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DESIGN BASE

Productdata
Product Moisture From mill After silo
Bakery flour type 550 of semi hard wheat 13,5% - 14,5% 0,45 0,55
Semolina coarse/fine of semi hard wheat 13,5% - 14,5% 0,5 0,6
Bran coarse of semi hard wheat 13,5% - 14,5% 0,15 0,2
Bran fine of semi hard wheat 13,5% - 14,5% 0,25 0,3
Bran mixed of semi hard wheat 13,5% - 14,5% 0,2 0,25
Bran pellets 13,5% - 14,5% 0,6

The defined line and machine capacities, mentioned in the flowsheet, refer to the
productdata  listed below. The capacities can vary due to different product qualities or
technical conditions, which are not in our range of influence.
In case of combined mills, only the higher capacities are mentioned.
For other products like rye flour, wholemeal flour, groats and others, the
productdata is not valid. The corresponding productdata must given seperately.

Specific Weight t/m³

The specific weights after silo vary depending on filling level of the bins and storage
time. Therefore the mentioned capacities are only indications and vary even with the
same product.
The capacities are not reliabel for the calculation of filling levels of the bins or
traceability of the product.
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