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Abstract 

 

The wheat conditioning determines a series of transformations of the mechano-structural and biochemical properties of 

the grains. Proper wetting of the wheat grain on the outside succeeds in the peeling process in removing the upper layers 

of its coating without water entering the endosperm, so that in the end high quality flours will be obtained. In this study, 

two influencing factors were followed: the temperature in the grain mass and the rest time of grains after wetting, 

finally obtaining a multifactorial experience with 72 experimental variants. The experiments, performed in the present 

paper, revealed a close connection between the rest time of grains and their humidity after the hydrothermal treatment. 

Also, the three temperature ranges (10°C - 15°C, 15°C - 20°C and 20°C - 25°C) of the cereal mass for which the study 

was performed, had a direct influence on the water speed penetration from the outside of the grains to the inside. By 

establishing individually, the optimal conditioning recipe for each batch of wheat with different characteristics, the 

wetting period is significantly reduced in the technological process of preparing wheat grains for milling. 
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The technological operation of conditioning 

consists in the processing of wheat grains with 

water or water and heat. Among the operations 

applied to the mass of cereal seeds before milling, 

conditioning has the greatest influence on the 

technological properties of wheat, as well as on the 

baking characteristics of the resulting flour (Racz 

I., 2013; Vizitiu D., 2012). 

Despite the existing shortcomings in the 

exact determination of the optimal parameters of 

hydrothermal treatments, it is unanimously 

recognized that the conditioning process acts on 

the properties of wheat grains and flour and 

directly influences the energy consumption of the 

grinding section. 

So far, researchers have shown that applying 

the hydrothermal conditioning operation creates a 

difference in humidity between the coating and the 

endosperm of the grain, the former becoming more 

elastic and the latter more friable, which 

automatically leads to better separation of the bran, 

obtaining whiter flours and decreasing the ash 

content. (Dubei T., 2008; Moroz SM et al, 2014) 
 

MATERIAL AND METHOD 

 
For this study, wheat from the Glossa variety 

was used, from the agricultural production of 2014 in 

the area of Iaşi county, within the communities of 
Hălăuceşti and Mogoşeşti-Siret. Wheat sampling was 
performed using the method listed in SR ISO 
13690/2001, the received wheat being standardized 
and stored in order to conduct research on the 
working process of the conditioning plant.  

The raw material used was analized at the 
Feed Quality Control Laboratory from Faculty of 
Animal Science at “Ion Ionescu de la Brad” University 
of Agricultural Sciences and Veterinary Medicine of 
Iasi and it’s characteristics were established (table 1). 

Table 1 
Physico-chemical characteristics of the wheat batch 

used in experimental research 

Quality indices UM 
Glossa wheat 

variety 

Humidity % 13.80 

Hectolitre mass kg/hl 81.60 

Foreign 

impurities 

white % 1.00 

black % 0.50 

Wet gluten % 24.40 

Gluten 

deformation index 
mm 3.50 

Protein content % 11.60 

Ash content % 1.654 

Falling number sec. 312 

Acidity grade 4.00 

The methods and apparatuses used for the 
analysis of wheat samples, before and after their 
conditioning are presented in table 2.  
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