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Resear ch on Storage Quality of Wheat in Air-film Reinforced Concrete Spherical Silo
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(1. Indtitute of Grain Storage and Logistics, Academy of National Food and Strategic Reserves Administration,

Beijing 100037, China; 2. Shanxi Tian she Construction Engineering Co., Ltd., Taiyuan, Shanxi 030006, China)

Abstract: The air-film reinforced concrete spherical silo (hereinafter referred to as the air-film spherical silo)
is a new type of storage structure. In order to explore the effect of the air-film spherical silo, the paper takes
the first air-film spherical silo in China as a research object, and takes the wheat grain pile as the research
target. The grain temperature quality, quality index, toxin and other indicators were tested and analyzed. The
results showed that, during the grain storage process, the wheat grain heap in the air film spherical silo had no
pests, no mildew, and all quality indicators met the suitable storage standard. The grain situation was stable and
the quality was good, the air-film spherical silo is a new type of warehouse suitable for grain quality and safe
storage.

Key words: air-film reinforced concrete spherical silo; grain storage quality; wheat; grain temperature; toxin
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Fig.2 Moisture content of each sampling point
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Table3 Statisticsof storage quality indexes of wheat
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Table4 Fungal toxin and benzopyrene contents at different sampling points
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