
 

 

 

 

GLUTEN WASHER 6000 (Glutomatic) 

 

 
 

Purpose   :  
 
It is used to determine the amount of wet gluten in wheat and flour samples by 
extracting wet gluten.  

 

Technical Specifications : 
 

• The device is full automatic.  
 

• The amount of wet gluten of 2 samples can be determined concurrently.  
 

• If required, in order to determine the amount of wet gluten in special samples, the 
kneading period of the device can be extended from 20 seconds to 63 seconds and the 
washing period from 5 minutes to 8,5 minutes.  
 

• The device can test whole meal. 
 

• "Start/stop", "pause" and "reset" buttons. 
 

• On the device, there is “mix” light that is on during the kneading periods and “wash” light 
that is on during washing periods.  
 

• The instrument  is working with the world standards methods ICC/No. 155 and 158 
besides to 137/1,  ISO 21415,  AACC/No.38-12.02 

 
 



 

 

 

 
 

Mechanical Determination of the Wet Gluten Content of Wheat Flour 
(Perten Glutomatic) 

Methods Type :  Generic Methods 

Number:  137/1 Analyte:  Wet Gluten Content (Perten Glutomatic) Matrix:  Wheat Flour Year 
of Approval:  1982 Year of Last Revision:  1994 Scope: This international standard specifies 
a method for the mechanical determination of the wet gluten content of wheat flour. This 
method is applicable to different wheat flours (commercial and experimental flours) but not 
to wheatmeal. Principle: A dough is prepared from a flour sample by adding a buffered 
sodium chloride solution; the wet gluten is isolated by washing this dough with sodium 
chloride solution. The residual water adherent to the gluten is removed by centrifugation and 
the remainder weighed. 

Definition : 
 

Wet gluten in wheat flour is a plastic-elastic substance consisting of gliadin and glutenin and 
obtained by the method specified in this international standard. 

    
 

Other Specifications: 

Volt/hz 230v - 50/60hz 

Amper 1,6A 

Power 350W 

Device Dimensions: W "mm" x L "mm" x H "mm"/Weight. kg 360 x 350 x 325mm / 27 Kg 

Package Dimensions: W "mm" x L "mm" x H "mm"/Weight. kg 430 x 450 x 870 / 35 Kg 
 

WHY BASTAK ? ; 
 
 

“BEST Customer Care” and “FASTEST Technical Support” in the WORLD 

Bastak is the ONLY company in the world who produces 52 and provides in total of  

72 units of Flour, Wheat and Dough quality laboratory devices and 35 types of Flour 

Additives with the unrivaled customer services below; 
 
 

1. 72 Food Laboratory Devices for “A–Z” TURN KEY Laboratory Solutions; 

✓ To Satisfy All Your Needs at Once from a Single Source 

 



 

 

 

 

 

2. FREE Feasibility and FREE Technical Consultancy For Customized Solutions; 

✓ To Optimize Your Investment and Production. 

3. FREE Factory Visits / Tours, Online Product Demos and Performance Tests; 

✓ To Make You Sure of the Highest Technology and Quality. 

4. HIGH Quality Devices with FREE Webinars and Online Trainings; 

✓ To Increase the Level of Knowledge & Expertise of the Users. 

5. Fast Delivery of All Instruments, Spare Parts and Consumables to the WORLD; 

✓ To Minimize Your Factory’s Idle Time and Save Money. 

6. Economical Spare Parts and Consumables Available for 10 YEARS; 

✓ To Decrease Your Operating and Maintenance Cost. 

7. 6 Days a Week International Warranty Support with Online Audio and Video; 

✓ To Answer Your Questions Fast and Increase Your Efficiency. 

8. 6 Language for Sales & Technical support; Turkish, English, French, Russian, Spanish, 

Arabic 

✓ For The Best and Fast Customer Satisfaction. 

9. ON-SITE Warranty and Technical Support for ≥ 20.000 USD orders; 

✓ To Maximize Your Profit (Only for orders of ≥ 20,000 USD) 
 

 

 

“More Then 23 Years of Experience …” 
 

 

Bastak Laboratory 
57 Types of Device, 35 Types of Additive 

 

Bastak Factory - 7000 m2 
20.000 instruments in 142 countries 

 
Youtube > Bastak Expert 

https://www.youtube.com/watch?v=ktEz2PHdDQg&t=10s 
Youtube > Bastak Factory 

https://www.youtube.com/watch?v=UbtWWhEbLy4 
           

 
 
 
 
 

 
 

 
*The information in this document is subject to change without any prior notice or obligation on the part of the manufacturer and should not be construed as a 

commitment by the manufacturer. The manufacturer assumes no responsibility for any errors that may appear in this document 
 
 
 
 
 
 
 
 
 

https://www.youtube.com/watch?v=ktEz2PHdDQg&t=10s
https://www.youtube.com/watch?v=UbtWWhEbLy4
https://www.youtube.com/c/bastak
https://www.instagram.com/bastak.instruments/
https://www.facebook.com/bastaklab
https://www.linkedin.com/company/bastak-instruments/mycompany/
https://twitter.com/bastaklab
https://vk.com/id266883975


 

 

 

 
 
 
 
 
 

 

 

 

 
 

 
 


