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In  accordance w�th standards ICC 114/1 and   AACC 54-10. Res�stance to extens�on and the energy of the 
dough are determ�ned.These values are �mportant propert�es of flour.The dough sample (s) prepared w�th 
300 g flour, 2% salt and the requ�red amount of water �n the Far�noSCAN dev�ce are we�ghed to be 150 g.

Prepared dough sample (s) are g�ven �n the sect�ons on the ExtensoSCAN dev�ce and kept at certa�n 
constant temperature �n the fermentat�on chamber. 45 m�nutes,90 m�nutes and 135 m�nutes are tested by 
plac�ng the pull sect�on on the dev�ce. 

Parallel test�ng can be carr�ed out at the same t�me w�th the same sample �f des�red. As a result of the data 
obta�ned w�th the extensometer spec�al software, the ExtensoSCAN chart �s drawn, the results are 
calculated automat�cally and recorded to the computer.

These results are evaluated to prov�de �nformat�on about the rheolog�cal propert�es of the dough and the 
results of flour add�t�ves. 

ExtensoSCAN prov�des max�mum ease of use to the user w�th advanced software.



                                      BİOTRON LTD ŞTİ
Fevz� Çakmak Mah. Yen�kent Sanay� S�tes� 11.Cad. No:10 
S�ncan / ANKARA / TURKEY         Tel: +90 312 395 09 02
www.b�otronlab.net                             �nfo@b�otronlab.net

E
X
T
E
N
S
O
S
C
A
N

ExtensoSCAN chart �s drawn, the results are calculated automat�cally and recorded to the computer

 These results are evaluated to prov�de �nformat�on about the rheolog�cal propert�es of the dough and the results 

 of flour add�t�ves.

ExtensoSCAN prov�des max�mum ease of use to the user w�th advanced software.

           

  Extens�b�l�ty .  Energy .  Rat�o number .
         Rat�o number (Max.) .
               

ExtensoSCAN Software

ExtensoSCAN graph�c

Speed of stretching hook     14.5 ± 0.5 mm/s
Speed of balling unit             83 ± 3 min
Speed of dough roll               15 ± 1 min
Mains connec�on                  220 V  50 Hz 
Dimensions (W x H x D)        860 x 460 x 420 mm
Weight approx.                       85 kg 

ExtensoSCAN

Subject to change of des�gn and techn�cal mod�ficat�on w�thout not�ce.
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      Res�stance to extens�on (Max.) 
      Res�stance to extens�on (5 cm) 

W�th the ExtensoSCAN graph�cs
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