TABLE 48. 2006 IMPERIAL 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 W 10W 12w Ext  Ext W P/ Glut Glut No. "b" L b Score Wt  Loss
CULTIVARS
878 DURAKING 150 1.63 636 565 100 - 170.0 293 04 723 646 133 087 6 1125 072 322 114 715 242 56.1 38.6 85 298 65 73
951 KRONOS 154 172 625 595 99 03 189.3 91 05 734 625 139 072 5 1570 1.00 363 131 875 263 56.5 429 95 300 76 77
983 RIA 149 180 624 521 100 - 162.6 375 0.2 734 643 138 080 2 1700 059 346 123 525 283 556 415 85 311 80 7.0
1024 MOHAWK 148 162 626 613 99 - 186.4 132 01 742 628 135 076 4 1753 093 323 175 713 297 56.1 462 100 315 70 76
1166 CROWN 157 179 621 621 100 0.1 184.6 148 03 749 632 136 078 7 1275 046 351 142 575 2538 56.8 40.7 90 300 69 82
1210 PLATINUM 153 170 625 498 99 - 166.3 332 07 745 649 142 086 2 2110 082 350 133 565 287 53.8 428 90 303 77 78
1211 TOPPER 144 162 633 543 99 0.5 168.2 314 05 757 633 132 086 5 89.6 095 367 125 531 227 549 384 80 304 76 7.1
1215 ORITA 166 169 613 568 99 0.4 184.9 132 01 750 638 155 089 5 1863 074 362 137 898 258 548 418 90 296 57 82
1375 DESERT KING 156 1.60 620 543 100 - 180.7 198 0.2 66.2 59.0 144 077 3 1909 093 365 138 662 27.8 563 43.0 100 303 65 75
1429 RSl 64 156 173 624 546 100 - 167.7 326 03 666 59.1 144 076 7 1465 055 379 149 584 295 56.8 468 100 298 66 82
1430 RSI 59 16.3 1.85 622 478 100 0.1 180.9 185 03 69.2 610 151 076 6 1587 054 391 156 742 2838 574 441 100 293 78 7.8
1479 HAVASU 150 158 648 637 100 0.2 190.0 9.7 0.1 771 633 137 088 5 3041 113 351 132 823 297 55.0 45.0 95 309 72 73
1513 MEAD 155 161 619 526 99 0.1 192.3 76 0.2 753 658 143 069 7 1903 092 377 137 838 263 553 423 90 399 73 81
ADVANCED LINES

1431 RSIEXP 14 142 193 638 495 99 0.1 183.6 16.0 0.1 767 652 131 081 5 1171 055 373 148 598 29.2 569 444 100 301 70 79
1452 UCD 04201/18 158 1.61 623 500 100 0.1 179.2 205 0.2 724 632 148 072 3 1694 068 329 158 767 273 556 417 90 300 71 68
1467 WB YU803-11 159 162 621 503 99 0.1 186.6 132 01 761 639 141 086 3 186.0 0.67 388 155 666 29.9 54.4 452 95 308 66 7.7
1484 APB D257-11 157 166 644 440 100 - 179.6 199 01 757 628 141 0.74 5 2456 112 353 135 668 284 55.7 451 95 295 58 82
1503 UC 1503 16.1 167 639 503 100 - 188.6 113 01 752 637 146 082 9 1504 1.01 406 177 811 26.0 546 39.0 80 310 73 69
1504 UC 1504 157 175 632 550 100 0.3 187.0 126 0.2 770 644 142 090 3 1406 048 333 13.0 885 269 - - - - - -
1505 WWW D0061 150 169 606 423 99 - 1734 262 0.2 729 636 137 099 2 2531 1.08 355 132 697 27.1 547 413 90 303 63 75
1506 WWW D6575D 152 175 635 459 99 0.2 180.5 189 0.1 69.8 656 139 094 5 1720 060 37.4 148 699 25.0 56.9 39.2 85 297 64 82
1507 WWW D8270 166 208 638 463 99 - 1773 230 0.2 779 660 146 097 2 2296 095 339 120 851 271 55.6 40.7 85 39.0 65 84
1508 WWW CHD1978B 141 182 617 426 99 0.2 162.2 374 05 76.4 654 131 0.80 3 1412 047 344 124 628 265 551 419 9.0 304 65 82
1509 WB YU803-1 161 172 612 424 99 0.1 169.0 301 03 759 642 151 084 6 2361 096 365 133 971 297 543 445 100 310 73 89
1510 WB YU802-175 150 1.74 646 526 100 0.2 1721 235 0.2 770 642 140 060 6 1131 036 397 167 642 28.0 570 443 100 293 62 88
1512 WB YU804-172 157 206 60.0 472 100 0.1 1726 264 03 764 657 145 074 4 2014 052 390 164 819 262 56.2 426 95 311 80 73
1519 APB D02AZ-111MT 148 191 617 46.7 99 0.1 175.5 233 03 774 653 135 0.85 3 1845 062 338 121 762 259 55.6 429 9.0 301 79 81
1520 APB D16-5 165 1.82 631 60.0 100 17 196.9 31 01 776 660 152 073 3 2223 077 376 136 803 26.3 56.0 411 90 292 71 89

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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