TABLE 32. 2007 KINGS COMMON WHEAT TEST, QUALITY EVALUATION

Wheat Flour Farinograph Bread
Pro Ash Hard Test 1000  Kernel Size Dist. (200 g) Yield Pro  Ash Fall Wet Absp Arr Mix MT  M.T.L Vol Text Score

Entry Name (NIR) Wt Kwt W 10w 12w No. Glut. Pk
CULTIVARS

20 ANZA 1312 1.62 7 62.5 317 1481 506 1.0 720 1124 043 375 29.7 62.2 2.50 3.50 2.50 40 840 s-u 2
112 YECORA ROJO 1456  1.64 73 63.5 438 1803 193 0.2 736 1321 043 449 316 63.8 5.50 9.75  10.00 40 925 s 4
788 EXPRESS 1430 1.60 88 62.0 332 1606 382 0.8 743 13.05 054 491 372 64.9 3.50 5.00 5.25 50 895 s 3
1155 SUMMIT 1424  1.69 88 60.7 344 1623 371 0.7 741 1274 056 525 331 65.0 4.50 7.75 8.70 35 925 S 4
1156 BLANCA GRANDE 13.60 1.61 68 65.1 408 1834 164 0.2 737 1208 041 441 34.0 74.0 4.00 8.00 9.00 40 900 s 4
1340 MICA 1426  1.72 77 60.6 345 1676 314 0.9 69.2 1289 045 457 36.1 64.2 350 10.00 13.00 30 950 s 5
1341 DASH 12 1354  1.68 75 62.6 375 1687 306 0.5 727 1207 048 442 319 63.2 450 10.75 1250 30 930 s 4
1361 CLEAR WHITE 1404 179 71 62.7 376 1818 179 0.3 728 1293 046 454 323 60.0 2.50 7.00 1375 25 910 S 4
1392 SOLANO 14.64 1.71 87 61.8 33.0 161.7 38.2 0.5 715 13.48 0.46 463 30.5 66.4 4.25 8.75 8.50 55 1010 S 5
1419 PATWIN 1434 179 91 59.5 279 139.0 598 0.7 69.4 1322 0.52 534 36.6 65.9 3.50 9.25  13.00 20 965 S 5
1424 JOAQUIN 14.34 1.60 75 63.7 41.7 178.5 21.2 0.3 72.8 13.28 0.41 415 36.1 64.6 3.50 8.50 12.75 20 1010 S 5
1472 WWW BR6000W 1379  1.80 80 60.0 29.1 1202 778 1.6 702 1266 0.52 450 315 59.0 175 850 18.75 20 990 S 5
1478 CAL ROJO 1469 1.74 67 60.6 374 1606 387 0.6 732 1321 053 476 321 58.8 3.25 575 10.75 20 950 s 5
1489 OTIS 1395 1.78 75 59.3 289 1247 727 2.1 730 1287 0.53 567 332 61.6 4.25 6.75 9.50 30 930 S 4
1500 EXPRESSO 1476  1.64 81 62.7 342 1656 336 0.6 712 13.68 045 460 347 67.0 3.25 7.00 8.00 40 1000 s 5
1523 BLANCAFUERTE 1340 1.65 74 64.5 416 1847 151 0.2 718 1199 044 472 294 61.6 175 1300 21.25 20 900 S 4
ADVANCED LINES

1495 UC 1495 (LASSIK) 13.36 1.67 76 62.5 324 147.2 51.2 1.0 73.1 12.30 0.48 479 29.7 61.0 2.75 4.75 7.25 40 860 S 3
1496 WWW BR5874E 1456  1.71 74 59.3 300 1384 603 0.8 735 1348 046 446 327 58.9 3.00 11.00 30.50 20 920 S 4
1498 WWW BR0202W 1349 1.64 76 63.7 401 1724 273 0.5 742 1243 043 408 316 60.0 2.00 7.75 10.75 40 860 s 3
1516 APB W02AZ-361 1358  1.69 71 62.4 414 1852 147 0.2 731 12,02 0.39 418 321 61.3 4.25 7.00 10.25 30 870 S 3
1521 RSI 01W20728 1395  1.62 81 61.1 370 1762 233 0.2 726 1286 047 476 323 64.6 2.00 575 1225 20 940 s 4
1522 RSI 02W50076W 1414 172 76 61.8 355 1518 469 0.8 703 1280 0.50 472 327 60.0 3.50 7.00 15.50 20 875 S 3
1547 WB ACS 52607 1302 1.63 82 62.8 359 1606 381 13 716 1168 0.6 495 29.2 64.2 350 1050 13.00 25 852 s 2
1548 WB DA 904-32W 1462 1.64 78 63.5 3.1 1767 229 0.2 731 1342 044 473 338 63.2 3.50 8.00 15.50 20 950 S 5
1549 WB YU 903-223 1402 1.62 7 62.9 36.8 1774 223 0.2 742 1278 040 426 347 63.6 4.00 8.50 9.50 30 930 s 4
1551 UCD 06010/5 15.08 1.64 75 63.9 356 1763 227 0.8 716 13.62 043 453 34.0 60.0 3.50 9.00 17.00 20 940 s 4
1552 UCD 06010/6 1577  1.68 84 61.7 30.7 1588 392 1.6 722 1379 051 460 359 62.0 3.50 8.50  17.00 - 925 s 4
1553 UCD 06010/7 1342 173 83 62.2 357 1708 283 0.7 734 1223 048 391 313 62.0 2.50 5.00 11.50 20 890 S 3
1554 UCD 06010/26 1492  1.63 7 63.2 36.5 1742 250 0.7 748 1315 048 513 328 62.0 4.50 9.00 8.50 40 895 s 3
1555 RSI 02W50076R 1409 1.94 78 60.5 29.6 1475 502 17 68.0 1242 054 460 311 58.0 2.50 8.00 17.50 20 880 s 3
1556 WINCAL 14-4 1375 1.69 83 63.2 348 1587 406 0.6 715 12,68 0.52 459 335 66.0 3.00 4.00 2.50 110 780 u 1
1557 WINCAL 14-9 1398 1.84 90 61.6 273 1160 816 17 70.7 1257 057 442 349 64.4 2.50 3.50 2.50 120 765 u 1
1558 WWW IDBR08811 1464  1.80 78 60.0 354 159.8 389 0.9 780 1334 0.64 423 35.1 62.8 3.50 5.75 5.75 50 840 s 2
1559 APB W04AZ-71 1420  1.69 75 59.9 373 1691 304 0.5 725 12561 050 488 305 60.0 325 10.00 17.25 10 875 s 3
1560 APB W02AZ-353 14.71 1.76 76 62.5 43.2 188.5 115 0.1 71.3 13.69 0.48 459 335 65.2 3.25 5.75 8.50 40 915 S 4
1561 APB W02AZ-365 1351  1.66 76 63.6 394 1805 191 0.1 737 1196 044 434 338 64.2 3.50 7.75 9.00 50 915 S 4
1562 APB WO04AZ-162 14.83 1.95 71 58.8 32.3 146.4 52.1 0.9 71.3 13.27 0.49 425 33.0 61.6 7.75 13.00 14.75 20 950 S 5

Analysis provided by the California Wheat Commission Quality Laboratory, Woodland, CA
Pro = Protein% (12% moisture basis); Hard = NIR Hardness; Test Wt = Test weight (Ib/bu); 1000 Kwt = Thousand kernel weight (grams);

Yield = Flour yield (%); Fall No = Falling number (seconds); Wet Glut = Wet gluten (%, 14% moisture basis); Absp = Absorption (%);

Arr = Arrival (min); Mix Pk = Mixing peak (min); MT = Stability of farinograph curve, departure - arrival (min); M.T.I. = Mixing tolerance index (B.U.);
Vol = Bread volume (c.c.); Text = Grain and texture (E = Excellent, S = Satisfactory, Q = Questionable, U = Unsatisfactory);

Score: 5 = Excellent, 4 = Satisfactory, 3 = Satisfactory to questionable, 2 = Questionable, 1 = Unsatisfactory
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