TABLE 43. 2007 KINGS DURUM WHEAT TEST, QUALITY EVALUATION

Milling
Grain Semolina Pasta
Entry Name 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
Wt Kwt Point  7W ow 12w Ext  Ext w P/L  Glut Glut No. "b" L b Score Wt Loss

CULTIVARS

878 DURAKING 1404 196 609 379 100 0.6 1437 5438 0.6 742 646 1276 101 4 2099 087 361 143 659 26.19 57.07 4484 100 2861 7.5 7.9
951 KRONOS 1454 186 624 556 100 0.8 1927 7.6 0.1 760 640 1323 085 3 1902 123 386 156 676 24.87 5563 4206 95 2882 83 7.2
1024 MOHAWK 1410 179 631 481 99 01 1823 163 0.2 750 640 1286 089 9 2126 117 36.6 138 710 29.76 53.46 4429 100 2821 7.3 7.9
1166 CROWN 1515 191 576 394 100 - 1374 604 0.9 740 63.0 1403 088 9 1523 067 413 162 646 27.66 56.68 4261 9.5 28.00 7.3 8.8
1210 PLATINUM 1422 196 608 37.0 100 0.2 1341 604 0.9 750 63.0 1307 088 7 1693 073 324 113 643 3046 5471 4349 100 3028 7.6 7.8
1211 TOPPER 1380 184 639 385 99 0.6 1474 503 1.0 730 63.0 1255 081 3 1539 081 346 119 611 2650 56.30 4200 95 3000 7.8 7.3
1375 DESERT KING 1391 199 611 417 99 01 1635 354 0.3 720 63.0 1274 09 7 1897 114 348 120 623 2579 56.10 4290 95 2967 74 7.2
1429 RSI 64 1423 189 609 418 100 01 1611 384 0.2 710 620 1321 09 4 1227 102 348 120 526 3134 57.03 47.17 100 2859 64 7.3
1430 RSI 59 1512 178 59.6 402 100 0.1 1747 2438 0.2 700 61.0 1382 094 13 1550 078 40.6 141 687 29.08 56.13 4294 95 29.03 83 7.1
1473  Q-MAX 1498 196 578 429 100 1.0 1329 652 11 770 640 1398 097 16 1720 070 404 139 654 2748 5526 4149 95 2952 6.3 8.4
1582 MAESTRALE 1494 177 627 495 100 01 1766 228 0.3 720 640 1368 08 6 1467 138 403 142 602 27.84 5835 4316 100 29.61 7.4 75
1583 SARGOLLA 1368 1838 628 459 99 05 1701 291 0.5 740 640 1263 101 4 1723 108 324 114 576 2565 56.32 4145 95 29.69 7.0 8.1
1584 SEVEVO 1386 175 632 463 99 01 1698 29.2 0.7 770 640 1273 097 2 1249 116 354 122 532 2478 5622 3921 9.0 29.90 9.1 6.9
ADVANCED LINES

1431 RSIEXP 14 1465 186 610 439 100 05 1700 294 0.3 710 620 1331 092 3 1681 077 352 121 626 3223 5537 4573 100 29.07 6.8 7.7
1467 WB YU803-11 1464 200 595 457 99 - 1739 252 0.2 750 650 1352 101 5 1805 082 358 127 643 28.05 53.96 4434 100 2885 7.9 7.3
1503 UC 1503 1406 178 640 588 100 2.6 1762 231 0.4 780 66.0 1305 092 2 1466 146 38.0 129 652 2692 56.08 4070 9.0 30.09 6.6 7.1
1509 WB YU803-1 1355 177 627 457 98 08 1772 233 0.2 770 63.0 1229 096 3 1465 191 36.0 122 675 29.26 54.62 4429 100 2953 7.7 75
1540 WB DA 804-7 1450 186 616 498 100 1.0 1828 16.7 0.1 760 63.0 1345 101 3 2489 184 36.0 124 657 29.14 5334 4325 100 29.97 84 6.9
1541 WB DA 804-81 1411 173 639 571 100 1.6 1918 7.8 0.1 780 640 1301 104 3 1557 126 382 132 641 2696 5515 4227 95 2894 6.3 8.1
1563 UCD 06222/30 1557 187 618 463 100 05 1763 232 0.4 770 640 1452 086 2 2317 211 415 150 753 28.67 55.06 4375 100 2849 7.9 8.3
1564 UCD 06222/33 16.04 207 606 37.7 99 04 1676 316 0.5 760 640 1500 106 2 1981 123 457 158 782 26.68 5579 4265 95 29.01 6.7 8.7
1565 WWW D1636 1350 175 623 403 100 04 1745 249 0.2 740 61.0 1247 086 2 1984 155 340 11.0 590 30.11 57.62 4207 95 29.05 6.8 75
1566 APB D01AZ-486 1410 198 618 467 99 07 1742 255 0.2 760 640 1310 101 3 3188 174 38.0 122 762 28.04 56.45 4442 100 2954 6.6 75
1567 APB D02AZ-152 1411 189 629 538 100 09 189.2 106 0.1 740 620 1306 099 3 1783 105 355 128 659 30.39 5748 46.73 100 29.16 7.9 8.3
1568 APB D02GE-72 1425 183 611 424 99 0.2 1606 38.8 0.4 760 640 1315 097 2 2809 150 325 113 687 29.15 56.00 4430 100 3032 7.2 7.2
1581 UCD 06201/1 1327 178 620 457 100 05 1745 25.0 0.3 740 640 1222 084 2 1307 082 36.0 13.0 624 27.79 57.34 4300 100 29.64 7.3 7.0

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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