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Fig 1 Drymatter loss curves for gravity separating grains in the first and second discharge holes
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Fig 2 Change curvesof fatty acid value, crude protein content and falling number on non-protruded
w heat and protruded w heat at different protruded stages
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Analysis of dry matter lossand quality of protruding wheat seeds
Li Yinian', LuDaxin’, D ingW em in" , Hu Zhichao®, Xie Huanxiongs, Zhang L igang3
(1 College o Engineering, N anjing A gricultural U niversity, N anjing 210031, China;
2 Department o Food Science, B eijing A gricultural College, B eijing 102206, China;
3 N anjing Institute f or A gricultural M echanization, M inistry o A griculture, N anjing 210014, China)

Abstract: Protruding experimentsw ere mplemented on w heat that had been graded acoording to grain thickness and then separated
acoording to goecific gravity, and dry matter loss and quality w ere seeds tested on protrudingw heat at a certain time interval from O h
to 24 h A nd tested results show that dry matter lossof protrudingw heat increasesasprotruding time increases, and the less the bulk
gravity, the larger the dry matter loss and the trend to dry matter loss Quality analysis appears that fatty acid value of protruding
w heat does increases as protruding time increases crude protein content to w heat at protruding state is less than that at the non-
protruding state and falling number of wheat at the non-protruding and early protruded state is not variable on thew hole, but the
falling number decreases quickly until late protruding state and anylase activity increasesmore sharply than ever.
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