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Grain delivery
Mill laboratory:
Checking the quality of wheat 
at intake
Grain silo for storage
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Test bakery where flour and 
doughs are checked
Control room for production control
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Milling process
       Roller mill
       Plansifter
       Purifier
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Flour silo
Bran silo
Silo loading
Bagging station
Storage/Loading of 
packed quantities
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Exhaust fan

Air blower for the transport 
of grain and flour
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Grain cleaning
       Aspirator
       Destoner
       Indent-disc separator
       Optical sorter
       Dampener
       Conditioning bins
       Scourer
       Blending bin
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Modern Flour Mill
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