




















extractions obtained in commercial milling from the same wheat
or blend.

Fascoe et al. (28) showed that there is a significant
correlation coefficient (r = +0.797 + 0.041) between experi-
mentally and commercimlly milled flour, with respect to its
protein content. DBailey and Markely (6) found a correlation
coefficient between the flour yields of commerciasl and labora=-
tory milling tests of +0.59 » 0.07 with the laboratory rela-
tive humidity being contrelled. The relative humidity of the
commercial mill was not controlled.

Anderson (1), in msking a comparison of experimental and
commercial milling results, showed that commerciasl units used
a grester number of grinding operations for reducing the cndo-
spoern to flour. With the experimental laboratory mills, i. e.,
fuhler, Allis~Chalmers, etc., with a small number of grinding
operations, the groin was subjected to more severe grinding
than was practiced in the commercial mills with 5 to 6 breaks.

Lxperimental milling requires different conditioning of
the grain than for commercial milling. Zherefore, a slightly
different procedure is required for experimental milling.
Usually a higher moisture content toughens the bran allowing
it to withstand more severe grinding action. The endosperm,
being softer and mellowor, reduces more readily. This lessens
the bran pulverization and lowers the ash content of the flours.

zxperimental milling is conducted, to a large degree,
according to individually formulated methods which secure the

























































as

Table 2. 1962 Jheat data.
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Density

Pearling Teat Weight Leleny Liguid Hermel size Distribution Calculated Ash  Protein
Value 1000 Kermel dry clean  Sedimentation Pycnometer over over over Flour Yield 1456 18 l4% MB
Lab Mo, Variety i/ Jeight Wheat Value 2, 7 1 129 3/ loisture &/ &/
| » grams 16750 ams/ee . ; % % % % %
62-317  New -l ) "

Improved

Triumph 7549 2444 5747 71.0 1.43% 25.6 68,0 Ot 75.1 11.8 l.64 14.8
62318  Triumph 61l.3 2649 595 ?G.i 1. 444 Bl 4 62.4 3.2 75.7 12.0 1.56 15.1
62=-319 In?rovsd - - .

Triveph 60.9 27+% 59.3 63.0 1.438 40 .4 55.6 4.0 7244 11.7 1.48 14.8
62-320 ©5% Kaw and A
62"521 Comanche 69:9 24,8 5906 7&19 1.467 32.0 62.8 502 | ?5;7 12.4 1. 57 1508
62-%22 Eaw 61.6 25.6 599 43.0 1.451 40.4 576 2.0 744 12.6 1.59 1l1.3
62-32% Wichita 48,4 2847 58.8 40.0 1.419 60,8 58 ¢4 0.8 755 15.3 1.68 10.7
62~324 25k Kaw and

750 wiahiﬂg 50.1 28.6 59.6 41,0 1.4%4 55.2 4%.2 1.6 7449 153 1.7 10.9
62«325 75% Kaw and .

25% wichitp 55.1 28.2 60.3% 55.0 1.449 41.6 572 1.2 7446 15.7 1.65 11.0
62«~%26 Comanche 64,0 2240 573 5741 1,467 10.0 86.0 546 72.5 16.6 1.84  14.3
62-327 C.l. 13536 58.7 24,5 58.2 53.8 l.424 18.8 784 2.8 7249 15.0 1.82 14.7
62“528 Bison 6905 2248 5207 53“2 1;“?5 10.4 84,0 5&6 ‘ 73.“ 1205 1.6 10;9
63*&39 Fawnee 710? 1{}&9 55.4 40.0 1«.450 58:&3 3)42 248 75:7 12.2 1057 1l.4
62-330 Cule 13532 71.9 29.2 58.5 41e5 1.493 G4 .4 5244 32 4.2 12.7 1.66 12.5
62-331 C.I. 13546 " 68.2 28.5 58.2 6l.1 1.481 32.0 65.2 2.8 734 12.7 1.62 12.2
62-332 0oL, 13547 73,3 27:7 58.6 4340 1,495  40.4 55,6 4,0  71.1 12,1 1,70 12.3

1/ FPearling velue represents per cent of grain remaifing after pearling. 2/ HUolsture free basis.
3/ 0&%3&1:@0& rlgur yields from sizing values based on assigned potentisl values. 4/ 14% moisture basis.
ers : /
" 7“‘4 7810
# W 7540
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Table 6. 13962 Calculated flour grades and extractions.

Total - Total

2nd Clear FYlour 1lst Clear Flour Patent Flour Flour Froduct
Lab _lio, Varie 1.20 Ash 0,70 Ash Q.38 Ash Value Feed Value
| % x 3470 %X 8,20 % % 5400 % x 1.7
P ¥ o b ) $ ) % ¥ %

62=-317 Hew luproved :

“riumph *75.21 3.76  3.76 26,79 Q.42 4,18
62-318 Triuaph “75.50 3.78 3,78 24,50 Qebb2 4,20
62«319 Improved

Tri“})h '7‘4090 5:75 5!75 25, 10 Del3 4,18
62=320 655 daw and

35% Triumph  1.65 0.06 7522 3,66 3.72 2%.13 Qelt3 4.15
62=-321 Comanche 1.23 0.04 74408 3.70 3,75 24,69 Q2 4,17
62-322 Law 1.80  0.06 8,61  0.%6  G4.64 3423 3.65 24,95  C.43 4,08
62=-52% Wichita 23.25 0.96 50695 225 3.51  25.80 Q44 %.95
G2=324 255 Kaw znd .

75% <ichita 30435 1.28 4dh ¢ 36 3,22 3.50 25.29 0.43% 3.92
62-325 75% naw and

25% sichita 7«10 Q.30 68,70 % o il Be74 24420 O.41 4.15
62-%26 Comanche 253 0.09 6.3% 0.27 64.00 3.20 Z.56 27.14 O. 406 4,02
€2-327 C.le 13536 * 74,10 3.7 5,71 25.90 D44 4414
62-328 Bison *72.15 2.8 3.61 27.8% Q.42 4,03
62=-329 Prawnee *72.67 3.6% 35,635 2733 Qb7 4410
62=330 C.1l. 13532 2494 0.11 71.26 3.56 3,67 25,80 Dl 4e11
62-331 C.I. 13546 0.93 0.04 74460 3.73 3477 24447 o3 4,19

62-332 C.1. 15547 2456 0.11 72480 3.62 3.72 25.04 O3 4.15

*0id not reach patent flour ash.



Table 7.

Cumulative ash - Ixp., No. 6l=334,

Streanm 80f « X A {

Weight % 3eof g A < kA
1. 9. i ‘ % 6f total
am/ % of total Cumulative % of % Ash roduct Cumulative Cumulative
min. product total products  14% M.B. % Ash G X A 7 of Ash
4290 1555 15.55 O. 246 5.833 3.83%3 0 246
100 0,36 15.91 0.276 0.099 3.932 O.247
130 O.47 16.38 0.276 0.130 4,062 Q.248
2665 G.65 26403 04294 2.8353 6,895 0.265
1755 6.51 32434 0430 1.921 8.816 0.275%
185 0.67 53.01 0430 0.226 9042 0.274
1705 6.18 59419 Qe 306 1.891 10.9%3 0.279
10 0.04 39«52 O.322 0.013 10.946 0279
530 2.+.04 41.27 04350 0.714 11.6€0 0282
175 0.63 41.90 0.367 0171 11.831 0.2382
1185 4.29 46.19 0e398 1.708 13.5%9 0.293
1010 3.86 50.05 0.411 1.585 15.124 0302
1360 4,94 54499 O« B840 2e174 17298 0.315
1235 4,47 59,46 0457 2.043 19.341 0¢325
785 280 62.26 Q479 1.541 20.682 Ce332
15 0.05 62431 0.510 0.026 20,708 Oe332
135 Q.49 62.80 0.510 0.250 204958 0.334
220 Q.79 65459 0.519 0410 21.368 0.3%56
775 2.80 66.39 0.554 12551 22919 04345
5 0.01 66440 0.600 006 224925 0345
630 2.28 68.68 0.681 1.551 24,476 0,356
245 0.87 69.55 0.780 0.679 25.115 0.362
590 2.13 71.68 1.272 2.710 27.865 0.389

Where Bk = Breakj M = Middlings; T = Tailings

' s
wual = - uwalitys
C = Coarse} ¥ = Finey siz = Uizings; @3 = Top flour:
sleves; (BS = Dottom Flour sieves; and B.5.0. = Bran and
shorts duster.

., = Juantity A = Ash 5 « Summation






















































































































































