
 

 

 

 

 

SEDIMENTATION 3100 | ZELENY 

      
 

Purpose :  
 
Used in determining the bread quality and sunn pest destruction of the samples of wheat 
and flour. 
It constitutes desired wheat mixture sedimentation and delayed sedimentation values at 
the factory. 
 

Features : 
 

• The device has graphic LCD screen. There are 5-digit (3 digits for minutes, 2 digits for 
seconds) 6 separate timers in total on the screen. 

• Timer has a led (light) in order to follow the active timers and it shows light during the 
operation of the timer the device automatically stops at the end of the period of 5 
minutes that is the operating period of the device and gives audible warning. 

• The remaining testing period can be seen on the screen during the operation. 

• The ambient temperature during testing can be monitored from the screen of the 
device. 

• The device automatically adjusts to 40 revolution/minute which is the world standard 
whatever the mains voltage is and displays the operating revolution on its screen. 

• As ICC: International Association for Cereal Science and Technology: 
 

Determination of the Sedimentation Value (according to Zeleny) as an Approximate 
Measure of Baking Quality Methods Type: Generic Methods 

 Number:  116/1 
Analyte:  Sedimentation Value (Zeleny) 
Matrix:  Wheat flour 
Year of Approval:  1972. Year of Last Revision:  1994 
 

Scope :  
Applicable to wheat flour.  
 

Principle :   
Swelling of the gluten fraction of flour in lactic acid solution affects the rate of 
sedimentation of a flour suspension in the lactic acid medium. Higher gluten content and 
better gluten quality both give rise to slower sedimentation and higher Sedimentation Test 
values. 
 
 



 

 

 

 
 
 

Definition : 
 
The degree of sedimentation of a flour suspended in a lactic acid solution during a 
standard time interval is taken as a measure of baking quality. Reference: International 
Association for Cereal Science and Technology: 
ICChttps://www.icc.or.at/standard_methods/116.1 

 

   
Other Specifications: 

 

Volt/ Hertz 230v - 50/60hz 

Amper 0,3A 

Power 70W 

Device Dimensions 
W "mm" x L "mm" x H "mm"/Weight. kg 

 
425 x357 x 237mm / 9Kg 

Package Dimensions 
W "mm" x L "mm" x H "mm"/Weight. kg 

 
42 x 53 x 63 / 16Kg 

 

 Sedimentation Zeleny (Optional) Accessories: 
 

6 Pcs standardized glass 
2 Pcs Automatic pipets 25ml and 50 ml one each 
2 Pcs 1lt botle brown. 
2 Pcs Brush for tube washeing. 
1 Pcs plastic funnel. 

  

 SOLUTION PREPARATION SET (optional) 
 

Glasswares and heater for Sedimentation solution preparation 
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https://www.icc.or.at/
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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 Laboratory 

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

