TABLE 53. 2004 KINGS DURUM WHEAT TEST, QUALITY EVALUATION

Milling
Grain Semolina Pasta

Pro Ash Test 1000 HVAC Kerne SizeDist. (200 g) Tot Semo Pro Ash  Spk Alveo- Alveo- Wet Dry Fal Color Color Color Color Cook Cook Firm
Entry Name Wt Kwt W 10W 12w Ext  Ext W P/L Glut Glut No. "b" L b Score Wt Loss
CULTIVARS
819 BRAVADUR 145 202 621 463 100 1828 17.2 0.1 737 616 132 079 20 1613 119 376 128 692 258 579 419 95 305 76 77
878 DURAKING 136 199 636 455 97 1766 233 0.3 762 645 121 079 14 1440 153 338 115 463 221 581 369 80 313 72 70
947 KOFA 133 192 627 543 99 1868 127 0.2 775 651 122 082 5 2266 159 365 132 659 262 581 448 100 311 80 80
951 KRONOS 145 192 630 521 99 1928 6.2 - 753 641 130 073 4 2094 190 388 136 877 258 576 436 100 305 68 79
983 RIA 146 212 616 442 100 1724 273 0.2 756 635 132 096 1 1989 121 399 120 597 273 572 420 95 291 69 88
1024 MOHAWK 138 192 625 503 99 1831 169 0.1 757 631 121 092 8 1869 174 344 120 575 275 566 452 100 308 81 7.1
1166 CROWN 145 200 619 490 99 1868 132 0.2 76.7 626 134 087 3 1512 1.06 379 130 591 250 579 391 85 303 73 75
1179 MATT 148 203 626 513 99 1878 120 - 781 633 135 095 7 2551 214 382 130 803 264 571 426 95 305 74 83
1210 PLATINUM 138 202 642 463 99 1787 217 0.2 76.7 633 122 085 2 2008 129 345 120 569 263 559 405 85 324 96 67
1211 TOPPER 142 213 618 403 99 1609 382 0.7 738 608 125 0.88 6 1182 118 347 118 494 232 563 394 90 297 85 69
1215 ORITA 144 217 582 403 97 1787 209 0.1 725 611 131 084 3 1767 1.08 374 128 692 265 562 430 100 309 88 72
1253 CANDURA 148 204 626 376 99 1771 226 0.3 754 625 133 101 3 2107 148 368 127 628 283 563 403 90 308 86 69
1375 ORO 131 202 647 435 99 1948 57 0.1 737 625 119 087 2 1649 123 343 118 518 248 578 419 95 313 81 71
ADVANCED LINES
1250 YU 895-130 138 198 617 433 99 1620 394 0.6 762 619 126 103 10 1530 092 383 134 686 286 566 455 100 301 79 74
1304 WWW D5384-2 135 204 620 413 95 1664 322 05 753 620 125 098 2 2247 091 345 119 562 275 572 411 95 314 84 70
1425 BZ898-63 140 204 642 521 99 1832 169 0.1 782 651 124 0.89 4 1199 060 347 127 548 258 576 417 95 305 89 77
1426 YUB801-45 145 188 614 457 99 1745 252 0.1 769 646 126 085 8 2328 093 358 125 576 242 584 415 95 296 85 738
1429 RSI 00WV50064 150 214 624 441 99 1741 261 0.2 743 628 137 092 5 96.2 141 358 123 531 267 583 438 100 291 90 638
1430 RSI 00WV50059 140 204 630 461 99 1878 120 0.1 745 619 127 0.89 4 1252 084 373 132 555 259 581 412 95 301 86 75
1431 RSI 00WV50014 144 201 642 515 99 1912 9.0 0.1 732 611 125 083 1 1540 094 354 121 625 280 582 438 100 310 81 80
1434 WWW D8227 142 202 625 383 78 1643 351 0.7 752 595 125 095 9 1026 1.00 346 117 432 231 547 377 75 309 84 69
1435 WWW D8270 141 226 625 452 99 1811 188 0.1 716 602 134 093 5 1847 122 377 137 639 267 578 406 90 315 89 70
1436 WWW D9737 145 214 607 392 99 1682 312 0.4 731 620 130 088 1 2264 069 397 143 644 268 556 404 85 309 93 70
1439 APB D99-425 131 205 630 521 99 1879 118 0.2 743 629 115 0.86 7 1895 175 337 112 536 279 575 442 100 317 93 63
1440 APB D00-627 142 186 635 513 100 1869 130 0.1 744 605 124 088 6 2718 196 370 130 705 281 587 463 100 301 74 77
1441 APB D00-232 145 203 626 549 100 1893 106 0.1 751 614 132 088 10 2599 149 387 139 609 268 583 432 100 308 82 74
1442 APB DOOGE-5 140 195 630 476 100 1862 137 0.2 726 604 124 090 3 2683 178 371 131 683 263 579 436 100 298 78 77
1443 APB DO0AZ-248 135 193 624 503 100 1830 120 0.1 747 630 119 073 6 2072 166 348 126 562 279 508 451 100 309 80 70
1444 APB D990D-82 144 199 622 532 100 1914 8.8 0.1 733 611 128 0.83 6 1776 085 358 124 625 275 503 447 100 306 78 80

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; Fall No. = Falling number (seconds).

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.



