
How is flour made? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Figure 1. Flour process flowchart  

Based on What is Milling? North American Millers Association)  

https://namamillers.org/consumer-resources/what-is-milling/  
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After harvest, the crops are sent to 

storage elevators where the wheat 

is distributed to the mills. 

After arriving at the mill, the wheat 

is cleaned and purified, leaving the 

grain free of unwanted particles. 

In the tempering process, moisture 

is added to different parts of the 

grain to separate them. 

The different weight classes help 

miller straight all the different 

types of flours that today's markets 

demand. 

Then, grain fed into rollers reducing 

them into a fine powder blending.  

Then they packaged the flours for 

delivery makers and grocery stores. 

No kill step in 

the entire flour 

process 

 (examples of 

kill steps: 

pasteurization, 

cooking, 

freezing) 
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