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The results of modeling wheat grain temperature when changing its initial temperature and moisture content 
in the moistening process taking into account initial grain temperature are presented in the article. A technique for 
modeling changes in grain temperature for various initial conditions is presented. A technological scheme of pre-
paring grain for grinding with a capacity of 200...250 t/day using grain heaters PZ-6 is presented. 

Keywords: wheat, temperature, humidity, grain preparation, modeling. 
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