Questions

Testing for Pearling

1. How many grams are used for the barley pearling test?

2. Generally, how many grams will the pearled barley portion weigh?

3. What factors are determined from the pearled barley?

4. What is the required pearling time used to determine heat damage in barley?

5. What is the required pearling time used to determine injured-by-heat damage in barley?

6. If the timer switch on the pearler does not work, what can be used as a substitute until the switch is replaced or repaired?

7. Is the percentage of the separations for heat-damage (major) computed on 
the total weight of the kernels before the pearling operation or is it computed on the weight of the kernels after pearling?

8. Why must the chamber slide of the pearler be securely closed during the pearling operation?

9. What type of scale is used to weigh the pearled portion?

10. List the step-by-step procedure for using the pearler.

11. What grains are pearled to determine heat damage?

12. Sunflower seed is pearled to determine what factors?

13. What does a pearler do?

14. What is the portion size for pearling sunflower seed for the determination of heat damage and damaged-by- heat?

15. Approximately how much should a portion of sunflower seed weigh after pearling and aspiration?

16. Is the pearling of sunflower seed done on a portion of the original sample or after the removal of mechanically separated foreign material?

17. What setting on the pearler is used for pearling sunflower seed, a full standardized pearl or a 1/3 pearl?

