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Grain issues

for the African Millers

• Diversities of the Grains origins

• Consistency of the Grain used

• Knowledge of the new harvest qualities

• Sourcing on price 

• Build up of the new blend

Difficulties to visualize the protein quality 

just on a figure



EUROGERM Method:

Wheat knowledge 

• A unique 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:

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 

quality on the wheat and on the blend

Formulation of the milling flour corrector

Testing and upgrading our flour corrector with lab 

and bakery tests



Chronotec: Our synthesis

Work experience 

with a basic flour 

produced with a 

blend of poor 

wheat from black 

sea



Chronotec: Physico-Analysis

Other tests available:

• Farinograph

• Ash Contents

• Starch damaged

• Etc…



Chronotec:

Breadmaking evaluation



Chronotec:

Breadmaking comments



Chronotec: Final rating



EUROGERM Method:

Formulation 

• Design a specific corrector to balance the poor

quality wheat with a formulation based upon:
– Ascorbic acid

– Cocktail of:

• Alpha Amylase

• Hemicellulase

• Gluten

The new formulation is tested again through the 

Chronotec method to be validated



Chronotec: Final result



…Find us on www.eurogerm.com

Has finding out about 

Eurogerm

given you an appetite?

Don’t miss a crumb…

Thank you for your attention


