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Endosperm

Cell filled with Starch
Granules in Protein Matrix

Cellulose Walls of Cells

Aleurone Cell Layer
(part of endosperm but
separated with bran)

Nucellar Tissue
Seed Coat (Testa)

Cross Cells
Hypodermis
Epidermis

Sheath of Shoot

Rudimentary Shoot

Rudimentary
Primary Roof

Root Sheath
Root Cap
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Commercial DWG

Frozen DWG

Thawing

Drum : : Freeze
Drying Alr Drying Drying
DDG DDG DDG
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DDGS

<$ |
Air dried Drum dried Freeze dried
[ I I
DDG
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Commercial DDGS

Drum Dried DDGS
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* Low microbial load for all techniques

* Added solubles change mineral content of DDG,
specially K, Mg & P
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Grinding/ Homogenization

A :
. Homogenized Precipitate
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Spray Drying
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Before After
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* ~ 6% DDGS (total formula)

 ~11% DDGS (flour replacement)
49 of fiber per 50g serving

 Allows for “High in Fiber” label claim

e Scaled up formula to 16 x 1 Ib loaves
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