TABLE 38. 2004 KINGS COMMON WHEAT TEST, QUALITY EVALUATION

Wheat Flour Farinograph Bread
Pro Ash Hard Test 1000 Yield Pro Ash Fal Wet Absp Arr Mix  MT M.T.. Vol Text Score

Entry Name (NIR) Wt Kwt No. Glut. Pk

CULTIVARS
20 ANZA 1325 1.63 70 634 364 68.7 1209 042 262 329 62.2 200 3.00 305 90 760 u 1
112 YECORA ROJO 1259 172 78 60.7 344 69.0 1149 049 382 29.3 62.4 2.00 750 3050 20 785 SQ 2
638 SERRA 1251 1.70 67 62.0 38.1 66.2 1148 044 328 27.3 58.8 250 950 1750 20 875 S 3
788 EXPRESS 1345 1.88 75 61.1 38.2 701 1160 042 339 38.3 67.2 550 850 750 30 910 S 4
827 CAVALIER 1331 187 77 59.7 354 609 1162 043 319 317 63.4 200 450 1250 20 830 SQ 2
1130 STANDER 1335 1.66 63 626 435 69.7 1211 040 349 30.2 60.8 550 16.00 1750 10 795 SQ 1
1154 STELLAR 1407 186 51 65.1 514 734 1264 041 322 36.3 61.6 4.25 700 1125 50 930 S 4
1155 SUMMIT 1289 1.70 73 632 476 69.5 1144 044 364 32.6 93.0 3.50 750 1150 30 865 S 3
1156 BLANCA GRANDE 1509 167 61 652  49.6 672 1457 036 361 37.7 69.2 1125 1500 11.00 10 940 S 4
1258 BETH HASHITA 1376  1.80 74 625 423 634 1250 045 377 30.8 61.4 325 850 3025 10 775 SQ 1
1361 CLEARWHITE 1275 172 71 64.0 38.3 69.8 1147 043 340 33.0 59.0 275 925 3375 10 880 S 3
1413 WINCAL 14 1272 182 83 63.7 35.1 678 1149 044 398 34.6 65.2 450 575 375 60 830 SQ 1

ADVANCED LINES

1288 BZ 998-256W 1225 166 71 640 459 66.0 1090 0.38 321 31.0 63.0 350 850 1250 30 805 SQ 2
1289 BZ 998-247W 1364 163 66 61.6 35.1 680 1252 047 383 31.2 61.8 500 2400 3550 10 890 S 3
1296 UC 1296 1368 1.72 67 645 445 726 1255 043 382 29.3 58.8 9.00 1750 27.00 20 900 S 4
1340 WWW BR3677 1400 1.99 71 60.8  40.1 63.1 1237 042 422 37.9 63.4 450 950 1275 20 940 S 4
1341 DA 998-12 1341  1.69 71 626 405 685 1210 041 403 355 64.4 550 1200 1350 20 910 S 4
1392 DA 900-229 1501 173 73 63.7 416 68.7 1353 038 373 39.4 66.8 500 1000 1750 20 1000 S 5
1394 RS| 99WY51394 1468 1.85 58 61.7 50.0 69.7 1288 042 359 35.6 64.2 750 1400 1225 30 940 S 4
1395 UCD 010390598 1301 176 74 64.9 38.8 643 1138 038 340 33.9 65.8 1200 1800 1150 20 815 SQ 2
1396 UCD 010390601 1372 182 76 65.5 39.1 650 1219 042 385 35.8 64.8 425 1050 2425 20 825 S 2
1417 UCD 03010/17 1457 182 77 62.1 374 678 1293 036 473 36.9 65.4 1150 18.00 1450 20 900 S 4
1418 UCD 03010/18 1425 168 75 62.3 39.0 680 1291 041 392 36.5 62.8 400 1150 2750 20 850 S 3
1419 UCD 03010/24 1368 164 83 62.1 38.8 69.3 1244 034 392 39.8 66.6 450 800 1150 30 935 S 4
1420 DA901-12W 1379 177 73 623 408 700 1241 046 464 33.7 62.4 450 1025 1450 10 940 S 2
1421 DA901-14W 1436 1.83 70 628 445 69.0 1304 044 330 37.1 65.6 9.00 1750 2300 20 950 S 5
1422 'Y U900-62W 1308 173 72 63.7 480 69.1 1203 042 351 35.8 64.4 525 1350 1575 20 875 S 3
1423 YU999-158 1396 1.80 77 646  43.0 673 1273 043 403 35.6 64.6 800 1575 1250 30 885 S 3
1424 YU999-178 1426  1.68 67 64.2 480 721 1284 037 400 40.6 65.4 6.75 1300 17.75 20 950 S 5
1427 RSl 98WV11014 1263 164 73 63.7 425 66.3 1144 041 366 31.0 62.4 850 2200 2400 10 855 S 3
1428 RS| 00WB80082 1407 182 57 64.1 477 718 1292 036 407 34.6 63.8 850 14.00 2150 10 945 S 5
1432 WWW CHBR1933 1325 1.80 78 614 359 671 1191 044 367 32.0 63.0 6.00 1350 1350 30 875 S 3
1437 APB WO01-374-4 1367 1.69 79 631 454 665 1248 044 409 34.0 66.4 6.00 1500 19.00 20 870 S 3
1438 APB W01-106-2 B4 1353 174 78 615 429 671 1241 053 402 324 66.4 11.00 1750 1250 20 845 S 3

Analysis provided by the California Wheat Commission Quality L aboratory, 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 = Arriva (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



