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Brabender® GmbH & Co. KG

Part of the Brabender® Group

Brabender® GmbH & Co. KG
(1923)

C.W. Brabender® Instruments Inc.
(1955)

Brabender Messtechnik® GmbH & Co. KG
(1961)

Brabender Technologie KG
(1957)

OOO Brabender®

(2015)
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Brabender® GmbH & Co. KG

Facts and figures

3 companies headquartered in Duisburg (Germany)

100 % family-owned

6 subsidiaries abroad

450 employees

98 international sales agents

80-85 % export

Present in 129 countries. 

Steadily growing.
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Brabender® GmbH & Co. KG

Portfolio

 Laboratory mills for sample preparation

 Instruments for grain reception tests (e. g. moisture testing)

 Instruments for flour quality tests

 Rheological equipment for dough quality testing

 Starch quality testing instruments

 Laboratory extruders
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Brabender® GmbH & Co. KG

Facilities

 Food  Rheology Application Lab

 Food Extrusion Lab

 Bakery Lab
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Current Food Trends 

Market trends & customer requirements

Nutritional trends / 

technologies

 Gluten-free

 Low-carb

 Alternative protein

sources

 Vegan food

 Ancient grains

 Whole meal

products

 Superfood

 Algae

 Insects

 3d-printed food

Customer wishes

 Automatisation

 Quick methods

 Cost savings

 Independence from

operator

Conditions

 Legislation on 

fertilisation

 Hygienic

requirements
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V1, Last modification: October 2015



Copyright ©  Brabender® GmbH & Co. KG, 30.10.2018

…where quality is measured.

11

New methods

Analysis of gluten-free raw materials

 Raw materials: corn flour, rice flour, flour made from pulses, etc.

 Initial situation: gluten-free raw materials cause doughs with non-

elastic behaviour

 Solution: Farinograph-TS + Farino-Add S30

Adaption of standard methods
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New methods

Analysis of gluten-free raw materials

Buckwheat SoyWheat
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New methods

Analysis of gluten-free raw materials

Rice Brown rice Corn
G

lu
te

n
-fre
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New methods

Analysis of gluten-free raw materials

ChickpeaQuinoa Sorghum
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New methods

Analysis of gluten-free raw materials

CricketRed lentil Coconut
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New methods

Analysis of gluten-free raw materials

Corn flour + 2% HPMC
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New methods

Brabender GlutoPeak

 Raw materials: wheat flour, whole wheat flour, dried gluten

 Initial situation: requirements for quick methods at raw material 

receiption

 Solution: GlutoPeak

Adaption of standard methods

Method

Amount of sample 9 g

Amount of liquid (dest. water) 9 g

Temperature 36 °C

Speed 2.750 rpm

Time 5 min
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New methods

Brabender GlutoPeak

Principle:

 Rheologic measurement

 High-speed-mixing

 Torque measurement

 Gluten aggregation

Target group:

 Grain breeders & traders

 Mills and bakeries

 Starch producers

 Research institutes
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New methods

Brabender GlutoPeak

Which advantages does the GlutoPeak provide?

 Time saving due to quick methods

 Quick raw material control at grain or flour receiption

 Limited dependence from operator due to easy handling

 Cost saving due to quick decisions regarding quality

 Easier silo management

Brabender GlutoPeak

successfully used by our reference customers
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New methods

Analysis of dried vital gluten

 Project: Development of a method to analyze dried vital 

gluten quality

 Target: Being able to differenciate among qualities at raw 

material receiption

Having a measurement system independent from 

the operator

 Institution(s): Brabender, ttz Bremerhaven, CSM Deutschland 

GmbH, Blattmann Schweiz AG

 Result: RGC – Rapid Gluten Check*

*Gall, S. et. al. (2018)



Copyright ©  Brabender® GmbH & Co. KG, 30.10.2018

…where quality is measured.

21

New methods

Analysis of dried vital gluten

Method*

Amount of sample 

(dried gluten)

2,1 g

Amount of liquid (dest. 

water)

4,4 g

Temperature 36 °C

Speed 500 rpm (1min)

0 rpm (2 min)

3.300 rpm (10 min)

Time 13 min

*Gall, S. et. al. (2018)
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New methods

Analysis of dried vital gluten

Target groups:

 Gluten producers

 Starch producers

 Gluten processors (bakery ingredients, baking

mixtures, meat analouge producers)

Application:

 Raw material quality check

 Final product check

 Process control during starch/gluten

manufacturing

 Proof of heat damage

Technical Note:*

*Gall, S. et. al. (2018)
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New methods

Analysis of whole wheat flours

 Project: Development of a method to analyze whole 

wheat flour

 Target: Having a quick method with saving time producing 

refined flour

 Institution(s): CWB, Wheat Marketing Centre, University of 

Minnesota, Washington State University, Anhui 

Agricultural University

 Result: Whole wheat method*

*Wang et. al. (2018)

research group
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New methods

Analysis of whole wheat flours

Method

Amount of sample 

(whole wheat flour)

8,0 g

Amount of liquid

(CaCl2 solution, 

concentration: 55,49 

g/l)

10,0 g

Temperature 20 °C

Speed 3.000 rpm

Effect of particle size:

 Particle size has got a significant effect on the analysis

 The method is more efficient when the particle size of the bran is 

smaller

*Wang et. al. (2018)

paper:*



Copyright ©  Brabender® GmbH & Co. KG, 30.10.2018

…where quality is measured.

25

New methods

Analysis of ancient grains

 Project: Development of a method to analyze flour of 

ancient grains such as Einkorn, Emmer and 

Spelt

 Target: Differenciation among standard wheat flours and 

ancient grain flours 

 Institution(s): Leibniz-Institute for Food Systems Biology at the 

Technical University of Munich; Biotask AG 

 Result: GlutoPeak can be used for*

 Showing differences in aggregation behavior 

 Deriving conclusions on the baked product’s 

quality

*Geislitz, S. et. al. (2018)
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New methods

Analysis of ancient grains

Method*

Amount of sample 

(flour)

8,5 g

Amount of liquid 

(CaCl2 solution, 

concentration: 

55,49 g/l)

9,5 g

Temperature 34 °C

Speed 1.900 rpm

Time 7 min.

paper:**

*Marti, A. et.al (2015);    **Geislitz, S. et. al. (2018)
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New methods

Analysis of dough ingredients

 Project: Analyzing dough ingredients (e.g. sour dough, fat, salt 

or yeast) with the GlutoPeak

 Target: To be able to make the effect of ingredients and their 

amount visible;

To show the ingredients effect on the dough and the 

gluten aggregation

 Institution: University College Cork, Ireland

 Result*: GlutoPeak can be used for product development

 Definition of target curves for optimal receipts

 Variation of single ingredients or their amount

*Heitmann, M. et.al. (2017b)
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New methods

Analysis of dough ingredients

Effect of sour dough
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 Lowering the pH-value

 Weakening the gluten network
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New methods

Analysis of dough ingredients

Effect of salt and fat
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New methods

How food extruders can contribute to product development

Extrusion & raw material analysis…. does that match??

Lab extruders for raw material control, 

product development and research

Torque measurement as Farinograph & Co.

Analysis of material properties unter certain

conditions (shear stress, temperaure, 

pressure)
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New methods

How food extruders can contribute to product development

Process Application / product

Direct Expansion Snacks, Cereals

Indirect Expansion e.g. crab-crisps

Cold forming Pellets, Drops

No Expansion Pet Food, Feed, Pasta, 

Chewing Gum

Sweets Licorice

Reactive Extrusion Modified starch / flour
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New methods

How food extruders can contribute to product development

Solid Liquid/solid Liquid

Texturized Vegetable Proteins (TVP)
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New methods

How food extruders can contribute to product development
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Texturized Vegetable Proteins (TVP)



Copyright ©  Brabender® GmbH & Co. KG, 30.10.2018

…where quality is measured.

34

New methods

How food extruders can contribute to product development
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New methods

How food extruders can contribute to product development

 Project: Development of a procedure for expanded soy protein

 Target: processing soy with the KE19 extruder

 Result: expanded product based on soy

3mm round die
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ViscoQuick

Brabender’s newest viscometer

• Successor of the MVAG

• Universal viscosity measurement

• First implementation of new Brabender

• product design for table devices 

• Precise, high reproducibility

• Compact, new architecture 

• Flexible, different paddle geometries  
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ViscoQuick

Measurement and Applications

Analysis of corn starch

A: Beginning of gelatinization

B: Maximum viscosity

C: Minimum Viscosity

D: Viscosity at the end of the cooling period

Applications:

- Starch

- Flour

- Backing goods

- Dough

- Sweets

- Milk

- Paper

- Cosmetics

- …
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Current Food Trends & Research Projects

Future

https://3dprint.com/151348/barilla-pasta-3d-printer/
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Current Food Trends & Research Projects
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– Your Brabender Food Sales & Application Team –
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