TABLE 47. 2006 KINGS DURUM WHEAT TEST, QUALITY EVALUATION

Milling
Grain Semolina Pasta
Pro Ash  Test 1000 HVAC Black Kernel Size Dist. (200 g) Tot Semo Pro Ash Spk Alveo- Alveo- Wet Dry Fall Color Color Color Color Cook Cook Firm
Entry Name Wt Kwt Point  7W wow - 12w Ext  Ext W P/IL  Glut Glut No. "b" L b Score Wt Loss

CULTIVARS
878 DURAKING 159 235 544 263 99 0.1 819 1147 2.6 731 645 149 098 2 2551 150 289 102 685 26.0 549 397 85 305 73 7.3
951 KRONOS 163 231 552 364 99 0.1 1585 409 0.3 740 653 153 099 3 2419 1.96 - - 956  28.0 552 443 100 319 7.0 77
983 RIA 150 235 575 313 99 - 1105 887 0.9 741 668 140 098 2 2700 1.38 - - 708 276 550 416 9.0 295 88 6.9
1024 MOHAWK 150 218 56 437 100 - 1558 43,0 0.4 749 668 139 100 4 236.8 1.59 - - 806  30.0 559 467 100 302 7.8 7.2
1166 CROWN 156 237 539 32 100 - 1035 95.0 12 743 632 141 096 7 310.7 1.03 305 125 994 271 571 422 95 295 75 7.7
1210 PLATINUM 171 228 575 323 99 01 1110 874 12 714 632 159 098 3 3198 110 321 134 668 293 538 429 95 299 76 8.1
1211 TOPPER 130 210 596 327 94 01 1165 815 11 743 645 121 097 7 2354 1.02 290 101 644 276 55.1 427 9.0 297 79 71
1375 DESERT KING 165 226 582 377 100 01 1489 507 0.5 752 664 154 109 9 2209 139 338 119 782 258 555 415 9.0 297 75 77
1429 RSI 64 159 225 586 362 99 01 1310 682 0.5 715 633 151 091 4 1911 130 322 115 640 313 573 469 100 302 7.8 6.8
1430 RSI59 176 242 534 2715 99 01 1011 96.9 13 66.7 586 167 110 2 2374 077 374 134 887 300 570 457 100 299 6.9 75
ADVANCED LINES
1431 RSIEXP 14 151 234 547 325 99 0.1 1109 88.0 0.7 709 63.0 143 108 2 2243 185 287 98 824 320 559 475 100 307 6.7 7.2
1452 UCD 04201/18 173 239 568 3657 100 0.1 1451 539 0.5 746 640 143 115 6 1840 144 362 128 758 256 532 393 85 296 7.2 75
1467 WB YU803-11 160 218 586 435 100 03 1704 295 0.2 764 660 145 114 4 219.1 1.07 353 13.0 639 287 558 458 100 313 7.0 7.2
1484 APB D257-11 171 237 54 263 99 - 506 1436 5.2 715 613 159 119 6 2511 271 275 96 861 293 543 443 100 325 83 6.3
1503 UC 1503 168 1.88 584 348 99 - 1131 858 0.6 751 653 159 119 2 2492 149 396 141 693 263 547 407 85 303 58 8.3
1504 UC 1504 173 207 543 346 99 - 1190 796 0.9 725 624 163 089 10 3957 158 381 140 1292 275 543 421 9.0 292 76 8.2
1505 WwWw D0061 174 246 524 287 99 - 830 1133 31 703 624 163 117 4 3270 0.78 403 152 822 270 56.1 4138 95 285 59 8.8
1506 WWW D6575D 171 250 552 273 100 - 724 1253 2.2 721 637 160 117 2 2263 056 416 152 873 268 554 39.6 85 293 6.7 7.6
1507 WwWw D8270 155 224 60 383 99 0.2 1454 536 0.4 730 641 145 110 6 2565 123 292 106 968 266 56.6 42.6 95 - - -
1508 Www CHD1978B 150 221 568 328 100 01 1075 89.2 2.8 706 613 141 099 3 216.1 054 336 122 690 271 558 445 100 - - -
1509 WB YU803-1 149 198 598 336 99 0.1 1547 4438 0.6 731 632 138 105 1 2041 257 282 129 1081 307 557 470 100 305 81 7.0
1519 APB D02AZ-111MT 163 242 553 311 100 - 1011 976 0.9 718 621 150 106 3 2550 148 326 117 1140 296 561 463 100 - - -
1520 APB D16-5 155 223 576 429 100 - 1789 209 0.2 725 630 144 105 6 207.3 3.74 337 12.8 1034 30.8 577 476 100 - - -

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.
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