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The wheat which offers tho chief oxcoption in this consideration is No. 6 Frosted,
in which, it is to Ik- observed, that althouRh the ratio hctwiHn the wi-inht of kernel and
weight per busiu'l is mnintained, the yiehl of ' struiKht ' Hour is loss than from scvcrnl
whcnts (TT heavii-r churaoter. The yield of slniif/hl flimr is d.-terminod on a colour
hasis and has in this instance been re icoil l.y tho discoloiirin<? action of the frost.
Kxaminati.m of tlie lolal yield of flour for tiiis sample shows that tho amount of
flour iihtninahle is directly proportional to the weitflit of krnid and weight per bushel—
and l.ciKT. frnin this siniidpoint. this wheat falls into line with the rest of tho seri(>9.

It may lie remarked that if these wheals wire Jiidijed simply by the weiKht of
Jvtrncl even tlie higher grades would be found lulnw rather than at)ove tho avcrase
.'.s u.seertai;.od in our laboratories for first class lifl Fife.

CO.M POSITION OF TIIK Ki.ul iis.

The fliiurs submittci; to cheniie.d examination in llns investigation were obtained
in the experimental roller mill and are those desi;rn;?ted in Part I of this bulletin is
s(rui(jhl flours, a definition of which is siven on pase fi. In addition to tho deter-
mination of the moi.sture, iiroiein, fat, fibre, and ash, as in the i-ase if the wheats.
tlie (liroet estimation of the whiten was inaile, the proportion of protein in the form
of gliadlu ascertained and the relative ai'idily taken.

Moislurc.—The percentajr.s i.f mui-mre in the>e lloiirs are consiileralily less th".i
tliose in the usual brands .if (lour upon the markel. This is accmiited for chiefly liy

the fact that after mi'linsi and before aiialy-is these flours were exposed fi)r sonm'
weeks (in small iiuaiitities, in bajfs) when tlie atni.«splier( w.is compaiatively ^peakiuT.
<lry. (S(v note on pajre 14). This wa.s done for tin- purpose of einuilizin« the mois-
li-re-conteiit lliroiiyliout the series nnd ni.donl.ie.ily lunl t'.u- i-fl'ert of .Irying the
flours. Thi' low moisinre-conteiit should in.licate, other lbini;s beinK <'i(ual, hisfh

absorptive cai)acily :iiid a concomitant lartjc bread yield—and this was found to be the
easi'. As the difterenci s, however, between the flours in tlu' perrentau;es of moisture
they contain are very small, it would be undesirable to draw ai^y cotielusions as to the
relative values of the flours in this respect.

Froli'in or Alhinniii'il'lt.—As stateil in the aceompanyinjj; table of analyses, the
iMTcentage of proti'in is found by mnltiplyinpr t!ie percenta'jre of nitronjen in the floer

by the factor .")'7. This luimKr has been adopte.1 of recriit years ns ijiving more
accurately tli^in •2r> the composition of olnten, of wliieh thr protein of flour prac-
tically con.sists.

A study of tii St data at once sb.ows that it \.-ouM \y practically impossible on
this score to discriminate between these flours, the differences in protein-cont<>nt

beiiif: SO small. It is interesting to note, however. Ilial ir-, tlii.s regard \o. 1 Hard
docs not surpass the other Krad(>s. indeiil it does not stand at the head of the list.

As is well known, and as stated in tho con.sideration of the wheat.s, the protein
ifili'.len) is ll;e mo.st important constituent in determininK th;> brcail-makiiiK power
ef a flour. Tt has been generally held that flours of nrood ipialily should c.uitain
U^tweeii n and 12 jx^r ittit (N x fi-'i). but it has been shown by recent analys<^ in

tlif! Farm Laboratories that ftoou' bread-making ilours may contain con.siderably less

than this amount.

GUadin.—The water insoluble protein of wheat flour, more eonniionly known n.s

pluten, has b«--n =howii to consist rss.>,iti,i!ly ,,f two aibi.tninoi.ls or profeids. alike as
ri'gards their nitropen-content. but ditTirinff in their jdiysical charai't^Tisti. s. They bav-
been named prliadin and frhitiuin. (Uiaiiin is a «!u(>-Iike. sticky borly and serves to biml
and hold together the non-adhesive, in n-iilaslic ulutenin (as well as the starch) when the
flour is moistened and kneaded and allows tlii> re-iT: :it dough to •rise' uiiiKt the

fermentative action of yeast. It is stated by O.sbona d Voorhis>s, Snyder, Flenrcnt
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