TABLE 54. 2004 IMPERIAL DURUM WHEAT TEST, QUALITY EVALUATION

Milling
Grain Semolina Pasta

Pro Ash Test 1000 HVAC Kernel 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 0ow 12w Ext Ext W P/L Glut  Glut No. "b" L b Score Wt Loss
CULTIVARS
819 BRAVADUR 138 172 610 344 100 1540 450 0.6 737 619 131 0.77 5 1621 083 342 120 788 262 562 400 90 306 66 76
878 DURAKING 137 167 618 341 99 1411 57.2 14 718 615 128 081 5 86.0 082 323 112 532 24.9 56.7 388 85 301 81 76
947 KOFA 159 161 600 410 99 157.7 410 0.9 732 613 143 0.80 4 2527 083 390 137 1136 283 561 445 100 291 72 93
951 KRONOS 155 174 602 383 99 1576 410 1.0 719 602 136 081 6 1946 099 39.0 139 1117 296 56.0 465 100 298 65 84
983 RIA 140 190 606 353 99 1430 556 13 752 629 127 083 8 1642 139 347 124 630 296 557 434 100 299 61 75
1024 MOHAWK 144 166 604 352 99 1805 389 11 738 616 140 0.79 6 2152 139 358 132 903 30.6 555 471 100 290 70 79
1166 CROWN 140 149 598 380 100 1602 385 0.7 765 631 135 0.77 6 1063 065 378 141 691 268 570 410 95 293 75 9.0
1179 MATT 154 176 604 350 99 1422 556 1.6 748 645 136 083 2 1838 130 369 132 1537 294 553 456 100 293 69 93
1210 PLATINUM 146 186 588 327 100 1069 889 3.6 69.1 616 137 0.90 1 1825 1.04 368 137 785 313 534 439 100 307 7.0 9.0
1211 TOPPER 141 176 631 380 98 1554 419 1.8 728 631 126 0.67 7 68.7 110 334 124 961 24.0 557 398 85 304 71 77
1215 ORITA 154 161 601 421 99 1698 294 0.4 715 622 140 0.79 5 1704 115 325 139 584 277 558 441 100 294 65 9.2
1253 CANDURA 144 202 604 36.6 99 1339 643 1.6 737 635 136 0.79 3 168.7 099 352 127 855 29.3 557 428 90 299 76 82
1375 ORO 143 178 615 435 99 1683 302 14 756 650 131 081 8 1262 130 345 127 595 255 529 403 85 300 76 78
ADVANCED LINES

1250 YU 895-130 149 160 614 433 100 1343 634 2.0 739 617 139 0.69 2 1351 045 411 156 1004 323 543 470 100 303 67 90
1304 WWW D5384-2 155 180 582 319 99 1183 780 3.0 750 639 144 088 7 1751 130 397 146 900 285 550 414 90 293 70 87
1425 BZ898-63 151 162 636 417 100 1626 36.2 0.8 776 651 130 0.77 8 1021 080 371 132 668 274 556 434 100 298 75 738
1426 YU801-45 140 153 632 446 98 1740 255 0.3 765 631 127 052 6 1375 078 299 107 798 254 56.7 423 95 292 67 84
1429 RS 00WV50064 145 169 614 362 100 1402 582 13 752 648 135 057 8 91.0 084 232 99 597 29.3 549 438 100 295 79 79
1434 WWW D8227 139 158 633 379 99 1594 388 15 761 653 131 0.62 7 651 094 347 119 587 235 531 378 75 292 74 72
1435 WWW D8270 148 194 600 332 99 1277  70.2 15 743 642 136 071 4 1447 104 357 124 753 30.3 556 426 90 288 74 86
1436 WWW D9737 158 189 571 3.7 99 1126 826 3.6 725 634 144 065 8 2577 120 382 139 1372 310 541 412 90 288 7.0 9.0
1439 APB D99-425 148 173 609 385 99 1542 448 11 772 650 131 064 7 1938 140 361 128 759 27.7 542 425 90 296 79 92
1440 APB D00-627 147 162 624 382 99 1504 384 21 746 615 133 0.68 9 2762 170 351 129 1365 312 552 458 100 292 67 9.0
1441 APB D00-232 139 157 625 459 100 1766 232 6.3 759 642 129 057 7 188.7 112 341 123 1147 287 56.7 444 100 297 70 82
1442 APB DOOGE-5 142 165 618 485 99 1507 391 0.9 732 636 136 079 11 1918 112 354 129 1206 313 557 463 100 295 66 81
1443 APB DO0AZ-248 142 175 620 36.8 99 165.7 334 0.4 748 635 126 0.67 6 2089 133 337 119 951 295 561 430 95 267 79 79
1444 APB D990D-82 152 176 596 431 100 1687 30.6 0.5 752 634 140 080 16 1880 078 388 138 900 29.2 561 451 100 267 69 85

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. = Faling 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.



