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Example lesson – Colour sorters video



• 30 lessons

• Video (up to 10 minutes) + assessment questions

• Final assessment

• Certificate

AEGIC eLearning course



• Foundation course ONLY

• Aim - provide an introduction to the milling process for all mill 

employees (eg forklift drivers, accountants, etc)

AEGIC eLearning course



• Australia – Indonesia Free Trade Agreement

• IA-CEPA-Katalis

Background



• Wheat cleaning course

• Food Safety 

• Personal Hygiene 

• Katalis - Entire wheat milling process

• Available early 2024

Progress so far…



• Internet-based learning management platform

• PC web browser or mobile

• Dual-language

Course Introduction



Example Web Interface



Example Phone Interface



Introduction

Grain foods supply chain

Mill site overview
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Wheat testing 
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Break system

Course Content

Food Safety

Contaminants

Milling Separators
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Density (de-stoners, gravity 

selectors, etc)
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Introduction

Course Content



Grain Foods Value Chain

Course Content



Mill Site Overview

Course Content



Basics of Mill Machinery

Course Content



Mechanical conveying, weighing and dosing

Course Content



Pneumatic systems

Course Content



Wheat receival and storage

Course Content



Wheat cleaning

Course Content



Wheat blending and conditioning

Course Content



Rollermills

Course Content



Plansifters

Course Content



Break System

Course Content
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Purification System

Course Content



Reduction System

Course Content



Products blending and storage

Course Content



Mill Performance

Course Content



Mill Designs

Course Content



Wheat quality

Course Content



Flour Testing

Course Content



Dough Rheology

Course Content



Thank you!



aegic.org.au
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