
2019 Common wheat flour quality, Davis. 

Entry Name Flour Yield Moist Milling Score ABS Mixing Peak Time Mixing Peak Height Baking Mix Time Vol Dough Handling Crumb Color Crumb Grain Crumb Texture Bread Symmetry
% % (as is) (14% MB) % (mins) (M.U) (abs %)  (mins) (cc) (1-10) (1-10) (1-10) (1-10) (1-10)

112 YECORA ROJO  70.59 13.96 0.41 0.41 84.57 58.3 4.3 57.3 62.0 3.15 850 7 8 7 7 7
1478 SY CAL ROJO 69.42 13.96 0.46 0.46 81.08 55.1 3.4 51.2 59.0 3.00 820 6 8 7 6 5
1657 SY BLANCA GRANDE 515 67.53 14.38 0.38 0.38 82.98 61.4 4.4 48.8 63.0 2.92 840 7 8 8 7 5
1658 SY SUMMIT 515 68.42 14.28 0.45 0.45 80.38 59.3 2.6 53.4 59.0 2.95 880 6 8 7 6 7
1743 UC PATWIN 515 HP 68.50 13.95 0.48 0.48 78.76 62.4 3.8 59.9 62.0 2.75 800 4 6 6 6 6
1730 WB 9229 68.20 14.15 0.47 0.47 79.12 63.4 4.1 59.0 66.0 2.93 870 7 8 7 8 7
1728 WB JOAQUIN ORO 68.72 14.09 0.43 0.43 81.68 67.1 4.9 54.7 65.0 2.83 810 7 8 6 7 6
1680 UC PATWIN 515 66.07 14.06 0.54 0.54 73.35 60.7 3.2 49.0 64.0 2.92 800 6 7 6 6 6
1909 UC 1909 68.19 13.69 0.43 0.43 81.31 56.7 5.5 49.0 64.0 4.50 855 8 6 8 8 7
1908 UC 1908 70.92 13.83 0.47 0.47 81.75 57.8 4.1 55.0 62.0 3.18 830 6 8 6 6 6
1907 UC 1907 67.55 14.00 0.52 0.52 75.85 64.2 4.1 51.4 65.0 3.02 835 6 8 5 6 6
1906 WINCAL 158-5 70.06 13.85 0.46 0.46 81.48 59.6 2.9 49.3 66.0 2.80 790 5 8 6 7 4
1905 XC 9407 68.21 13.88 0.40 0.40 82.57 63.2 3.7 52.3 66.0 2.42 850 6 8 6 6 7
1904 APB 510879 67.01 13.73 0.44 0.44 79.21 62.4 3.8 45.1 62.0 3.02 855 6 6 6 6 7
1751 WB 9904 73.72 13.77 0.49 0.48 84.06 55.2 2.1 47.9 62.0 2.83 770 5 6 5 5 4
1817 UC CENTRAL RED 68.78 13.66 0.55 0.55 75.51 63.5 3.9 52.6 64.0 2.97 810 6 8 5 5 6
1835 SY SIENNA 70.75 13.99 0.44 0.44 83.21 56.8 4.6 46.2 59.0 3.00 860 6 8 7 7 7
1839 UC 1839 70.97 14.27 0.45 0.45 83.12 58.5 4.2 52.4 62.0 2.92 875 7 8 7 6 7
1842 WB 9350 70.73 13.97 0.47 0.47 81.87 59.0 5.5 54.4 61.0 4.73 890 7 8 7 7 8
1847 WB 9433 70.80 13.56 0.45 0.45 82.73 59.6 5.3 52.1 64.0 4.50 935 9 8 7 8 9
1876 SY 11200064-1-9 71.04 13.48 0.44 0.44 83.50 57.0 4.7 40.1 61.0 3.02 840 7 8 6 6 7
1877 AP VENOM 69.33 13.57 0.48 0.47 80.11 57.9 4.6 58.9 61.0 4.25 915 8 8 7 7 8
1878 AP OCTANE 70.91 13.69 0.49 0.49 81.10 56.2 5.0 45.5 60.0 3.47 875 7 8 6 6 8
1880 UC 1880 67.64 13.67 0.53 0.52 75.71 62.6 2.2 56.0 62.0 3.27 840 6 6 5 4 6
1882 UC 1882 66.44 14.34 0.51 0.51 75.09 58.8 3.3 61.6 61.0 2.42 835 5 8 4 4 7
1887 WB 9490 69.81 14.05 0.48 0.48 80.27 59.0 3.5 55.9 33.0 2.88 815 6 8 4 6 6
1888 WB 9699 68.45 13.58 0.45 0.45 80.43 60.9 4.8 49.8 64.0 3.38 875 7 8 8 7 7
1903 APB 410089 70.15 14.03 0.37 0.37 86.44 65.2 3.1 61.2 65.0 2.58 935 8 9 8 7 8
1550 WB TRIPLE IV 67.42 14.16 0.45 0.45 79.06 64.2 3.3 48.1 64.0 2.62 850 7 8 6 7 6
1731 WB PATRON 70.00 13.86 0.40 0.40 84.63 58.6 1.8 58.3 61.0 1.60 675 3 4 3 2 3
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