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Kernel Structure  
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Flour is the product obtained 
by grinding wheat kernels. 
The kernel consists of three 
distinct parts: bran, the 
outer covering of the grain; 
germ, the embryo contained 
inside the kernel; and 
endosperm, the part of the 
kernel that makes white 
flour. During milling, the 
three parts are separated 
and recombined accordingly 
to achieve different types of 
flours.  



  
Kernel Structure  
ñA closer lookò 



Comes in 3 types:  

Milling Wheat  

    2.Medium       1.Hard  3.Soft   



Selection Of Right Wheat  

Å It is difficult to predict the 
expected wet gluten % 
while selecting wheat 
(based on its protein  
level)  

ÅFocus of this presentation 
is to study a correlation  to 
find out the possible wet 
gluten content of the 
milled flour, which would 
ease a decision to get the 
right protein wheat  



Extraction Rate v Grist Rate  

Å Extraction Rate %  =  

 [ Straight Run Flour õ Wheat to 1st  Break] x 100  

 

Å Grist Rate % =  

 Tons of un -cleaned wheat required to make 1 ton of flour  



 What is the Best Flour?  

Å The best flour is one that corresponds exactly to the needs 
of the  customers  

Å White wheat normally gives 5-8% higher extraction than 
red wheat  

RED  WHITE  



Testing Protocols  

Over 400  wheat 
samples from 
Eastern Australia 
were milled in a  lab 
mill for this project 
over 3 seasons  



1. Northern Zone= QLD, NNSW & CNSW  

2. South Eastern Zone= SNSW  

3. Sothern Zone= VIC & SA  

4. Western Zone= WA  

 

 

Australian Classification Zones  



Class  *  
Australian 

Prime 
Hard  

Australian  
Hard  

Australian 
Premium 

White  

Australian 
Standard 

White  

Bin Grade  *  APH2  H1  H2  APW1  ASW1  

Moisture  max  12.5  12.5  12.5  12.5  12.5  

Protein  min  13  13  11.5  10.5  *  

Test Weight  min  76  76  76  76  76  

Screenings  max  5  5  5  5  5  

Falling #  min  350  300  300  300  300  

Test Wheat - Specification  



 
 

Eastern Australian Wheat  
by Grade (%) during 3 Seasons  
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WHEAT PROTEIN %  

Products from Australian Wheat  


