Questions

Testing for Thin

1.
What type of sieve is used when determining "thin" in six-rowed barley?

2. What type of sieve is used when determining "thin" in two-rowed barley?

3. What two sieving methods are used for determining "thin " in barley, oats, and rye?

4. If the determination for thin barley and plump barley are made at the same time, how should the sieves by assembled on the bottom pan?

5. How many grams are used for determining "thin" in barley?

6. When using the mechanical-sieving method to determine "thin" in barley, how should the sieve and bottom pan be mounted on the shaker?

7. How many strokes should the stroke counter on the shaker be set for when determining "thin" in barley?

8. Using the information provided below, compute the percentage of "thin" for a barley sample.

· Analytical portion - 260 grams

· Material that passed through the sieve - 40.03 grams.

9. What is the size of the sieves used when determining "thin" in oats?

10. What size portion is used when determining "thin" in oats?

11. What is the size of the sieve used when determining "thin" in rye?

12. After testing for thin, what should be done with material that is lodged in the perforations of the sieve.

13. How should the percentage of thin be recorded on the work record and the certificate?

