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Wholemeal or 

wholewheat flour 

100% of the whole grain 

The whole wheat grain- bran, 

endosperm and germ are milled. 

NOTHING is removed. 

Brown flour 85% extraction. 

Some of the bran and germ are 

removed. 

White flour 72% extraction. 

All the bran and germ are removed. 

Food processing  

Food processing is any deliberate 

change in a food that happens before it 

is available for us to eat; almost all food 

is processed in some way.  

 

Commercially, the main reasons to 

process food are to eliminate 

microorganisms (which may cause 

disease) and to extend shelf life.  Food 

production and processing ensures that 

food is edible and safe to eat. 

 

Foods are processed for a number of 

reasons: 

• to extend the shelf life, e.g. making 
strawberries into jam; 

• convenience, e.g. frozen ready 
meals; 

• health, e.g. reduced fat yogurt; 
• to provide consumers with more 

variety and choice; 
• to provide additional nutritional 

benefits, e.g. fortified breakfast 
cereals. 

Grain passes 

through series of 

steel rollers set close 

together which 

rotate at different 

speeds. 

After washing wheat grains are placed in the 

hopper. 
The grains drop through hole in 

bottom of hopper and pass 

through rollers where they are 

crushed. 

Flour is sieved to remove the 

outside layers – the bran 

White flour is sieved to remove the 

outside layers – the bran. 

72% of grain left mostly 

endosperm 

Primary processing of wheat into 

flour 
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Processing Jam 

Select suitable 
fruit 

Select under ripe fruit because it contains 
more 

Wash Fruit Remove all insects and dust 

Prepare the fruit Remove bruised fruit, storks and stones 

Grease the 
persevering pan 

This prevents scum from forming later 

Add water and 
acid 

Fruit will simmer until tender and release 
pectin from the fruit with help from fruit acid. 
Lemon juice can be added at this point if fruit 
is low on acid. 

Add sugar A high concentration of sugar will prevent 
microorganisms from boiling the jam 

Add pectin Add liquid pectin if fruit is low in natural 
pectin to help thicken and form 3D network 

Bring to boil Stir to avoid burning 

Test the set Setting point 105 deg.C use wrinkle test 

Pour into jars Fill sterilised jar 


