
Flour Manufacturing Process Kinoshita Flour Milling Inc. 

IT STARTS HERE… 

HOW IS 
FLOUR 
MILLED. 

A SIMPLIFIED DIAGRAM 
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-Iron or steel  
articles stay  
here. 

WHEAT 
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-Reciprocating 
screens remove 
stones, sticks, 
and other coarse  
materials. 

STORAGE 
BIN 

FLOW 
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COMBINATOR 

-remove stones, 
immature wheat, 
and other 
dockage. 

SCOURER 

-Beaters in screen 
cylinder scour off 
impurities and 
roughage. 

ASPIRATOR 
-Air currents 
remove lighter 
impurities. 

DAMPER 
-Damp wheat  

TEMPERING  
BINS 
-Tempering 
toughens 
outer bran 
coats for 
easier 
separation - 
softens or 
mellows 
endosperm. 
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ASPIRATOR 

ASPIRATOR 
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CONTROLLER 
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FIRST BREAK  
-Corrugated rolls  
break wheat into 
coarse particles. 

DETACHER 

SIFTER 
-Broken wheat is 
sifted through 
successive screens 
of increasing 
fineness. 
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BRAN 
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BRAN 
COLLECTING 
WORM 

PURIFIER 
-Air currents and 
sieves separate 
bran and classify  
middlings. 

-Smooth rolls 
reduce middlings 
into flour. 
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