Questions

Testing for Plump

1. What two sieving methods are used when determining "plump" in barley and rye?

2. What is the size of the sieve used when determining "plump" in barley?

3. What size test portion is used to determine "plump" in barley?

4. How many strokes are required when using the mechanical-sieving method to determine "plump" in barley or rye?

5. What must the technician do with material that remains in the perforations 
of a sieve when making the determination for "plump" in barley or rye?

6. What is the correct way to hold the sieve and the bottom pan when using the hand-sieving method to determine "plump" in barley and rye?

7. What is the size of the sieve used when determining "plump" in rye?

8. What equipment is used to cut the 250 gram test portion from the work sample?

9. How is the steady sieving motion made when using the hand-sieving method to determine "plump" in rye?

10. How may the accuracy of the pulse counter on the grain sizer be checked?

11. Is plump in barley determined on the original sample or dockage-free sample?

12. Is it required that plump be determined on all barley samples?

