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CERTIFICATE

YUCEBAS MAKINE ANALITIK CIHAZLAR GIDA
YEM KiIMYEVI MADDELER PAZARLAMA
SANAYIi VE TICARET LiMIiTED SiRKETi

FATIH MAH. 2451 SOK. NO:6
ALIAGA / iZMIR / TURKIYE

Has been assessed and found to comply with the requirements of:
Denetlenmis ve asagidaki standardin gerekliliklerine uygunlugu gorilmiistiir:

ISO 9001:2015

Ji bl

The Quality M System is
Kalite Yénetim Sistemi:

MANUFACTURE OF FOOD, GRAINS AND FLOUR LABORATORY
DEVICES AND SPECIAL PURPOSE MACHINES

GIDA, TAHIL VE UN, LABORATUVAR CiHAZLARl
VE OZEL AMACLI MAKINELERIN IMALATI

Certificate Number: QMS-009318 Initial Certification Date: 14.07.2025
Belge Numarasi: QMS-009318 11k Belgelendirme Tarihi: 14.07.2025

Certification Period: 3 Years Certificate Validity Date: 13.07.2026
Belgelendirme Periyodu: 3 Yil Belge Gegerlilik Tarihi: 13.07.2026

o ACCREDITED"

IQR Sertifikasyon Onay: Management Systems
Head Office: Certification Body

QR INTERNATIONAL CERTIFICATION SERVICES LLC MSCB-135

8 The Green Suite A, Dover, Delaware 19901, USA
www.igreert.com e posta: info@iarcert.com
Critical Office:
IQR ULUSLARARAS| BELGELENDIRME HiZMETLERI LTD.STi.
Besgevler Mah. Kocayunus Sk. No:3 Arslan Han Plaza K:2 Niliifer / BURSA
Tel.: +90.224.266 00 16 Faks: +80.224.249 4113 www.igrcert.com e-posta: info@igrcert.com
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@ YUCEBAS FLOUR & DOUGH TEST SYSTEMS

Test Date:

29.01.2018 16:34:22

&) HE* " Hra# ) >

X

Test Nr:

2018012900080

Flour Type: ‘Sample

v ‘ Operator: ‘Operator

Notes:  [SAMPLE

Water Quantity Water Absorp.

Q

ooy (I Cot o e s T - -

Min. [16:36:18

Method: YUCEBAS

Test Results

TestTime 050
Development Time
stabiity

Knead Tolerance

22

10Min, Value

12Min, Value

20Min, Value

Flour Quality Coeff...
Wiater Absorp, 500 58.2
Water Abeorp. %14 58.2

Water Quantity 58

0

Flour Properties
Wet Gluten

Index

Dry Gluten

Fu
i

2

Sedimentation
A
Humidity %

Flour Quantity

-3

#+-*+ & H#+0*+ 1 $ %

3

B9* 3 8;CD=

B>>=G @=5D="*.

'8
$ -
$ BC

B<<@ %
BDC b5<

D@=

L &H#$

&'() HE* " HrHH+ [H HIH)X HY

58 "
53 3
53 -
5% )
5_
54

9:
) 9%

(&) YUCEBAS FLOUR & DOUGH TEST SYSTEMS

Test Date:

12.02.2020 18:41:36

Test Nr:

Flour Type: ‘Sample

e - -
v‘ Operator: ‘Operalor v‘

Notes:  [TEST1

Water Quantity Water Absorp.  Cansistency

e o - -

Method: YUCEBAS

Test Results

Test Time 20:00
Development Tme 1.6
Stabiity 35
Knead Tolerance 57
10, Value 55
12Mn, Value 65
20Min, Value 102

Flour Qualty Coeff... 35
Viater Absorp. 500
Water Absorp, %14
Water Quantity

Flour Properties
et Gluten

Index

Dry Gluten

N

FFN

Sedimentation

Ash

Humidity % 14

Flour Quantity 300.00

EI.II.I ‘n
~

490

815

815

920

920
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@ VUCEBAS FLOUR & DOUGH TEST SYSTEMS =

I —— 1" |* '() <" *
TestDate:  29.01.2018 16:34:22 TestNr: 2018012900080 - - ( -t + & #$ # +# +
Flour Type: |Sample ~|  operator: [operator -] #] #) * #%

Notes:  [SAMPLE |
Water Quantity Water Absorp. Consistency ~ TestTime  Starting Time

M Method: YUCEBAS 58 n 9 .
Test Results. =y

TestTime 05:00

DevelopmentTme 2.2

Stabity .
53 3 ) 9%

104, Value !
120, vae
n 20 Min. Value

o 53 - 9% :

00 Water Absorp. 500 58.2

WW% Water Absorp, %14 58.2

500 5

e e ity 5% ) 7

Index

Dry Guten

Sedimentation
ash
Humidity %

Flour Quantity 5 4 ? 94 ? ;

|
|

N I = 5- 3 9<= <>
i

I1#

(4 YUCEBAS FLOUR & DOUGH TEST SYSTEMS.

Notes:  [TEST1 ]

Water Quantity Water Absorp. Consistency ~ TestTime  Starting Time.

Test Date:  12.02.2020 18:41:36 TestNr: 2020021200117 - -
Flour Type: ~ [Sample ~|  Operator: [Operator -]

N
{ :
;
|

Method: YUCEBAS
Test Results

1,000
TestTime 2000

Development Tme 1.6
Stabilty 35
Knead Tolerance 57

10Min. Value 55
12Min. Value 65
20Min, Value 102

Flour Quaity Coeff... 35
Wiater Absorp. 500 59.9
Wiater Absorp, %14 53.3
water Quantity 599

Flour Properties
Vet Gluten

Index

Dry Guten

i

PN

Sedimentation

ash

Humidity % “
Flour Quantty 30000

Ht-*+ & HA0*+ ¥ $ %

3 B9* 3 8 E<= D@= D<=
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@ YUCEBAS FLOUR & DOUGH TEST SYSTEMS

Test Date: 19.09.2017 15:16:32 Test Nr: 2017091900057

5 cm Value

Flour Type: ‘Sample v‘

Operator: ‘Qperatl)f 0 ‘ Max. Resistance

Notes: ‘Ref Sample 1 ‘ Energy (Cm2)

Water Qty %: \59_1 ‘ Ratio (Max)

Ratio

[ pelete
Test

Flour Properties
Wet Gluten
Index

s Jfoo [[t3s]

Ht- 4 & HH0*+ ¥ $ %

B9* 3 8, D@@ @J= FK=
B>>=G @=5D=*,
8 B<C=%
- L BKCMC 5<
, L B<@M< 5<
*OB<E@M=@ /

w

3
3

790

655
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() YUCEBAS FLOUR & DOUGH TEST SYSTEMS. X
© nowms | ST |
Test Date:  |12.02.2020 18:41:36 TestNr: 2020021200117 ! *n *! / *
I S| e wr et o ) > 4 9%
Flour Type: |Sample v‘ Operator: |Operalur v‘
Notes:  [TEST1 ]
" .
o Water Quantity Water Abcorp. Consistency  TectTime  Starting Time - 5 8 9"
neoiricms | 5o g 9% .
Test Results ) 1
- A, ’ ‘ TestTime 20:00
DevelopmentTime 1.6
S | | Stabilty 35 5 3 - 9$ N
‘ ‘ Knead Tolerance 57 1
o ‘ ‘ 10Min. Value 55
12Min. Value 65
= | | 20 Min, Value 102 5 % ) 7
800 Water Absorp. 500 53.9
[ Water Absorp. %14 58:3 - = ="
. I/JJMWWWM\MA T - Water Quantity 539 5 3 9< <> > 1
N5 %Mﬁw*ww‘ﬂ%wm% i
—— " )] Wet Gluten .
& P | s 54 7 947 ;
300 Dry Gluten
N
200 FFN
Sedimentation
o | :
i Humidity % 14
o Qunity 000
L’l “D 2 4 & i3 10 2 14 18 1% 20

(- BB Y+ [H
HIH).* # %

: @
5%

ol

[S2 N6 BN &)

#+- *+ & H#+*0*+ ¥ $ %

3 Bo9* 3 8, D@@ @J=
B>>=G @=5D="*.

"8 B>==%

$ - BDC 5<

$ BC== -

- L BKCMC 5<

, L B<@M< 5<
*OB<E@M=@ /

3
3

@) YUCEBAS FLOUR & DOUGH TEST SYSTEMS

FLOUR TEST |
Test Date: 19.09.2017 15:16:32 TestNr: 2017091900057
5 cm Value
Flour Type: ‘SBmple i Extensibility
Max, Resistance

Notes: ‘Ref Sample 1 Energy (Cm2)

Water Qty %: ‘59_1

Ratio (Max)

[&9]
reo [N N I 5 N S 557 O

|
Operator: [Operator V]
\
\

[ pelete
Test

Flour Properties
Wet Gluten

Index

Dry Gluten

N

FRM
Sedimentation
ash

Humidity %
Flour Quantity

FERMENTATION TIME

<«<@=

870
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() YUCEBAS - RHEOGRAPH

#") - ) Y L&HS

Kneading Process

Test Date: 26.11.2021 10:11:28 Flour Type: ‘Sample

= X

Test Number: 2021112600035  Operator: [Operator

Humidity % : [14 Note: [Ref Sample

]
I I oo:00

I

Kneader °C
Set 24

e

Baloon °C

Set
Current

-

©0 10 20 30 4 50 60 70 8 9 100 110 120 130 140 150 160 m

00:00 00:00

Flour Properties
Dry Gluten

Wet Gluten

il

Index

Ash

Damaged Starch

144 | 61.6 | 2.33 [63.9(17.5

144 | 61.6 | 2.33 | 62.5 | 17.5

142 | 60.1 || 2.36 [ 60.1 || 17.3

138 | 61.6 | 2.24 | 60.5 | 17.5

‘ 366 | 142 | 61.6 [2.31 [ 61.1 175

H4-*+ & HH0*+ ¥ $ %

3 B9* 3 8;CD=
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(3 YUCEBAS - RHEOGRAPH

(M) - ) R L8HS

= X

Test Date: | 26.41.2021 10:11:28 Flour Type: ‘Sample

Kneading Process

Test Number: 2021112600035 Operator: \Operatw

Note: [Ref Sample

Humidity % : |14

TERT e | L8 )
1 |

LEININ

Kneader °C
Set

24

g

g
g

N Né N

set

Current

00:00 00:00

Ory Gluten
Vet Gluten

fash
Damaged Starch

Test Results
w P L P
0E-43 mmH20 mm

144 |61.6 || 2.33 | 62.5| 17.5

142 | 60.1 || 2.36 [ 60.1 || 17.3

138 |61.6 | 2.24 | 60.5| 17.5

0 40 20 30 4 50 60 70 8 9 100 M0 120 130 140 150 160

‘ 366 | 142 [61.6 [2.31]61.1]17.5
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3 B9* 3 8;CD=
B>>=G @=5D=*,
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BD=M< b5<
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~
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o

Ja= JJ=

5% 2
Flour Properties 5 N (
5

144 |61.6 | 2.33 [63.9(/17.5 5
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Test Number:

(3 YUCEBAS - RHEOGRAPH

(.

!*+ _#m) -

= X

Test Date: | 26.41.2021 10:11:28 Flour Type: ‘Sample

Kneading Process

2021112600035 Operator: ‘Dperator

Humidity % : |14

Note: [Ref Sample

: oo || 25 |
I I o0:00

LEININ

Kneader °C
Set

24

g

g
H
E]
3
EIENNRE

o

set

Current

00:00 00:00

Flour Properties
Dry Gluten

Wet Gluten

il

Index

ash

Damaged Starch

N

Test Results
w P L P
0E-43 mmH20 mm

144 |61.6 | 2.33 [63.9(/17.5

144 |61.6 || 2.33 | 62.5| 17.5

142 | 60.1 || 2.36 [ 60.1 || 17.3

138 |61.6 | 2.24 | 60.5| 17.5

0 40 20 30 4 50 60 70 8 9 100 M0 120 130 140 150 160

‘ 366 | 142 [61.6 [2.31]61.1]17.5
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& DIASTOGRAPH TEST SYSTEMS 1.3

*$I") - ) L&HS

— x
pate 19082014 [ Testno  [D140810005 | [l Sample-Water [ s0lgr [ 450)m I'_
Method | Flour - Mator Speed (75 RPM ‘
Type | Flour 7 Maisture (%) |14
Operator | OPERATOR j Corrected Sample Weight |  80|gr. | 450/ml

LINES
T

LAl

Notes | s o |

3n

15 20 25 35

#+-*+ & H#+*0*+ I*' $%
3 9* 3 8;BKJ= D@=
B>=G" @=5D=*,
BJ>%
B@@=
BJ@ 5<
=5C== 5<

'8
$
$

* , B<@O/
=<5C=0/

P - ;

=@5C=0/

& DIASTOGRAPH TEST SYSTEMS 1.3

ORI - ) HY%
5G
5A
5% A
5%/
54

/)
/)
/)
2 G
* G

/)
I

D [01.09.2014 [l restho  [D140201001 [ Sample-Weter [ 15.gr [ #50)m. |
Method | Potato Starch j Motor Speed |75 RPM
Type: [ Starch = Maisture (%) |0
- Corected Sample Weight | 15/gr. | 450/ml.
Operator | OPERATOR j
o e s - |-
. R R R SO T ;
f . ., [NTESTRESULTSIN
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Tork (n)

#+- *+ & H+H0*+ 1 $%

3 9* 3 8;BCD=
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"8 BK=%
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$ B@=

DD=

710

H&+ [# #HH)FH Y%
58 9;
52 1
53 9
-
53 9
5 n
53
. O
Water Absorption
P v N
%
AT,
Retrogradation ~ -~~~ "~ "~ "~ Mixing
e
L”
\I/
= ‘\\“‘-\
- \\._\-\‘\H
Amylase -]
]
]
Visc
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2000
1300
1800
1700
1600
1500
1400
1300
1200
1100
1000
900
800
700
600
500
400
300
200
100
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50
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