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According to codex alimentarius (Codex Stan 202-1995):
Couscous is a product prepared from durum wheat semolina (Triticum

durum) the elements of which are bound by adding potable water and which 

has undergone physical treatment such as cooking and drying. 

Couscous is prepared from a mixture of coarse and fine semolina. It can be 

prepared from ñcoarse mediumò semolina. 

Extension
Products intended for the same use but prepared from cereals other than 
durum wheat may be designated as ñcouscousò on condition that this 
appellation be immediately followed by a specification of the cereals used. 

Couscous & rolled products

Characteristics



From tradition to modernity

Born in North Africa 3000 
years ago

Hand made couscous

60ôs : industrialization of 
couscous production by 
French producers

1969 : 1st Turn key plant by 
BASSANO/ AFREM 

17th century

Spread in Europe

18th century

Brazilian version 
with corn flour
introduced in 
America

Today, couscous is not only an ethnic food but also a versatile & 

convenient dish spreading in world cuisine.

2nd favourite dish in France.

In 2010 : 1st couscous festival in Pasadena California

& 13rd couscous fest in Sicily
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From tradition to modernity



A starchy dry product versatile and quick to prepare :

üA third transformation product with various sizes of grains

üLong and easy conservation

üSpecific dimension for rehydration which is exceptional : the semolina

grain

üIt is the rehydration which determines the preparation time of the 

dry starchy products

üFor pasta, reduction of the thickness

üFor rice, creation of fracture

üFor « Ebly » tender wheat, mastered expansion

üCouscous is the quicker to prepare :

ü 5 min rehydration in boiled water 

ü 1 H rehydration in cold water or sauce (salad like taboulé)

Couscous & rolled products

Characteristics



MIXING

FORMING

CRUSHING

FLOUR/SEMOLINA

HYDROTHERMAL                   

COOKING

FINES  COARSE              GOOD PRODUCT

THERMAL TREATMENT

SIFTING

CRUSHING

WATER

COARSE    FINES
GOOD PRODUCT
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Process diagram & industrial production
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The industrial process


