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The annual FOSS Grain Network meeting is taking place 
in Hamburg Germany.

“Grain Networks have been around for many years, but
there is more to come “, said FOSS CEO Kim Vejlby
Hansen <in his opening speech.
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Traits or Characteristics
• Environmental  e.g. Phytic Acid
• Health e.g. Low Linolenic Acid
• Process Yield e.g. Fermentable starch
• Appearance e.g. Colour
• Taste e.g. Sugar

Crop management
• Harvest planning
• Segregation
• StoringTesting

Settle price
Segregating
Cleaning
Blending & Mixing
Storing
Trading

Testing
Storing
Blending & Mixing
Cleaning
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



 dough development time
 dough stability time
 degree of dough softening
 extensibility (L)
 Strength
 and baking test (loaf volume and loaf weight)

“We succeeded to predict 6 of the 14 
quality parameters with high accuracy 
by using ANN. The results indicate that 
this technique could be considered as 
a valuable tool for wheat flour quality 
prediction, demonstrating a high level 
of accuracy for moisture content, 
protein content, P, P/G, Zeleny
sedimentation, and water absorption. 
Especially, Zeleny sedimentation value 
is predicted with high accuracy than 
the other studies in the literature.” 
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INFRATEC  ™ NIRS DS2500™ INFRATEC SOFIA™ PROFOSS™ DA1650™
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GRAIN NETOWRKS : FOSS Connect™ 
linking analytical instruments to a control 
hub to gather valuable data from 
multiple analyzers in one place & to 
remotely configure instruments and 
calibrations

Manage from a desktop

Support

Traceability
FossAssure™ 
range of digital services designed to 
make your daily operations as simple 
as possible
• FossAssure™ Instrument
• FossAssure™ Calibration

FOSS Connect™ 
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Coming soon
Thankyou for your attention


