TABLE 53. 1999 KINGS 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 W PIL "p" SCORE WT LOSS
CULTIVARS
522 WESTBRED 881 153 17 625 592 99 76.2 635 143 08 9 2156 0.8 251 9.5 288 66 86
674 WESTBRED TURBO 129 15 645 526 99 738 636 120 08 13 1732 11 25.1 9.0 303 6.9 6.8
798 REVA 144 17 628 538 99 738 63.0 132 0.7 5 2564 10 26.3 9.0 294 6.6 7.2
878 DURAKING 132 15 633 526 98 731 626 124 06 7 2158 14 24.2 9.0 306 65 6.5
915 EDDIE 146 16 629 538 99 744 625 136 0.7 8 2730 18 235 8.0 285 6.1 7.6
944 CORTEZ 138 16 638 524 99 741 629 127 06 9 2040 12 25.7 9.5 295 64 7.4
947 KOFA 157 17 635 654 100 765 629 145 0.7 5 3120 11 25.2 100 290 65 87
951 KRONOS 141 16 631 592 99 740 626 130 0.6 6 2320 21 27.1 100 295 6.1 7.3
983 RIA 133 16 642 493 99 76.6 658 125 0.7 8 2339 12 26.4 9.0 291 70 7.3
1024 MOHAWK 142 16 636 610 99 78.7 657 132 0.7 6 2365 12 28.0 100 301 65 7.5
1057 TACNA 152 1.7 642 592 100 76.7 651 142 0.7 7 2482 09 26.2 9.5 295 6.6 7.4
1103 DELUXE 147 16 635 552 100 75.7 66.1 137 08 6 1927 16 22.6 7.5 302 7.1 6.9
1166 CROWN 144 15 612 427 99 775 657 132 07 26 2093 0.8 27.6 100 292 69 80
1210 PLATINUM 141 16 625 503 99 785 645 131 08 29 2866 1.3 29.5 9.5 291 6.1 6.9
1211 TOPPER 128 15 652 485 99 760 631 118 07 18 1558 1.2 22.6 7.0 287 6.3 7.5
1212 COMMAND 142 16 657 595 99 794 660 131 09 34 2302 10 20.7 9.0 313 6.7 7.2
1213 UTOPIA 141 16 639 606 98 782 650 126 08 27 1258 1.8 235 9.0 288 74 7.5
ADVANCED LINES
1027 UC D93-202 144 16 646 505 99 76.1 657 134 0.7 7 1622 13 25.2 9.0 295 6.6 6.9
1112 UC D95-211 13.0 16 635 541 99 76.4 651.0 125 0.8 8 2456 1.7 25.1 8.0 294 7.0 7.7
1113 UC D95-213 134 15 645 581 99 69.4 602 123 07 10 1878 15 25.2 9.0 2.7 71 7.7
1125 WPB 8015 144 16 632 621 100 79.8 664 134 06 9 3393 12 26.4 100 298 63 86
1171 UC1171 120 16 632 443 99 738 650 108 06 20 1615 15 25.3 9.5 30.1 6.8 6.9
1172 UC 1172 123 15 635 508 95 745 659 113 07 21 1292 12 24.2 100 310 7.2 6.8
1173 UC 1173 125 15 646 429 98 741 654 116 0.7 9 1448 12 25.2 9.5 316 6.8 6.2
1174 UC 1174 13.0 16 633 479 99 749 645 116 0.7 6 1252 0.7 23.3 8.5 297 76 6.9
1176 APB D94-1 131 15 623 459 96 785 657 121 06 4 2247 20 25.7 9.5 312 6.8 6.4
1179 APB D95-434 144 16 636 578 99 787 654 134 07 17 3305 19 26.5 9.5 299 64 7.4
1214 WWW D2656 134 17 642 500 99 763 630 127 06 19 1284 0.6 26.3 9.5 282 58 81
1215 YU 895-89 146 16 624 508 100 719 616 137 07 20 2490 10 27.3 9.0 294 60 85
1216 YU 895-99 142 15 642 490 99 #H# 631 129 07 22 1677 08 27.4 9.5 305 65 7.6
1217 TRIGEN 99TD1 126 14 647 459 99 743 630 117 0.7 9 2049 15 18.8 7.0 300 7.3 6.9
1218 APB D95-217 131 16 640 503 99 740 615 120 08 12 1517 13 27.3 9.5 306 6.9 6.7
1219 APB D95-403 157 17 641 588 100 727 606 142 06 26 2469 11 24.3 9.5 287 60 85
1220 APB D96-652 145 17 619 581 99 747 6270 137 08 13 2653 1.2 26.8 100 292 65 89
1221 UC 1221 134 15 644 437 99 763 657 123 07 16 1622 10 22.7 8.5 205 71 84
1222 UC 1222 124 15 639 463 99 732 623 120 08 13 1407 0.9 25.2 9.0 298 6.8 7.4
1223 UC 1223 129 14 66.0 538 99 741 628 118 07 21 1698 21 21.4 7.5 284 78 6.7
1224 UC 1224 128 16 643 490 98 748 639 118 06 15 1823 1.6 23.9 9.0 301 75 7.5
1225 UC 1225 120 16 649 457 97 749 635 109 09 17 1485 1.2 23.7 7.5 301 75 7.5

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); 12000 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



good;



