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FOOD RESLARCH INSTITUTE

INVLSTIGATION TNTO ALLUGLD POOR GUALITY FLOUR
PRODUCLD BY TR BROS, FLOUR TILLS

INTRODUCTLON

By a letter dated 30th lovember 1984, the Food Ressarch Institute
was charged by the PNDC Secretary for Indusiries Oseience and Technology
to investisate and report on Ghanaian Times publication of 29th November

198) captioned hIR.'I BROTIERS LURIIIG OUT BiD FLOURM,

s

To get to the root of the issue inlerview sessions were held with
personnel of the Social Security Bank - SSB ( they provide wapehousing
facilities for Greater iccra Region), executive members of Greater iccra
Bakers' Co-operative issociation, the management and Chief Hiller of

.

Irani Brothers and Others and the personnel of Ghona Standord Boarde

Information collected indicate that between the first and third week
of November 1984 complaints were rcceived from bakcrs to the effect that
the Irani flour on the marizet gave ®mery poor qualilby bread which did not
rise, had browmish colour wnd bitter after - tuste., It was alsc alleged
the breada wwas not sase {or human consumption.

ac

Upon hearing this, S5B, suspended the release of Irani flour with
effect from 29th Noveuber until assurance was given them on the wholesome-

oA

ness of the flour.

CONCLUSIONS
- Poor gquality flour was piroduced by Irani Flour Mills in the early
parts of November 1984,
- This resulted from the use of wheat in Silos 25 and 30 storing part

of original heat -~ damaged (poor quelity) soft wheat :
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the Ul dJorld Food Programme in Jonuary 1984,

- 8Slight deterioration of (uality of whealt in these < gilos durilig
storage were detected.

— The Company took steps to suspend the usc of wheat from these 2 silos
even before the Ghenalen Iimes publication on the issuc caie outbs

~ 411 stocks of wheat and flour were found microbiologically sound and
safe for human consumptions However, most are of the soft type «nd
so are only fairly suitable for breadmaking.

~ Current {lour produced by Irani is fairly good for breadmaking and

sa. ¢ for human consuilpvioile
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Instructions should pe given for Irani flour to be reluasced to bakers
as current production hes buen found fairly jood for breadmaling and

safe for eonsumptiona

A fresh consignnent of Canedian vheat is cxpected to arrive in the
country on 21-22nd Decenber 1984 With this in hand as well as the
other tyves ol wheat in stock, the Company should blend with the faulty
wheat in Silos 25 and 30 in proportions tnat would not adecrscly eifect
the breaducking qualitics of flour cventually produccd,

As nuch as possible, the GoVirnaent in collaboration with Ghana

ney, should teke steps to ensure that wheot

National Procurcnent 43
consignuents imported under Food Lid Progragses are fCuuon’béz
suitable for brecdnaxings From experience, such .id wheats have often
posed problems to the local flour milis vihuak are supposed to produce
only bread flour.

Governnent action on recoxscndations mede in the reports of the

Committee on the Flour iills set up in -spril - September 1984 should
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be hastencvd. Technical oo-ordination of all activities in the ¥Wheat

)

Flour Industry would cnable sovernment to be inflormed ad any one tinmc

of 2ll developments -nd problems in the Industry.

4oO ANLLYTTS..I Tu5TS
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Punlcwl g;unlhatlon of . .nc\t Samples

Results of physical cxanination (Table 2) indicate thet wheat stocks
at Irani HMills as at 10/12/8L iore in recsonably good state with the
exeeption of stocks in silos 25 and 30. There vere obvious signs

of weevil infestation of the grain in thesc ti7o silos resulting

in & high proportion of inscct-denaged grain and also of povdured
grain. Wheat in these two silos were very derk in colour with & musty
scente The comsignment of wheot in dilo 15, <5 and 30 are G.rmon

soft vheat sup lied under the UN “orld Food Programme in January 1984.

J

Chenical Tests

Moisture content of flour ond vheat samples ranged from 10456 to

13,00 which arc normel soic levels {or storu.¢ under Ghonaion

clinate conditions (Table 3 e MThe Canadien hard wvheat - GRS No.T
(sce also Tavdle 1) was found to be the best vheal in stock as atb

10/12/8ly, vith 2 vrotein content of 13.4-.
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Microbiological Tests on heat and Flour Sauples
Of i LB LOS

Collccted fron Irani Flour #ills

Table 4 gives details of results of microbiological tust carried out
on two (2) flour samples (rejected =nd i..x;rove:l) and scven (7) wheat

sanples to deteraine whether they are safe for huuian consumpiions
Microbial load of ez sample tested wags found witnin aceceptable
limiv of safety. No puthosenic orgonisams vere isolated fron any of

the samples cmanined. &1l samples vere therefore found icrobiolog.e

cally sefe and do not pose health hazard

Baking ond Orgaaolopiic 1usts

To deternine the suitabiiity of Irani flour for brealmuiiiing, smnples
of flour colicctud firom baiers, Social sgeurity Bank varehouse and
Irani Fuoctory woerce subjucted to stundordiscd baking tests and taste
panel wssessuacubse Teble 5 shovs that out of 7 samples tested only

2 (IR2 and 55B1) gove bread of foirly good gqualitye Thosc two flour
saiples (from Irani n1iils cnd S0B warchouse) were produced after the
latter part of MNoveamber 1984 when steps had been taken by the conpany

to improve the quality of flour,

Results of taste pancl assessiient also indicated +hat only the tvo
sanples of flour mentioned avove gave dread of ‘L¢Ll¢ acceptable
cating chorwcturisticss 411 seaaples of Llour collected frou waliers
(B1=Bl) and a sample of rejected flour from the Irani i1l (IRT)
zave unacceptable bread with low volumc, rancid aroud, bluter ofter

taste ond gunny texture.
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PHY S®LT RXLLTNATION OF ik T S:1PIES

COLLLOTED FROM IR-ML MITLS
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CHEMI.C..L 18T O 13T 2D FIOUR &.4iPLsS (as-is)
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MICROBIOILOGI Conl munaIliauTOIN OF I, T 1D PIOUR 5.1PLES
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Key:

S1 = Current flour

52 = Rejected flour produced ot veglnning of Novenbor 1984

S3 = German Soft whoat (World Food Prozramsc TIP) in silo 45

S4 = Conadian hard wheat (CTRS Mo. 1)

S5 = Candian "Ix 8pecial® wheot

s6 = Blend of wheats 83, 34 & 85 in 13131 wratio, uscd Lor
the production oo fiour 81

S7 = GCraen Soft vheat (WFP) in Silo 25

88 = Blend of wheats 87, 84, & S5 in rutio 13121, used
for the »roduction of £lour 82

S9 Gernan Soft Theat ((FP) in 3ilo 30.
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QUALL Y EV..LUATICH OF BRL.D PREP.ILD FROM
SAIPILS OF IR&T PIOUR COLLLCT.D FLOI BLK.RS,
S8B D IRJT FLOUR HILLS
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Texture 20 3 10 L B L 3 10
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Total Score of 100 25 61 2l 2l 25 22 58
lear .
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KEY:
IRI = Rejected flour from Irani Mill
mR2 = Inproved flouwr from Irani Lill

B1-34 = Flour semples from bakers (Gt. Acera Co-op

S3B1 = Plour sample from Sociacl Security Banlk iarehouse)

Organoleptic lestys:
IRT FrR2 31 B
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