TABLE 51. 2000 KINGS DURUM WHEAT, QUALITY EVALUATION

Milling
Wheat Semolina Color Pasta
Pro Ash Test ### .ernel Size Dist (200¢ Tot Semo Alveo-Alveo- Wet Dry Fal "b" Color Color Color Cook Cook
Entry Name Wt Kwt HVAC 7W  10W 12W Ext Ext Pro Ash Spk W P/ Glut Glut No. Vadue L b Score Wt Loss Firm

CULTIVARS

522 WESTBRED 8¢ 15.2 1.58 62.6 59.5 99 190.4 9.0 0.3 753 63.6 135 0.71 47 ##H# 0.8 40.0 146 609 25.0 57.2 40.3 9.0 285 7.2 87
878 DURAKING 13.3 1.69 629 457 98 171.7 27.7 0.4 721 62.0 115 0.77 20 ##H# 1.0 345 156 506 25.7 56.8 38.9 85 29.3 84 8.1
944 CORTEZ 13.6 1.89 62.0 45.7 100 170.4 289 0.4 74.0 635 12.0 091 21 ##H# 12 36.9 134 561 27.0 56.2 421 95 291 73 83
947 KOFA 15.1 1.71 62.5 59.2 100 1859 13.7 0.3 74.2 619 134 0.79 29 ### 1.1 40.0 147 760 26.7 57.1 439 10.0 275 7.0 9.1
951 KRONOS 13.4 1.76 61.4 51.3 99 184.7 150 0.1 729 62.6 12.2 0.71 22 ### 1.7 38.0 139 573 279 56.7 44.2 10.0 295 80 7.9
954 OCOTILLO 13.7 1.74 63.7 55.0 99 188.1 114 0.2 733 628 120 0.79 23 ##H## 05 39.9 147 557 252 59.0 416 95 296 7.2 7.8

983 RIA 13.8 1.85 62.2 44.4 99 1674 323 03 728 625 11.8 059 26 ### 15 354 128 603 29.7 55.6 414 9.0 298 74 7.6
#H MOHAWK 14.1 1.67 619 55.0 99 1817 175 05 73.3 61.7 119 0.76 30 ### 14 36.8 135 614 294 549 444 95 292 6.8 84
##H# TACNA 145 1.74 639 57.5 100 1875 119 05 76.5 63.6 129 0.80 31 ### 11 448 16.6 698 259 56.1 414 95 303 74 7.8
### DELUXE 13.4 1.73 63.2 50.8 99 1845 152 0.1 742 634 11.6 0.71 24 ### 15 354 12.7 562 228 549 36.2 75 308 79 7.1
#+H CROWN 13.6 1.66 60.0 47.4 100 162.6 36.4 0.7 755 63.0 12.0 0.86 30 ##H# 0.8 385 14.2 553 27.0 57.7 415 95 291 73 7.8
#HH MATT 13,5 1.37 629 50.0 99 1773 221 04 749 63.8 128 0.59 38 ### 2.3 350 126 758 275 56.3 44.6 10.0 296 76 7.6
#H# PLATINUM  13.3 143 62.1 43.0 99 1523 469 06 709 61.6 12.1 0.83 27 ### 1.3 33.7 12.2 512 304 558 454 95 299 80 6.7
### TOPPER 13.2 1.91 61.3 36.9 99 1399 59.0 0.9 748 62.7 122 093 35 #H## 1.1 34.6 122 528 248 56.0 424 9.0 29.7 82 7.1
#H# TRUMP 139 1.32 62.0 42.0 99 146.6 522 10 72,6 629 127 0.69 29 943 0.6 41.2 152 526 258 56.3 423 95 291 79 7.2
#HE SKY 13.6 1.83 60.6 45.1 100 170.1 29.4 0.2 73.3 63.1 12.0 0.85 18 ### 15 27.9 10.2 608 27.4 57.0 43.3 10.0 29.2 69 7.7

ADVANCED LINES

#H# UCD95-211 13.2 1.76 62.6 49.8 100 1728 265 0.6 74.2 63.7 11.7 0.56 21 ##H# 3.0 351 126 585 25.6 54.9 39.0 80 299 80 6.7
#H# UC 1171 115 1.73 619 479 97 1641 353 04 739 645 105 0.62 29 ##H# 22 29.1 10.7 518 241 56.4 395 9.0 298 79 6.5
#H# UC 1172 11.5 1.57 62.2 46.1 97 158.0 414 06 719 629 11.0 0.70 31 ##H# 19 29.9 108 564 24.7 55.7 40.7 85 304 82 6.5
### YU 895-89 14.3 1.39 59.7 444 100 1773 221 04 73.8 629 13.0 0.78 45 ##H# 1.3 39.4 144 821 28.2 552 427 9.0 282 7.2 82
#H# APB D95-217 12.6 1.42 62.2 46.3 99 1717 279 03 723 62.8 11.3 0.77 36 ### 15 354 12.7 496 28.3 56.9 424 95 286 79 7.1
#H# UC 1223 125 1.38 64.2 50.5 99 180.2 189 0.7 752 654 11.4 0.79 22 ##H# 12 37.3 127 471 221 572 349 70 279 75 7.1
#H# YU 894-115 13.3 1.81 60.3 41.2 100 166.5 33.0 0.5 74.1 64.0 12.2 0.69 33 ### 1.8 375 135 603 30.3 56.4 457 10.0 29.3 6.8 7.3
#H# YU 895-130 13.1 1.23 63.3 46.1 99 1728 265 0.5 757 62.6 12.2 0.54 32 ##H# 0.8 40.4 150 615 31.0 57.2 458 10.0 288 6.6 7.7
#H YU 895-82 129 1.45 63.8 53.8 100 189.8 9.7 0.2 755 64.4 119 0.71 37 ##H# 09 40.2 149 599 29.1 58.1 43.6 10.0 29.8 6.7 7.2
#HH# UC 1252 139 1.73 62.0 41.5 100 1455 525 16 73.2 64.0 126 0.72 30 ### 1.6 345 125 513 26.7 551 389 80 303 86 7.0
#H# WWW D3121 14.2 1.83 61.3 48,5 100 1722 27.3 03 739 635 13.1 0.71 37 ### 16 354 129 560 31.0 57.3 44.6 10.0 29.8 80 7.2
##H WWW D2626 13.8 1.73 61.8 42.2 99 1622 372 06 727 63.5 128 0.79 43 ### 14 345 126 549 270 552 40.2 85 298 79 7.1
#H# APB D97-228 14.4 1.56 63.0 53.2 100 182.0 174 04 73.4 635 13,5 0.66 21 ### 0.8 36.5 140 562 26.4 57.7 371 75 296 7.1 6.9
##H## SOPHIA 2000C 13.4 1.58 64.1 47.0 100 166.1 33.1 0.7 74.4 62.7 12.4 0.75 25 ##H# 1.2 32.3 125 494 240 56.4 369 75 292 80 7.2
##H## SYLVIA 2000C 13.2 1.69 64.0 39.7 99 1740 254 0.6 74.1 635 12.2 085 29 96.1 0.8 33.8 12.8 606 25.0 57.9 39.5 9.0 29.2 76 6.6

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 good;
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



