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Fraternal greetings from the millers of North Africa 

who cannot be with us today.



óHARDNESSô defined

1. The property of being rigid and resistant to pressure

2. The state or quality of being hard: the hardness of ice.

3. A relative degree or extent of this quality: wood of a 

desirable hardness. 

4. Mineralogy . the comparative ability of a substance to 

scratch or be scratched by another. 

5. Metallurgy . the measured resistance of a metal to 

indention, abrasion, deformation, or machining. This is 

probably the most fitting definition for milling.
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So ïwhat are the differences between hard and soft wheat?

ÅDifference is in physical hardness or 

resistance to compression forces.
ïIs not correlated to vitreosity. (R2 of 0.18)

ïHardness IS correlated to protein. (R2=.62)

ïAnd to whole wheat ash (r = -0.55)*

ïAnd to semolina yield (0.52)*

ïAnd to flour Protein (0.42)* by inference with wheat protein.

ïAnd Zeleny sedimentation (0.32)*

ïAnd Starch damage.

ïAnd Flour granulometry.

ïAnd rollermill power.

ïAnd sifter throughput.

* Wheat Hardness in Relation to Other 

Quality Factors

Marie HRUĠKOVĆ and Ivan ĠVEC



Some scientific references.


