TABLE 51. 1998 IMPERIAL DURUM WHEAT TEST, QUALITY EVALUATION

WHEAT SEMOLINA PASTA

PRO ASH TEST 1000 HVAC TOT SEMO PRO ASH SPK ALVEO-ALVEO- COLOR COLOR COOK COOK FIRM
ENTRY WT  KWT EXT EXT Wi PIL "p" SCORE WT LOSS
CULTIVARS
496 YAVAROS79 13.0 147 66.1 581 98 770 644 115 065 15 818 1.8 19.9 6.0 304 82 6.4
522 WESTBRED 881 145 143 632 538 98 775 628 13.0 072 13 2479 1.2 24.5 9.5 301 7.3 7.6
674 WESTBRED TURBC 12.6 1.60 655 56.2 100 755 648 112 065 20 107.2 15 22.5 75 303 79 6.3
798 REVA 13.0 1.54 632 508 99 753 642 122 078 13 2420 1.3 24.3 75 304 7.7 7.1
878 DURAKING 135 151 648 539 99 778 640 116 065 23 1079 1.0 22.3 8.0 306 75 8.1
915 EDDIE 145 156 642 518 99 776 633 132 067 11 176.6 1.0 24.7 9.0 300 7.2 7.8
954 OCOTILLO 145 153 63.7 495 99 76.6 63.0 135 063 11 209.9 0.9 23.8 9.0 292 70 7.2
1024 MOHAWK 129 153 636 539 99 768 641 118 076 9 3113 1.9 30.5 100 299 72 75
1057 TACNA 153 148 648 532 99 769 629 138 073 13 336.8 1.6 24.9 9.5 304 75 7.6
1103 DELUXE 146 154 642 498 99 751 642 130 074 15 1857 17 20.1 7.0 305 7.6 6.9
ADVANCED LINES
908 UC 908 145 141 645 524 99 76.1 642 132 067 19 929 1.9 22.8 8.0 2.7 71 7.3
1027 UC D93-202 142 158 659 518 99 777 643 126 069 11 1713 24 23.6 75 306 7.9 6.5
1114 UC D95-227 13.4 151 658 59.9 99 774 639 116 068 12 204.0 2.7 20.3 7.0 303 74 6.7
1125 WPB 8015 143 146 649 629 100 788 65.0 132 071 13 406.8 21 23.7 9.5 294 6.8 7.8
1164 YU 894-162 139 156 645 526 99 77.3 638 125 070 14 209.3 14 253 9.0 2.7 71 7.0
1165 YU 895-13 139 148 648 513 99 771 637 125 074 15 3747 21 28.0 100 305 6.7 7.0
1167 WWW D2659 125 154 650 429 95 743 638 111 070 9 2700 2.2 224 8.0 315 7.8 5.6
1171 UC 1171 119 142 654 508 94 741 631 105 071 7 1779 2.0 22.9 7.0 311 79 5.7
1172 UC 1172 123 156 646 49.0 90 751 627 108 073 9 2073 24 22.2 75 319 86 7.1
1173 UC 1173 13.0 1.57 654 50.0 95 759 625 115 063 11 1511 1.6 20.7 7.0 302 89 5.9
1174 UC 1174 13.0 156 63.6 469 99 76.3 624 117 069 17 2276 17 20.5 7.0 308 9.2 5.9
1175 UC 1175 140 186 658 513 99 758 648 125 071 10 229.6 17 21.9 75 314 7.7 6.2
1177 APB 94B-125 144 150 647 61.0 100 76.2 635 127 071 16 268.1 14 254 9.0 310 76 6.7
1178 APB D95-412 13.4 153 61.7 403 99 752 63.0 119 064 8 3329 24 25.6 100 309 71 6.8
1179 APB D95-434 145 159 642 515 99 76.3 635 13.0 065 12 3558 1.8 26.4 100 304 74 7.4

Analysis provided by the California Wheat Commission Quality Laboratory, Woodland, CA

PRO = Protein% (12% moisture basis); ASH = Ash % (mineral content); TEST WT = Test weight (Ib/bu); 1000 KWT = Thousand kernel weight (grams);

HVAC = Hard vitreous amber color (%); TOT EXT = Total extract (%); SEMO EXT = Semolina extract (%); SPK = Specks; ALVEO W = Alveograph W;

ALVEO P/L = Alveograph P/L ratio; COLOR "b" = Intensive yellowness of pasta color (the higher the value, the more yellowness); COLOR SCORE: 9.0 or greater is
COOK WT = Cooked weight, 10 gram sample; COOK LOSS = Cooking loss (%), below 6.0 is good; FIRM = Firmness (gcm), 6.0 and above is good



5 good;



