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- WEDA Recipe composition and sequence

a Recipe
Recipe: 1: Prestarter * @ 7 Percentage input
The components are drawn in this order.

Real Real Fosd | op

" A ary
%] fkal o

3: usedwater
Component

Camponen a Dry matter valu
usedwater 0, 0.000 63885  638.839

ferment £ 20.000 16111 161111

£

T Actual
barley 87 20000 T 72500

1]

&8

wheat 48.000 120.000

Balancing component

€5 b Mixing ratios

Max

%]

2175 2175 24,86 1450 30.00

mineral 1 87.00 3.000 7.500
100.000 1000.000

Sequence

Jo

ME
Rawprot.
Lysine
Rawetat

Miscellan

Services

A g

Home

#H control

Ingredients
Recipe  Com. 3
iDF
20.06 0.00 /100 kg
127 0.00 Mdikg
14.30
053
171
0.00
0.00
0.000

Mixing temperature

pH inc. | dec. Temp. Com.

com.  col

Context menu
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4 WEDA Recipe composition and sequence

a Recipe

Recipe: 1: Prestarter * @ (7 Percentage input

The components are drawn in this order.

Real ] Foud | o

aty
(3] i k) |
usedwater 53689 o

3: usedwater
Component

a Dry mattor values

ferment 20000 16.111 161111 0
bt B Tl gy =
sakicld Mixing temperatures
whast 4804 2175 2175
— 30{ Recipe: Prestarter
100.0¢ Temperature of Waage 1: 10.0 °C
Temperature of hotwater: 59.0 °C
Com. c " Quantity
iy Companent Tal
ME
usedwator 92.797

Rawprot.
hatwater S45.092

Lysine
fermant 161111

Rawtat
barboy 72,500
wheat 120,000
mineral 1 7.500
usedwater 0.000
hotwater 0.000

pH central

g | Inc. | dec
PR | com. | com.

BIRAE T —B T A

m. '€l | no

[} 38

A3 A RIEATE, B R A

Balancing component

b Mixing ratios

Max. Mi Max a.
[ %]

24.86 14.50 20.00
Ingredients
Recipe Recipe
10 Ireal
20.06 5.02 /100 kg
1271 3.18 Mikg
14.30 3.58%
083 0.23 %
1n 0.43 %
0.00
0.00
0.000

Mixing temperature

Temp. ~ Com
€l na
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F5 | Sequence

Q@Y

F6 | Valves

te00
Sooly )
l

F7  User
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WEDA
F1  Help
s

F2  Recipe

4

F3  Components

Bk ]

& WEDA

ferment 1

Start fermentation
2022-09-26 12:10:42

|
End fermentation l
l
1

2022-09-27 06:10:42
blocked (ferm.) =

Rec. 10: fermentation
441pH 211°C

ferment 2

Start fermentation
2022.09-25 12:10:48

End fermentation
2022-09-26 D6:10:48
Extraction

Ree. 10: fesmentation
319pH 38.1°C
3124Kg
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& WEDA Measuring curves

a Journal | b Curves c Measurement value log  d Manual inputs e Analog in T Analog out g Digital in = h Digital out
Graphics set: g2: Fermenter 1 v Otitrom: 2022-09-21 10:21:20 ~ to: 2022-09-27 10:21:20 ~ Average
Recipe S000T T Weight Fermenter 1
5000
4000
Componen 3000
2000+
1000
o

0 i
2022-09.21 2022.09-27
Soquence

ol | Temperature Fermenter 1
ﬁ )

Valves

0
2022-08-21 2022-09-23 07:00:05 | 46 2022.09-27

Miscollanoous i | PH-Wert Farmenter 1

User

2022-0%9-21 2022-09-27

Context menu

TO

ﬁﬁ%%%%aﬁﬁﬁ%e

B AR AAEAT BHE T A8 it R — st at e 69 T2 HIE,  WE AR, X AutiE WPHAE, S, &
TR, ER Aok, AP EAEIT I TR KSR AT AT, o do R A 09 BB K
IR, RAWEBETABEAR,

4 WEDA Formentation batch

a Fermentation | b Ferm. product silo | ¢ Ferm. mixing tank | d Form, agitation | @ Ferm. Bateh { Form. batches | g Ferm, measurement times

Namae of ferment tank

2022-09-05 14:36
2022-09-27 14:36
Date/ti g L ity | | A o =IC S || gt
Components no. nan sa | v mixing ermentation fermentation
2022.09.05 15:37 203 Ferment 2 2502 . 2022.09.06 15:37  2022-09-0616:25  2022.09-07 07:40
2022-09-07 10:16 202 Ferment 1 | 20220907 10:16 2022-09-07 11:04 2022-09-08 05:58
2022-09-08 06:12 203 Ferment 2 69 A 2022-09-08 08:12 2022-09-08 07:00 2022-09-09 10:41
2022-09-09 11:23 202 Ferment 1 ! 2022-09-09 11:23 20220909 12:10 2022-09-10 10:54
Sequence 2022-09-10 11:23 203 Ferment 2 ABY 4 00 2022-09-10 11:23 2022-09-10 12:10 2022-09-11 11:10
Q @l 2022.09-11 11:23 202 Ferment 1 4 A 2022-09-11 11:23 2022.09-11 12:11 2022.09-12 15:13
2022.09-12 16:12 203 Ferment 2 A 2022.09-12 16:12 2022-09-12 17:00 2022-09-13 15:13
2022-09-1316:12 202 Fermant 1 i 7 A 2022-09-13 16:12 2022-09-13 17:00 2022-09-14 15:29
# q @ 2022.09-14 16:12 203 Ferment 2 . 2022.09-14 16:12 2022.09-14 17:00 2022.09-15 17:02
oL

3 2
[ka) [kl ['cl cl

Valves

2022-09-1517:29 202 Ferment 1 | 2022.09-1517:29 2022-09-15 18:17 2022-09-16 20:39
2022.09-16 21:12 2'33.Fem|un= 2 A 20220916 21:12 2022.09-16 22:00 2022-09-17 20:49
2022-09-17 21012 202 Ferment 1 A 2022-09-17 21:12 2022-09-17 22:00 2022-09-19 05:12
2022.09-19 06:12 203 Ferment 2 9. A 20220919 08:12 2022.09-19 06:59 2022.09-20 05:13
2022.09-20 06:12 202 Ferment 1 A 2022-09-20 06:12 2022-09-20 06:59 2022-09-2105:28
2022-09-21 06:11 203 Ferment 2 469 i 2022-08-21 06:11 2022-09-21 06:59 2022-09-22 05:45
20220922 06:12 202 Ferment 1 . 2022.09-22 06:12 2022.09-22 06:59 2022-09-23 10:31
_‘ E 2022-09-23 11:23 203 Ferment 2 9. A 2022-09-23 11:23 2022-09-23 12:10 2022-09-24 10:41
2022-09-24 11:23 202 Fermant 1 A 2022-09-24 11:23 2022-09-24 12:10 2022-09-25 10:54
2022.09-25 11:23 203 Ferment 2 A 2022.09-25 11:23 2022.09.25 12:10 2022.09-26 10:54

Miscellaneous

Services

Home

Context menu
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