOTEC RESULT
ADDITIONAL ANALYSIS
Flour
10 Moisture (%) 136
9* o - Protein (%) 121
8+ -40
Hagberg  (s.) 1
74
¢4 lag w 25
sd PL 135
44 -20 G 196
3+ le 48
2+ -10 TA
14 ™
Kneading  Shaping  Tolerance App. ofloaf Volume App. of crumb  Average
COMMENTS NOTES /10 COMPARISON INDICE
CHRONOTEC
Absorption 6 9% Goodsmoothing of the surface
54 /60
Kneading Very good form stablity Good suppleness-. 9
NOTES CNERNA
Shaping Very good form stabiity Good suppleness. . 9
Dough 907100
ot Ve gden ;
- Loat  05/100
Appearance Of  Excellent aspect.Round well thrown biind ..., Good colouring, Crusty crust 9
Loaf Crumb 80 /100
Volume 2310 em?® Excellent 10
Cwm:unct Of  gighty grey . Good porosty, Pleasant smell 8 Total 265 /300

CHRONOTEC RESULTS SPECIFIC CORRECTION

EUROGERM SA - Parc d'activités bois Guillaume - 2 rue champ doré - 21850 SAINT-APOLLINAIRE - FRANCE




3z Thank you for your attention

€URCGERM

sssssssssss & SOLUTIONS

CREATIVE SOLUTIONS AND EXPERTISE
FOR THE WHEAT-FLOUR-BREAD SECTOR

Has finding out about
Eurogerm
given you an appetite?

Don’t miss a crumb...

OOOOOOOOOO
FOR SPECIALITIES INGREDIENTS

...Find us on www.eurogerm.com



