Answers

Testing for Pearling

1. Exactly 50 grams.

2. Approximately 32 to 35 grams.

3. Kernel texture, heat damage and injured-by-heat.

4. The length of time for which the pearler has been standardized (a full pearl).

5. One-third of the length of time for which the pearling machine has been standardized (a 1/3 pearl).

6. The second hand of a watch or clock.

7. On the total weight of the kernels after pearling.

8. To prevent partially or unpearled kernels from entering the chamber drawer, thus causing an incomplete pearling operation.

9. A scale approved by FGIS.

10. (  Step 1 - Empty the pearling chamber and hull drawer.


(  Step 2 - Close the pearling chamber slide, and pour the test portion into the chamber.


(  Step 3 - Replace the funnel lid.


(  Step 4 - Start the pearler by turning the timer switch to the number of seconds for 

      which the pearler is standardized.


(  Step 5 - After the pearler stops, remove the pearled portion.


(  Step 6 - Weigh the pearled portion on a balance scale and record the weight on the

       pan ticket.

11. Barley and Sunflower seed.

12. Heat damage and damaged-by-heat.

13. It removes the hull by abrasion for the determination of heat damage and injured-by-heat in barley, and heat damage and damaged-by-heat in sunflower seed.

14. 30 grams (( 1.5 grams).

15. 14 to 16 grams.

16. After the removal of mechanically separated foreign material.

17. A full standardized pearl.

