BoMill

Adds more value

to your grain

BoMill AB

Improve baking properties for premium
production

Environmental conditions affect the growth conditions of grain and thereby its value.
When used in food, having the right grain quality will be important for food security and
food safety.

In parallel, the global trend of consumers demanding higher food standards continues
while the premium food segment is growing. Consumers pay a premium for locally

produced food.

TriQ - A fast way to improve baking properties
The BoMill solution enables both food security, food safety and premium food produc-
tion by separating all individual kernels in a grain lot into three quality fractions:

I. Premium — kernels with highest protein and no vomitoxins for uniform premium food
2. Quality — kernels with high protein and low vomitoxin for uniform quality bread flour
3. Variable — kernels with lowest protein for cookie flour; or feed if too low quality

Separation of all individual kernels into three qualities enable food producers to take
advantage of the natural variability in grain and get maximum value out of the locally
grown crop.

Adds more value to your grain

The value for you to use BoMill TriQ in your food production operation can be estimated by
sorting a sample of your grain using a lab sorter. Ask us or your local BoMill partner for a test.

Flour mill Bakery
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+ Highest falling number
+ Best gluten quality

+ New speciality flour
+ Substitute for additives
+ Uniform product

Grain
with quality variation
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+ Bread flour

+ Uniform product
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Quality
+ High falling number
+ Good gluten quality

Optimal dough
quality characteristics
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+ Cookie flour
+ Uniform product
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Variable
+ Lowest falling number
+ Lowest gluten strength
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Flour mill

Consumer

QUALITY

+ Customer satisfaction
+ Brand recognition




