2011 4ESE 2 -5 36 H (5 152 )

1976 AT (X A H)
2011-04-01 iR

» 3z AT
» b E 400 18 T (i ) MR B VIR T
PRBBAFYE—BFULBHHFERET
> FEERPHKE TN BB EL T HRAT
>HEERBIABELSIWRBH
> PR PSR B R T

# K B/l
F ® BIEF
Bl &K

B X ®

RIIHE REF

® B H &
|-

TERM-HAERAR

EHAO B RRMB R R E IR
HAR AT ORA M L)%k E4

E bk . T S BBk 138 B

BB B4 5 - 710082

Tel: 029-88631191(/~4) Fax:029-88631191
020-88648175(% %) 029-88560381 (X 47)

E-mail: xibu98@sina.com (## )
1sjg2004@126.com( /" %)
Http: //www.lsjg.cn  www.Isjg.com.cn
ISSN 1007-6395
CN 61-1422/TS
BRE2T RASMBERARTRE
BERS.52-202
B ET . PEERE RS AAR
BHEITRE:C 2990
B ARHEBEHFERDPF L
T8 2 H & My R el 5 (BT)
{2 F W E | 6100004000088
BB BT BB A BT B
3700021709088200214
TATE LT R4
EHr: 538 8.00 7T, £ 4 48.005T

WREMI

LIANGSHI JIAGONG

H W
BEZFILIE.
M TFEAALTIIL vveerereererererenmeniinsinonennns /B
SNEMT .
“BHF M TEGEABMAETE oo BRREH(S)
t 200 t/d EH) T ZBIE ccoeeevenrenrenmiecniciecnnnnnes LEWE(T)
250 t/d /NE T FEARLLE <covvveveerreencennnes ¥ #00)
b F X ESEERRBA T oeeeeeeeens & & 4312)
EFAB/NER T EHIRIL coveeereeemrerriieenannnns R (15)
INEMT. PR BB ARG B - XIEHE, HEZ(16)
FEKMI -
BEHMHNEFEREDTEIBR oooeneer s BBMR(19)
KT AT TR ERNRDBIE everereeeennns 22 H(25)
BRI T L HRTT eveeeeererereeressasaanans FBEF(27)
EXTHPRBEBBELT coooeeeereeens B, BLE(29)
FRE5FE-
PR BL B ER coveeenee EH e, KL, KFZE(31)
WA R At b e/ 96T & B 6 R e
.................................... 7 ORA ®’ZE #33)
JUFR S B 70 5 AR 58 1 AL A% 4 R B B AL SRR B W
........................... HEE B BT FE,R2KFEEGS)
C BEBERBRRXKEAMTR
........................... B B8 . ®F B4
F KR E AR PO B E RS AIEH
....................................... MERFE .Y BE4S)

BETFRLREARIFN T ETRGTR
------ WER, AR, KER MR, LR, BILL(47)

CBAMIEE.

AYERIENIRREREES
................................................ £ B8 EE261)



171923 RO IR P -

ATk
BRIR T A ez
AIERAMEXSE
EHERYKFERFER
AEAFERBNESEE
BRWEAFARNESTIRYER
BHEROREAIEIT ... TE%, TR BB (53)
BT PR H
.................................... Iﬂm,ﬁﬁtﬁ,iﬂﬁm@6)
CERRAFRMI
BROEEETHIE
........................ B OB NNEX,E B,E57ESS)
FERBEBCBLATILR ooeereveonee BUHHE, BXR(60)
CRARMIRAS.
EREKBGEB TR ooveeeeeees R, KEHE B K(64)
-BRES5WR-
RFID HARTER &K E 895 A
........................ Eﬂﬁ,ﬂg jﬁ,ﬁ%% %ﬁﬂﬁ(&;)
BHEARBTEREDRE ~-ccvrvvvvnnnnninna.. 3}[655?(68)
KEREMETEE5HER.-
AR, X IR BROA I WEE %ﬁ# Hﬂif& 7-“;%135(70)
RS LB
BADES B E QB A E KW
.................................... MBS WIEE RKE(TS)
Ema stk e me KRR
............................................. i?&ﬁ‘:,é?ﬁ_’ﬁ(n)
EwRERSEIFNHEERENEER
............................................. £ B gﬁg(go)
ETHFERRLREERATRBT coovererrrnrriincicienirnennnnrae, (4)
B I 7 PP Y (14)
XFERA2011 FRAPBELATILERBF coveeererancnnnnnns (18)
BMEARERRE MBS A RAGKXRARPCRBBEF e 24)
EFREELRDHBANBIETE cvvvviriinreinmriiniiiernennn 41)
B AL A F] coorrrennenniminienineiieiiienie (44,50,69)
2011 ARG EHLL(AR)THLEL AR MBI RETL L
NI X L 1. F 1 3 SRS (83)
BARLERAGEAKEERANR (83)
B+ABBAREREILF 2011 FI0ATHRE AR AR ENA
................................................................................. (84)
M Thk¥ 2011 $AE(PEHMBPRRBIARBE ..onenees (85)

& RS
Barég:

HLALERBHIME DT RS
H2HBHERSRRKFLARLAG
HI M FHARD LW THA RN
ﬁ4fmﬁ%ﬁi%ﬁ&f&&ﬂ
ﬁ#lm WA TALR ]

WG 2. % oL £ AR ALK i (Jb X )A R A F
ﬁ%&ﬁ%ﬁmaﬂmﬁm@ﬂ

Wi 4.0 £ B AR KARA4ENF
WA 5 AR AF ALK (W) A IR 8
W67 M FF AL FHMRAE

WA 8.9, M LS TFAMRAS

WG 10 11, R4 W % & ALKA PR 8)

WG 12,1350 H F b oy Mg AL

W4 14, LR SRR AH S A RS
B4 15 BA M (N )H RS

WM 16,5 45 F KRR AWM A & AR F
WaE 17 K4 & &40 ) HUHK A FR 2 3

W45 18,190 B § L 7 il i AU A i A TR 8]
W6 20.21: M E K AR B S ARG
B4 2200 45 B At A R §)
W23, B R AT AR

Wi 24, W A2 HLALRARNG
W25, ThRWUBRIL L AR A

A6 26, T F RLIEARAT R 4ED G
WH2T. LABEAFDREEERAF
W5 28, DSM(F B ) A A 3]

W6 29 W16 A A H ARG

W HFNEFTERAZARAG
WIS AT CLREHRLLE
W32 T ZSHBARFIEL S

W RG AL A AR EARNSE
45 34 35 5T 4R W AL AR R AU A RG]
463637 LR BRAIMW

#3538, R AR M E WA R4S
45 39 & M WA E AN FARAUA IR )
WiE4A0. BERAMEHALBHEHLRITRE R RRLTES
Pl EEEARBLBHMRNS

A6 2 MR AR A Lo L AR AL A RG]
i3 RAT T A ZARARLG

L TNCE T BT .3

YIS KA RAI(FM)ARAE 4PN
P67 BEREHLBHFHRRTHR
PG 8. & ] ALK # i A R 8]
AR TR B IR O

E#H2 3 ATEFARNERLATRAF
B4 W ESAEBMHRARNS
RAr&:

BAM L. TLERGHNKERARAF
BAMN2. LEHEENLAMUEHARLF
BAWLARTPERTIMARARLE
BAWA4, TLEERLEXRRNS

BOR AT 5.9 RIE AL kALK A R A 8)

B A6 G 5Ty 8 & AL AR LB A A7 IR 5]

B G AFTFRFIRNZEHRNE
B3 G357 K & fa LA B A R4 )
B 3 GA 7 iy LB
BHGCS.ThABTLTAFAMZERRNS
J i G6: hIB R BRI & A RS

J 36 G740 M 2 At A THIL KA MR8
B G BMMNERRLABHMARL S
B 48 G945 5 47 S AU o1 5

B4 GLO, KoM H 8 ke AR 3
BHGU Z T MARRMKAMINLEEZHA R
B GCI2 A TN AMRARAN I £ 28R
BWGCIZ AT RERARAMRAG

Bdb G142 WM i 215 8 ®

B GIS: PR BB ER

B GL6, ¥ dadr
EMGITE—%%@
E#GIS. PR bMAHAR

B G19: & & B X Ak oK 50 PR

KIFI AL W CN61-1422/TS # 1976 % b % A4 % 85 » zh * P+ ¥8.00 * 8 000 * 29 * 2011-04 * n



GRAIN PROGESSING

(Bimonthly)
No.2 Vol.36(Serial No.152)
April 1st, 2011
Established since 1976

Director:

CHENG Xiao—shan

Chief Editor:

YANG Zheng—zhong

Vice Director, Vice Chief Editor:
ZHANG Yu—fang

Duty Editor:

WU Xian-li

Editor:

XIAO Feng  CAO Hui
Competent Authority:

Shaanxi Province Grain Administration

Sponsor:

Shaanxi Province Cereals & Oils Sci. Res. & Design Ins.

Publishing:
“GRAIN PROCESSING” Mag. Press
Communication Address:
No.138 Laodong Road,Xi’an 710082,China
Tel: 029-88631191(Advertise)
029-88648175(Edit)
029-88560381(Publish)
Fax: 029-88631191
E~mail: xibu98@sina.com
1sjg2004@126.com
Http: //www.lsjg.cn
www.lsjg.com.cn
Domestick Distributor:
Shaanxi Administration of Post & Newspaper
Oversea Distributor:
China Intemational Book Trading Corp.
Oversea P.O.Registration: C 2990
Printing:
Xi’an Printing Center of PEOPLE DAILY NEWS
Serial Number:
ISSN 1007~6395
CN 61-1422/TS

English Translation:XIAO Feng

LN B B BB B B B N

L LR A ] L K BN BN BN BN

0 050 0% 0 00 00

e e 9

* o000

Contents

The Study of Grain Processing Industry «---eeceeeermmmeeaseeenaens WANG Junzhi(1)
“Economy” Wheat Flour Milling Process and Special Flour Milling
........................................................................ CHEN Zhicheng(5)
Improved Technology of 200 tdd Mill eeeeseucsimsmemicesmrunsnneenes JI Jianhai(7)
Technology Transformation of 250 /d Wheat Flour Mill  +eececnereanees CHU Jing(10)

Method of Increasing Effect of Wetting Wheat in North China
««=+ GAO Hongzhi,GAO Hong(12)
- - - LI Shugao(15)

Discussion of Wheat Flour Milling Technology with Stone Miller
Cleaning Technology and Pollution Control in Wheat Flour Milling
......................................................... LIU Sujuan,TIAN Jian-zhen(16)
Research of Protease in Improving the Quality of Instant Rice
....................................................... HU Tingting , GUO Xingfeng(19)
Ventilation and Dust Removal Reconstruction Process

in Rice Mill Clean—up Front
LI Yunshu(25)
Low Moi of Rice Pr Technology ++ereseececreceres WANG Xiao—fang(27)
The Discussion of Rice Hulling Process Crushing
................................................... ZHENG Cuihong, RUAN Jinglan(29)
The Effect of Phosphate on the Quality of Steamed Bread
--------------------------- CHANG Yanhua , LIU Changhong , ZHANG Xinkui (31)
The Study on Soft Cookies Quality Made by Hubei Local Wheat Flour through Several
Reducing Gluten Methods  «-ececevvervecacee WAN Ying, ZHOU Jian, LI Yang(33)
Effect of Several Quality Improver on Baking Qualities and Staling of Chestnut Bread
--------------------------- WEI Zongfeng, SHAO Ying, WANG Qin, SANG Daxi(38)
A Study on the Influence Factors of Extracting of Rice Protein by Alkali
.................................... GUO Mei, GUO Wei, WANG Na, LIANG Peng(42)
Sensory Analysis of Brown Rice Tea Solid Drink Quality by Fuzzy Comprehensive
Evaluation Method +esrreesecrremmmmmrceemerannanes HE Xinyi, XIN Li, CAO Xiao(45)
Research on Quality Evaluation methods of Grain Drying
« CHENG Junhu, ZHOU Xianqing, ZHANG Yurong, DENG Lingzhu, REN Hongling
................................................................................................ @n
The Domestic Development Situation and Trends of Grain Color Selector
............................................................ QIN Feng, RUAN Jinglan(51)
Plansifter Lightweight Design -+ DING Hongxue,WANG Yanjun,CHEN Dengfeng(53)
Noise Control in Grain Drying Process
.......... eessresneecsssesceccesssss WANG Yuanpeng,HAN Hongmin,LIU Qiyang(56)
Study on Processing Technology of Mung Bean Vermicelli
cevreccscarsonssascnsnen HUANG Hua, LIU Xuewen , WANG Yi , MOU L)ngda(ss)
Research Progress of the Application of Corn Gluten Meal
...................................................... JIA Xiangxiang, GUO Xingfeng(60)
Development of Wheat Germ Rice Powder
--------------------------- HAN Wenfeng, ZHANG Meiyan, TU Ding—fu, QIU Po(64)
The Study and Use of RFID Technology in Grain Purchase
--------------- WANG Hongmin, ZHANG Yuan,WAN Guoguo,YU Zhangming(66)
Frequency—Killing Insect Light Trap and Kill Pests Test ----+- ZHANG Xi-jun(68)
Process and Technology for Safe Storage of Soybean
ZHENG Zhentang,LIU Zhongqiang,CHEN MingfengJIANG Baigao,YANG Jinzhong,

2]

............................................................... TIAN Baojun,FENG Qiwei(70)
Uncenainty Eval of M Results for the Determi of Cadmium in
Rice -eeestseervecssssrossasrsrasssssssas KE Qinfang, PAN Chuanrong, WU Qiuting(75)
Effect Factors of Determining the Moistures of Grain with Infrared Method
eeseserssussnresestannnnananrrssasasssresasnrnnsennsnsaninns CHE Haixian,L1 Haiyu(78)
Factors of Effecting Austria’s Gas Analyzer Determination Accuracy
eerrresearennaeraerisassnnsssrrrrnrnsrseanans YU KunMA Shurong(80)

English—Proof Reading:YANG Zheng-zhong



