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The Applications Laboratory advises you and adapts your devices to your specific needs.

• Development of analysis protocols and infrared calibrations,
tailored to your process.

• Put at your disposal our equipped analysis laboratory, for your
own studies and your researches.

• Specific training on our devices for a better understanding of
analysis.

The after-sales service

helps you daily to guarantee an optimal use of your device. 
• Operators practical training to guarantee perfect handling of

your device.
• Device maintenance to secure the best conditions of use:

- preventive maintenance contracts,
- follow-up visits,

• Device repair, on-site or in our workshop, in the respect of the
timing given.

All these services can be offered by your local distributor.

For more information,
service@chopin.fr

www.chopinservice.com

To find out more about these services and
many others,

labo.application@chopin.fr
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Teams at your dedicated service
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Solutions for every one
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Obtain your laboratory-scale representative flours of your industrial mill to make your test
quality .

uuu Soft wheat test mil ls and accessories

CD1 soft  wheat test  mi l l
• Select your wheats and assess necessary blends.

• Estimate milling characteristics (extraction rate, wheat behaviour during the milling process).

• Characterisation of the flours obtained.

The CD1 test mill enables you to obtain a representative milling of the
tested wheat (rheological behaviour, biochemical composition...).

Advantages

• Reproducibility: Fixed settings and roller sturdiness.

• High quality of the rheological analyses.

• Reduced maintenance: Rollers nearly indestructible for a normal use.

Principle

The CD1 mill simulates the main phases of an industrial mill:
1. Break part passing between 3 grooved rollers twice.
2. Sifting by means of a centrifugal sifter.
3. Converting part passing between 2 smooth rollers.
4. Sifting using of a centrifugal sifter.

Comparison of the 2 CHOPIN Technologies solutions:

CD1 CD1auto
Sample quantity 100-1500g 500-5000g
Automatic milling no yes
Extraction rate 60-65% 65-75%
Ashes rate 0,5-0,6% 0,5-0,6%
Adapted for bread-making tests no yes
Adapted for long rheological tests yes (bran finisher in option) yes 
Adjustable calibration no yes

The CD1 complies AFNOR XP V03-170 & NF EN ISO 27971 standards which
describes the test milling methodology for the Alveograph test (ring tests,
wheat-related sales negotiations).

Features

Roller hardness: 210 kg/mm2 on surface, 202 kg/mm2 at 1 mm
Capacity: from 100 g to 1.5 kg*
Extraction rate: from 60% to 65%
Power supply: 220/380 V three-phase and 220 V single-phase - 50 Hz**
Power: 955 W
Net weight: 110 kg
Gross weight: 145 kg
Dimensions (LxDxH): 110 x 45 x 90 cm
Volume: 0,65 m3

Ordering information

Code Article
450801 CD1
451419 Breaking sieve
451420 Conversion sieve
451416 Breaking beater
451418 Conversion beater

Options: 
• *milling capacity up to 4 kg
• **60 Hz

CD1 flow chart

1. breaking 2. conversion
wheat semolina

flour
flour 

semolina

large bran fine bran

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

Test milling
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CD1auto soft  wheat test  mi l l
ADAPTEDFORLABORATORIESNEEDINGLARGEQUANTITIESFORANALYSIS(SEVERAL5 KGMILLINGSPERDAYANDWITHOUTQUALITYLOSS).

• Realize a test milling as similar as possible to the industrial milling (up to 75% extraction without bran
finisher).

• Develop an optimal setting with regard to your industrial mill. 

• Prepare you bread-making tests.

• Save money and time (no need for a bran finisher).

The CD1auto produces flour of similar quality to industrial flour (0.5–0.6%/dry matter ash rate) thanks to
the extraction rate and the possibilities of customising the calibration with regards to your industrial mill.

Advantages

• Rapidity: 20% less time compared to equivalent equipment.

• Simplicity: Microprocessor-assisted management, no need for a bran finisher.

• Safety: Detection of the end of the milling process and automatic emptying
system.

• Flexibility: One protocol for comparison tests, another adapted ton your specific
requirements thanks to the  Applications Laboratory (see page 2).

• Reduced maintenance: Rollers nearly indestructible with a normal use.

Principle

The CD1auto mill simulates the main break, sieving and
conversion phases.

Different setting possibilities enable you to obtain flour
quality similar to that produced by an industrial mill:

- wheat and semolina hopper feed speeds,
- semolina aspiration flow,
- pressure on the conversion rollers,
- direction of the beaters,
- choice of sieves...

Semolina is taken up automatically by aspiration process
as in industry.

Features

Roller hardness: 210 kg/mm2 on surface, 202 kg/mm2 at 1 mm
Capacity: from 500 g to 5 kg
Extraction rate: from 65% to 75%
Power supply: 220/380 V three-phase and 220 V single-phase - 50 Hz
Power: 2600 W - Net weight: 290 kg - Gross weight: 322 kg
Dimensions (LxDxH): 70 x 100 x 175 cm - Volume: 1.225 m3

Ordering information

Code Article
062000760 CD1auto
06200250 Breaking sieve
06200251 Conversion sieve
06200131 Breaking beater
06200132 Conversion beater

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

CD1auto flow chart

2. conversion 1. breaking
feed hopper

seal feed screw

milling 
completion
control 2 smooth rollers

pressure 3 grooved 
adjustment rollers
and control

semolina conversion sieve Breaking sieve
suction pipe

bran receiver 
flour recovery

can

bran
receiver

collecting auger emptying 
receiver
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Bran f in isher

• Optimise your test milling processes thanks to an additional extraction (up to 5% more of flour).

• Retrieve important components from the outer edge of the grain (enzymes, minerals…).

Advantages

• Complement: Essential enhancement for certain test mills to carry out long
rheological tests (Rheofermentometer F3, bread-making …).

• No maintenance: Thanks to an impressive sturdiness.

Principle

The bran introduced into the device is mechanically brushed to extract additional flour. The
longer the product stays in the device, the higher the extraction rate.

MR2L and MR10L Mixers
• Prepare wheat for conditioning before milling.

• Mix flour after milling.

• Mix additives.

• Prepare your wheat and flour blends.

Mixing of grains, flours, powders (additive type).

Advantages

• Simplicity: Built-in timer.

• Sturdiness: Long life cycle.

Principle

Homogenisation by lateral transfer thanks to:
- a endless screw for granular samples (wheat…),
- a double-thread reverse screw for powder samples (flour...).

Features

MR 2L MR 10L
Mixture 2 x 1200 ml (two 2l bottles)1 x 6000 ml (one 10l bottle)
Built-in timer 30 min 60 min
Power supply 220 V - 50 Hz 220 V - 50 Hz
Power 2 x 20 W 62 W
Net weight (gross) 10 kg (12 kg) 25 kg (30 kg)
Dimensions (LxDxH) 40 x 43 x 25 cm 45 x 78 x 40 cm
Volume 0,10 m3 0,35 m3

Ordering information

Code Article
450600 MR 2L
450601 MR 10L

Option: 
• *60 Hz

Features

Flow: from 4 to 5 Kg/hour
Finisher trim: Stainless steel (160ì opening)
Power supply: 220/380 V three-phase - 50/60 Hz - Power: 150 W
Dimensions (LxDxH): 85 x 40 x 85 cm
Net weight: 40 kg - Gross weight: 63 kg - Volume: 0.37 m3

Ordering
informations

Code Article
450701 Bran finisher
451464 Sieve
451418 Conversion beater

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

MR2L

MR10L
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uuu Durum wheat test mil l  and accessory

CD2 Durum test mi l l
• Select your wheats and assess necessary blends.

• Estimatephysical and rheological characteristics of durum wheat semolina.

• Characterisation of the semolinasobtained.

The CD2 test mill enables you to obtain representative semolinaof the
tested Durum wheat (rheological behaviour, biochemical
composition...).

Advantages

• Sturdiness: Up to 30 milling operations per day
without heating.

• Reproducibility: Fixed settings and roller sturdiness.

• Reduced maintenance: Rollers nearly indestructible for a normal
use.

Principle

The CD2 test mill enables to obtain a representative milling as it simulates the
main phasesof an industrial mill:

1. A break part passing between 3 grooved rollers;
2. Sifting by means of a centrifugal sifter;
3. A reduction part passing between 3 grooved rollers;
4. Sifting using of a centrifugal sifter.

Features

Roller hardness: 210 kg/mm2 on surface, 202 kg/mm2 at 1 mm
Capacity: from 50 g to 600 g*
Extraction rate: from 65% to 72%
Power supply: 220/380 V three-phase and 220 V single-phase - 50 Hz**
Power: 955 W
Net weight: 110 kg
Gross weight: 145 kg
Dimensions (LxDxH): 110 x 45 x 90 cm
Volume: 0,65 m3

Ordering information

Code Article
450801 CD2 Mill
451451 4 kg kit
603066 Breaking sieve
603067 Conversion sieve
451418 Conversion beaters

Options: 
• *milling capacity up to 4 kg
• **60 Hz

CD2 flow chart

1. breaking 2. reduction
wheat semolina

flour
semolina

small semolina

large and small bran large semolina

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR
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Features

N°1 N°2 N°3
tinned steel 48 tinned steel 42 tinned steel 38

Aperture size in microns 450 500 560
Wire diameter in microns 140 160 160
Percentage sieving area 57% 57% 60%

The “driving away” effect is set when the device is made.
Gradient: 2°
Power supply: 220 V single-phase - 50 Hz
Power: 100 W
Net weight: 55 kg
Gross weight: 80 kg
Dimensions (LxDxH): 150 x 20 x 80 cm
Volume: 0,18 m3

Ordering information

Code Article
450702 Purifier

Laboratory Pur i f ier  for Durum wheat test
mi l l ing

• Grade Durum wheat semolina based on their end use.

• Prepare samples for technological tests.

• Anticipate semolina behaviour inside the mill.

This device simulates the semolina grading action of an
industrial purifier. It is particularly suitable for preparing
technological tests.

Advantages

• Optimisation of semolina quality.

• User-friendly: The Applications Laboratory can
develop the optimal setting
according to your industrial purifier.
(see page 2)

Principle

The laboratory purifier enables you to obtain a densimetric
calibration and grading of the products in three stages:

1. Semolina cleaning and bran fragments elimination thanks to an
aspiration system.

2. Semolina calibration thanks to three extractions (three sieves
with different meshing).

3. Retrieval of waste material comprising large semolina and
possibly other impurities.

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

Purifier flow chart

aspiration neck ventilator

can
reducing damper
suction hopperfeed 

hopper

individual suction
regulating flaps

vibrator

purifier sieves recovery drawers
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Grading sieve for pulverulents

uu

Flour analyses
Characterize your flours by measuring their physical (size grading) and chemical (moisture
content, damaged starch, ashes, proteins) parameters, and value them according to their
process use.

u Sift ing and granulometry

Rotachoc f lour and semol ina
si f ter

• Grade flours and semolina according to their end use.

• Respect current standards.

Enables standardised determination of Durum wheat semolina undersize fraction
and soft wheat flours grain sizing.

Advantages

• Accuracy: Specially developed to mechanically sift flours up to
80ì m.

• Flexibility: Can be adjusted for all types of use (choice of sieves,
speed, cleansing time…).

Principle

The Rotachoc comprises a set of sieves. Thanks to an adjustable outer circular
movement, it enables soft wheat and semolina efficient sifting.
The cleansing system based on reduced impact ensures outstanding precision of
the sifting process.

Features

Upper use restriction: 2.5 kg sample
Standard configuration: - 6 210/40 mm aluminium sieves

- 5 200/25 mm stainless steel
sieves

- 3 220/50 mm stainless steel
sieves
Power supply: 220 V single-phase - 50/60 Hz
Power: 125 W
Net weight: 35 kg
Gross weight: 50 kg
Dimensions (LxDxH): 40 x 40 x 55 cm
Volume: 0.25 m3

Ordering information

Code Article
129250 Rotachoc (without sieve)
901042 Stainless steel AFNOR H.50 Ø20 sieve
901043 Stainless steel AFNOR H.25 Ø200 sieve
901044 Stainless steel sieve base

The Rotachoc complies with AFNOR NF 03-721 standard  for the determination of the
undersize fraction of Durum wheat semolina.

• Check manually the size grading of your products of breaking.

• Complies with ISO 3310-1.

• Select your opening of mesh of 5µm in 125mm.

Sieve made in perfect correspondence with the standard ISO 3310-1, numbered and supplied with a
certificate of calibration. They comply the following standards ISO 15793:2000 and AFNOR NF 03-721 for
the determination of the undersize fraction of Durum wheat semolina.

Features                                          Ordering information                   
Stainless steel
Ø 45, 75, 100, 150, 200, 250, 315, 400, 450
Openings: 5 micrometers to 125 mm

Code Article
130906 Granuometric sieve

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR
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Moisture content

EM10 reference oven
• Determine the reference moisture content.

• Build a calibration or check quick method analysers’ accuracy (moisture meters, NIR) by using the reference
method.

This oven enables accurate and automatic temperature adjustment to the nearest 0.1°C. The 10 individual compartments are equal
to 10 individual ovens with optimised air flow.

Principle

Natural desiccation of the product sample submitted to oven temperature.

A natural draught is created inside the oven. No need to use a ventilator:
- suction through the air admission doors,
- release through the outlets

The EM10 comprises 10 compartments accommodating up to 20 sample cups.

EM10 complies the following standards: AACC 44-20.01 - AACC 44-15.02 - FT WG 0008 - NF ISO 712 - GOSTR 40983-09 - NF
V03 707 - NF V03 708 - IRAM 15850-1 - ICC 110/1 for the reference moisture measurement.

Features

Temperature: from 30°C to 150°C ± 0.1°C
Power supply: 230 VAC - 50/60 Hz
Power: 450 W
Dimensions (LxDxH): 28 x 28 x 58 cm
1 compartment (LxDxH): 16 x 7.5 x 4 cm
Net weight: 14 kg
Gross weight: 22 kg

Ordering information

Code Article
06200549 EM10 + 10 cups
451798 Complete aluminium cup>50 mm

Options: approved balance and grinders  to be locally purchased

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

Oven cutaway

door cups evacuation 
vent

cups tray air flow
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u Damaged starch

SDmatic

M ILLERS

•  Control your flours quality.
•  Check the good tuning of the mill rolls (parallelism, wear).

Baked products manufacturers

• Control the regularity of your flours (hydration rate, fermentation, behaviour during the process) and the quality of finished

products (external appearance and taste qualities).

• Improve dough yield by adjusting the hydration rate of flours.

It measures the damaged starch rate which, when excessive:
- absorbs more water but can lead to dough stickiness,
- results in small volume products and excessively red colouring,
- results in biscuits cracks: significant effect on the density and the diameter.

Advantages

• Simplicity: Fully automated analysis requiring no complex enzymes.

• Rapidity: Complete test in less than 10 min.

• Flexibility: The Applications Laboratory can develop specific calibrations according to your needs(see page 4). Users of
different methods can benefit from the advantage of the SDmatic and also keep their current references.

Principle

The measuring principle is based on the amperometric method (Medcalf & Gilles): it measures iodine absorption through a diluted
flour suspension. The more the starch is damaged then the more the iodine is absorbed.

uu

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

The SDmatic complies the following standards: AFNOR VO3-
731.01 – AACC 76-33.01 and ICC N° 172.

Features

Power supply: 110/230 VAC - 50/60 Hz
Power: 170 W
Net weight: 6 kg
Dimensions (LxDxH): 25 x 37 x 39 cm

Ordering information

Code Article
06200763 SDmatic
608562 Reaction bowl
06200857 Flour spoon

Accessory: 
• balance  
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FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR
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uuu Infrared analysis

Infraneo
• Optimise the wheat conditioning time and the amount of water to be added.

• Give the ideal conditions for effective milling.                       

• Restrict long and costly analyses only to your “doubtful” samples.

• Supply your clients with top-quality bran and middlings.

• Develop simply your own specific calibrations thanks to the PLS 

calibration system and to our Applications Laboratory.

Near-infra-red analyser specifically developed analyses whole grains, flour,
bran and middlings.

Advantages

• Versatility: Dry and conditioned wheats (moisture, hardness).
All flours including mill stream flours (moisture,
protein, ash content, W …).
Bran and middlings (ash content, cellulose…).

• Rapidity: In 10 seconds, obtain the quality image of your flours.

• Simplicity: Unique Neocup for the analysis of any type of pulverulent, whatever their size
grading. This new filling system allows a gain of more than 40 % of the time of preparation
while eliminating the influence of the operator on the results.

• Reliability: More than 100 000 memorized analyses. Data search by increasing / decreasing order allowing to find
an analysis for a permanent follow-up.

• Reduced maintenance: - Easy change of the lamp by the operator.
- maintenance enabling the CHOPIN Technologies technicians to remotely query and resolve
problems on your device.

For the efficient management of all important mil-
ling process steps:

1. Only accept high-quality wheat.

2. Perfect conditioning and blend of your wheat.

3. Optimise the milling phase checking the
effectiveness of conditioning and insure optimum
settings of your mill.

4. Guarantee the quality of your flour prior to delivery.

5. Optimise the ROI of your milling by-products by controlling the moisture, protein, ash content, cellulose and starch parameters.

Features

PC operating under Windows XP® and touch screen
Output: Ethernet RJ45, 4 USB2 connections, 4 RJ48 serial connections, 1 parallel
connection
Type of analyse: by transmission
Wavelengths: 750-1100 nm
Spectral precision: 0,1 nm
Grain quantity: 50 ml to 1 L without grinding or weighing
Dust and moisture protection
Power supply: 100/250 V – 0/60 Hz
Net weight: 36 kg with the PC
Dimensions (LxDxH): 63 x 50 x 39,5 cm

Ordering information

Code Article
03700408 Infraneo

Flour kit (including Neofill + 3 Neocup + Neofix + flour track)

Options: 
• Aqua-TR module
• integrated SW module
• printer
• modem
• external keyboard and mouse
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Dough analyses
Characterize your dough by simulating their behaviour during mixing, fermentation and cooking,
in order to adapt them to their uses in production.

u Rheological behaviour

Alveograph ® NG

STORAGE AGENCIES M ILLERS

• Guarantee your wheat and flour transactions using an international reference.

• Grade your wheats (W, P, G, P/L).

• Identify bug damaged wheats.

M ILLERS

• Optimise your wheat and flour blending thanks to the blending law.

• Adapt your flour to final use by optimising flour additives dosage.

BAKING INDUSTRIES

• Control the flour deliveries conformity.
Forecast the plasticity (tenacity, extensibility, elasticity, and baking
strength) of your wheat and flour at constant hydration.

Advantages

• Simplicity: A single device taking care of both the sample preparation process and the test.

• Reliability: Reproducible and standardised measurements.

• Flexibility: Possible  modification in an Alveo-Consistograph to determine water absorption capacity in 4 minutes
as well as Alveograph parameters of strong flours.

Principle

The Alveograph is composed of 3 elements:
- the extraction mixer for preparing and shaping dough pieces,
- the Alveograph to deform the samples,
- the curve recorder: Alveolink.

Alveograph
Three dimensional extension of a dough sample (flour + water + salt)
which changes shape into a bubble under the effect of air pressure.
This extension mode reproduces the deformation of the dough under
the influence of gaseous pressure with biological or chemical origins.

Alveolink calculator
Essential alongside the Alveograph, it enables:

- timesaving thanks to results being instantly calculated,
- enhanced traceability of results thanks to 200 analyses being
stored and the possibility of transferring results to PC,
- more accurate results thanks to the "Self-calibration" function (P
and L settings corrections with tests done on reference flours).

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

uu

Interpreting the Alveograph curve

The curves obtained with the Alveograph device are interpreted by using
the following parameters:
P: tenacity (maximum pressure required to reshape the samples)
L: extensibility (curve length)
W: baking strength (curve area)
P/L: curve configuration ratio
Ie = P200/P: elasticity (P200: pressure 4 cm from the start of the curve)

The Alveograph complies the following standards: AACC 54-30.02- ICC
121- GOSTR 51415-99 and NF EN ISO 27971 for the determination of the
rheological characteristics of flour.
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Alveo-Consistograph ®

• Determine flour water absorption capacity.

• Forecast the plasticity (tenacity, extensibility, elasticity, and baking strength) of your wheat and flour, at
constant or adapted hydration. 

• Benefit from all the possibilities of the Alveograph (see page 13).

Anticipation of the water absorption capacity and anticipation of the plasticity (tenacity,
extensibility, elasticity, and baking strength) of wheat and flour, at constant or adapted
hydration.

Advantages

• Flexibility: The Alveograph tests can be conducted on all types of flour (weak to
strong).

• Simplicity: 1 single device for:
- preparing the sample and conducting the test,
- the flour water absorption, tenacity, extensibility, elasticity, baking
strength and consistency determination.

• Rapidity: Determination of water absorption in only 4 min.

Principle

Beyond the possibilities of the classic Alveograph, the Alveo-
Consistographenables to conduct:

The Consistograph test:
- water absorption capacity of the flour,
- dough behaviour during kneading.

The mixing bowl is equipped with a double blade and the pressure
sensor on the wall of the bowl records the pressure made by the dough
during the kneading process (see the graph).

Adapted hydration corresponds to a standard protocol. For flours
produced from hard wheat, the Consistograph enable to conduct
analysis at adapted hydration, based on the flour water absorption
determination.

The Consistograph complies the following standards: AACC 54-50.01 and ICC 171 for the determination of flour water absorption
capacity.

Features

Power supply: 220 VAC single-phase - 50 Hz*
Power: 1000 W (kneader) - 250 W (Alveograph) - 35 W (Alveolink)
Overall dimensions (LxD): 200 x 55 cm
Net weight: 82 kg
Gross weight: 108 kg
Volume: 0,62 m3

Ordering information

Code Article
901003 Alveo-Consistograph
06201067 Alveo-Consistographmaintenance kit
901005 Alveograph NG
06200444 Alveograph maintenance kit
901002 Consistograph
06200452 Consistographmaintenance kit
901004 Alveolink NG
900010 Touch pen

Option:
• *60 Hz

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

Water absorption in 4 minutes with the Consistograph

Enables user to calculate the hydration rate for flour thanks to the PrMax function
(maximum pressure).
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Alveo-Consistograph ® on durum wheat
Determine the water absorption capacity and forecast the plasticity (tenacity, extensibility, elasticity, and  baking

strength) of your durum wheats and semolinas, at constant or adapted hydration.

Advantages

• Flexibility: The Alveo-Consistograph is set to the determination of Alveograph parameters on durum wheat.

• Versatility: The Applications Laboratory can develop the protocol best tailored to your needs (see page 4).

AlveoExpert ,  the Alveograph ® software
• Optimise you wheat purchase and your wheat/flour stock tracking.

• Optimise your blending (calculation of the best blends based on W, P, G values, price and quantity and
overview of the impact of additives on the Alveograph curve).

User-friendly decision-making software, works with Alveograph curves transferred onto PC via the Alveolink.

Advantages

• Optimisation: Of the wheat purchase and track supplies of wheat
or flour thanks to “the virtual store”. Combined by
the module which calculates the best blends based
on W, P, G values, price and quantity.

• Valorisation: The additives tables enable to overview the impact
of improving agents on the Alveograph curve.

• Comparison: Makes it possible to compare a sample’s
Alveograph curve with a reference one.

• Trend: Enables Alveograph curves to be stored by
suppliers or customers for trouble-free tracking.

Alveograph ® reference f lours
• Conduct a first diagnostic to be made in case of any doubt concerning a result.

• Anticipate any bias by using them regularly as part of the process of implementing preventive maintenance programmes. 

Available for the Alveograph, the reference values of these flours are determined by the CHOPIN Technologies Calibration Department.

NB: The CHOPIN Technologies reference flours for the Alveograph cannot, under any circumstances, replace the flours of the
proficiency testing networks which help you situate yourself with regard to other users.

The Alveo-Consistograph protocol on durum wheat is standardised UNI10 453 (Italian standard) for the assessment of the tenacity
of semolina for pasta production and the determination of the bread-making potential of durum wheat "flours".

Ordering information

Code Article
06201621 AlveoExpert

Code Article
06201192 Reference flours
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Mixolab Standard
• Obtain comprehensive information about your flour characteristics in a single test.

• Develop formulations thanks to the evaluation of the effects of additives and ingredients.

• Analyse different kinds of products (vital gluten, starch, cereals…).

• Restrict your bread making tests only to your “doubtful” samples thanks to the predictive models.

The Mixolab determines a comprehensive qualitative profile of your flours and wholemeal (protein network, starch, enzyme activity)
by simulating the process conditions.

Advantages

• Exhaustiveness: In a single test, complete analysis of the dough
behaviour when cold (protein) and hot (starch) as
well as the possible interactions between the
different components of the flour.

• Simplicity: Tests are conducted automatically, computer
driven. The mixer is removable thus saving
considerable time when cleaning.

• Versatility: - Possibility to use in production for optimising the
kneading process by taking dough samples from the
production line (to be used off line).
- New protocols for analysis of bug damaged wheat,
semolinas and rice.

• Flexibility: Can be adapted to all types of evaluation thanks to
the customising protocols possibilities
- working at constant hydration or constant 
consistency,

- variation of temperature
- kneading speeds
- Addition of liquids

Principle

The Mixolab provides real time measurements in Nm of the torque produced by the dough between two blades. Once the dough has
been formed, the device measures its behaviour facing the dual kneading and temperature constraint over time.

u Dough development at a constant temperature:
- gives the water absorption capacity of flours,
- measures the characteristics of dough during kneading
(stability, elasticity).

v Proteins weakening: 
- depends on the quality of the proteins.

w Starch gelatinisation:
- measure the gelatinisation and/or the maximum
consistency.

x Amylase activity (endogenous or added):
- determine the consistency at the end of the heating period.

y Dough cooling, starch gelling:
- assess shelf life, ensuring the finished product is fresher
and supple.

The Mixolab complies the ICC 173 standard for the determination of the rheological
characteristics of flours and wholemeal.

NEW

FOR MORE INFORMA TION , CALL 33+1 41 47 50 29 OR EXPORT@CHOPIN .FR

NEW SOFT- new protocols- new applications

NEW

Mixolab curve
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Mixolab ® Prof i ler
• Determine the ideal profile of your flours according to their performance when processed.

• Select your flours according to their intended end use and the baking process.

• Establish simple specifications based on a comprehensive analysis of the flours, in one single test.

The Mixolab Profiler (included with the device) conducts a thorough analysis
of the flour, its components and their interactions.

Optimise and simplify your quality control thanks to six fundamental criteria:
- water absorption,
- maximum viscosity,
- kneading behaviour, 
- amylase activity,
- gluten strength,
- retrogradation.

Advantage

The Mixolab Profiler can be set to your products and your specific protocols. To know more about it,
contact the Laboratory of Applications CHOPIN technologies.

Principle

1. Create or choose your Target Profile depending on the chosen application.
2. Measure the Mixolab Index of your flour and compare it with your Target Profile.
3. Accept, adapt or reorient your flour.

If all the values of the flour Mixolab Index correspond to the Target Profile, then the flour is suitable for the chosen
application. If, as in the example, the flour Mixolab Index only partially corresponds to the Target Profile, the Mixolab Guide
offers you the possibility to correct the characteristics of the flour based on the deviations observed.

Mixolab ® Simulator
Take advantage of all the possible Mixolab applications while still keeping your Farinograph® references.

The Simulator protocol (included with the device) enables users to determine the water absorption of flours and the rheological
characteristics of dough (development time, stability, weakening) during the kneading process.

Advantage

Reliability: The Mixolab has been part of the BIPEA proficiency testing
network n°25 for 6 years. The precision data obtained enable
laboratories to compare their results.

*ERM = External Reference Materials tested on a Farinograph®

Features

Power supply: 220/240 VAC - 50/60 Hz - 1000 W
Net weight: 33 kg - Gross weight: 49 kg
Dimensions (LxDxH): 46 x 50.5 x 27 cm
Volume: 0,6 m3

Ordering information

Code Article
06201290 Mixolab

Applications Manual (can be requested free of charge)

Mixolab complies the standard Afnor V-03-765 for the measure of water absorption of flours and the rheologic characteristics of
the dough during mixing and baking.

Min. index
5-55-543

Max. index
7-76-664

5-68-686
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Target Profile 

Mixolab Index 

NEW SOFT
- Create your own Profiles,

- Personalize the Mixolab Guide

- Automatic research of the closest

Profile to your flour

Example of a curve obtained with the protocol S
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Rheofermentometer F3
• Measure the dough behaviour during fermentation (production and retention of gas, dough development).

• Optimise the fermentation time and determine the optimum time to start cooking in the oven.

• Select and control your yeasts activity.

The volume of baked products depends both on the quantity of C02 produced by the yeast
and the rheological properties of the dough itself. The Rheofermentometer measures, in
one single test, the production and retention of CO2 during fermentation.

Advantages

• Simplicity: 1 single test required to measure both the production and retention
of gas as well as dough development.

• Flexibility: Assessment of all proofing types thanks to the possibilities of
protocol customisation (baguette type short proofing, BIGA type
long proofing) by the Applications Laboratory (see page 4).

Principle

The Rheofermentometer F3 enables an in-depth study of the proofing behaviour of flour by measuring production of CO2, volume,
porosity and the tolerance of dough during the fermenting process.

2 types of curves are obtained:

1. A curve showing the development of the dough:
- the maximum development (Hm) achieved by the dough, in relation to
the bread volume,
- the time required to obtain this maximum development (T1), in close
relation with yeast activity,
- the maximum relative stabilisation time (T2-T’2), in relation to the
dough tolerance and the optimum time to start cooking.

2. A double gas release curve indicating:
- the total quantity of gas produced (linked to the yeast activity and the
quantity of substratum available),
- the quantity of CO2 lost by the dough when proofing. This lost is
directly linked to the porous nature of the dough, which appears more or
less prematurely (Tx) and is closely linked with the quality of the protein
network.

Features

Power supply: 220 VAC single-phase - 50/60 Hz
Power: 150 W
Net weight: 23 kg
Gross weight: 30 kg
Dimensions (LxDxH): 41 x 40 x 56 cm
Volume: 0.25 m3

Ordering information

Code Article
614845 Rheofermentometer F3
614299 Standard instant dry yeast
06201192 Reference flour
06200448 Maintenance kit

The Rheofermentometer complies the AACC 89-01.01 standard for the measure of the yeasts activity and the gas production.

uu

Rhéofermentomètre F3 curve

Dough development

Gaseous release



In 2010, meet CHOPIN Technologies during the
following events:

ICC Cereal Science and Technology-SA 
International Symposium 
February 3-4 2010
Gauteng, near Pretoria, SOUTH AFRICA

Europain-IntersucInternational Exhibition
March 6-10 2010
Paris North Villepinte, FRANCE

IAOM Annual Conference & Expo 
April 19-23 2010
Las Vegas, Nevada, USA 

JTIC-IAOM EURASIAAnnual Conference & Expo
October 14-15 2010
Reims, FRANCE

AACC International Annual Meeting
October 24-27 2010
Savannah, Georgia, USA

IAOM MEA Annual IAOM Mideast & Africa District
Conference
November 22-25 2010
Capetown, SOUTHAFRICA

Get the dates and events  on
www.chopin.fr



Coming from the North-West:
Take the A15 towards PARIS. Exit GENNEVILLIERS-VILLAGE, and then follow the 1 on the
map.

Coming from the West:
Take the A86 towards CERGY, PONTOISE, SAINT-DENIS. Go into Gennevilliers and follow
signs for the A15, EPINAY-SUR-SEINE, GENNEVILLIERS-VILLAGE, and then follow the 2
on the map.

Coming from Paris:
Take the A1/E19 towards CHARLES DE GAULLE, SAINT-DENIS. Exit junction n°2 STADE
DE FRANCE and follow the indications below.

Coming from the North and East:
Take the A86 towards GENNEVILLIERS, CERGY, PONTOISE, NANTERRE, LA DEFENSE. Exit
n°6 GENNEVILLIERS-CENTRE, VILLENEUVE-LA-GARENNE-ZONE-INDUSTRIELLE and
follow the 3 on the map.

By public transportation:
RERC Gennevilliers station
RER D Saint Denis station
Bus 261 stop: ZONE INDUSTRIELLE DU VAL DE SEINE

Your local CHOPIN Technologies representative:

CHOPIN TECHNOLOGIES
groupe Tripette & Renaud

20 avenue Marcellin Berthelot
92390 Villeneuve-la-Garenne
France

2 info@chopin.fr
8 www.chopin.fr

SALESDEPARTMENT
Analyses on grain and flour

Tel. : +33 1 41 47 50 29
Fax. : +33 41 21 07 70
chopinfrance@chopin.fr

APPLICATIONS
Studies, loans and trainings

Tel. : +33 1 41 47 71 31
Fax. : +33 1 47 94 70 74
labo.application@chopin.fr

AFTERSALES
Maintenance préventive et curative

Tél. : +33 1 41 47 50 33
Fax. : +33 1 41 47 17 13
service@chopin.fr


