
Flour Milling Process
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Strategically Located 6 Mills

Corporate
Minneapolis, MN

OAKLAND, CA
14,000 cwt (875t)

FRESNO, CA
9,500 cwt (595 t)

SAGINAW, TX
14,000 cwt (875 t)

WINCHESTER, VA
26,500 cwt (1,640 t)

LOS ANGELES, CA
14,500 cwt (875 t)
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US Wheat Production

Hard Red Winter 
Wheat:

• Planted in the 
fall in areas 
where the 
winters are mild 
and dry.

• Growth begins in 
the Fall, dormant 
in the Winter. 
Plant matures in 
the spring and is 
harvested in the 
early summer. 
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Grain Origination
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Flour Milling Process
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Grain Receiving

 Hard Red Spring / Hard Red Winter / Soft White Winter

 by Railcar = 3,400 bushels (90 ton)/car

 by Truck = 900 bushels (25 ton)/truck

 Grain Storage = 1.1 million bushels (27,700 ton)
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Grain Cleaning & Tempering

Recycler 
aspirator 
removes 
particles lighter 
in density
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Grain Cleaning & Tempering

Wheat Cleaning Process
Grain separator uses two screens. 

One larger screen to remove larger 
then wheat pieces and one smaller 
screen to remove smaller pieces
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Grain Cleaning & Tempering

Wheat Cleaning Process
Scourer rubs wheat on wheat to remove 

dirt from the outside of the wheat kernel
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Grain Cleaning & Tempering

Tempering Process
Water is added to the surface of the 

wheat in a mixing conveyor
Wet wheat is held in bins for 12 & 16 

hours
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Grain Cleaning & Tempering

Post Tempering Process
 Wheat passes through a magnet
 Intensive scourer breaks up weak & cleans wheat kernels
 Recycle aspirator removes remaining light particles
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Milling

 Milling is continuous automated process to grind wheat and to extract white 
endosperm from the wheat kernels.

 A mill    
9,000 cwt/day (562 t/day)
White Flour – Hard/Spring

 B mill 
4,500 cwt/day (280 t/day)
White Flour Hard & Soft

Bran

Endosperm

Germ
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Milling

Roller Mills: corrugated rolls break wheat into 
course particles.  Smooth rolls reduce 
endosperm to flour
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Milling

 Pneumatics: Air used to transfer mill stock 
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Milling

 Sifter: ground wheat is sifted through 
successive screens of increasing fineness

 Flour passes through a sifter & is collected in a 
screw conveyor
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Milling

Purifier: air currents and sieves separate 
bran from granular endosperm 
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Finished Product

Product Storage
 Flour is blown into one of 26 storage bins
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Finished Product

Ingredient Addition
 Ingredients are added on loadout
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Finished Product

Product blending and transferring

Flour is pulled 
from the 
storage bins 
and 
transferred to 
the truck 
loading tanks
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Finished Product

Product blending and transferring
 Flour passes through 

rebolt sifters.  Tailings 
are collected & 
inspected for each 
load

 Flour then passes 
through a rare-earth 
magnet

 Flour then passes 
through an infestation 
destroyer, which utilizes 
impact as a means for 
controlling infestation 
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Finished Product

Product blending and transferring
Flour passes through a metal detector


