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Spring and Winter Wheats
Compared

Rekmg Feet» Show Comp*relive Velue» of Alberts Red Winter 
end Northern Spring Wheel»

report of Ike laboratory

An ietereetleg erne» el tret» t# deter 
■nee the milting a ad tweed making 
qualities el Albert» Wed winter wheel •• 
r"repered with lhaar el spring akrat 
here beee made by Ike C.4»e»U.. Leber» 
Iwtn. < kkeen, fee Tke tiret» Grower»* 
lireis Cm. Tk. 
to ». follows

*'We «re eerlntoee yew herewith re
port» oe Ike eeeerel me.pie. el wheel 
•kirk yew «eut ». I» nee el Ike* 
report» we ere roe.pen*» ike Boer» pro- 
•l»<ed with • repreeeeteliee Mieerkpolie 
•prie* wheel peleel Beer le Ikto report 
yew will elee ree Ike releliae beturee 
Ike Boer» Iron. Ike winter end «prie* 
•h*»t» which yon lent We Bed tket 
there to renederebly wore gtaleo »e 
Ike «prie* wheel Boer, end Ikey mill 
weke e eowewket tor*er tool than Ike 
winter wheel Boer*, bet eot ». large » 
kwl •• will be wede trow Ike better 
•pne* wheel Boon prod word ie Win 
wee poli. Tbto appear* lo be «.welkin* 
•4 e rk*r»rtm.tir ol Ike apn»» ■ keel 
Boor, o| feeede •» we have fooed in 
other tnele

"Tke color of the winter wheel Boer, 
to. «d cowrie, eppreciehly better lh»e 
tket «I tke «one* wheel flour. None 
ol them equal tke standard wkick we 
here u*d becee* they ere straight 
*r»dr. in comparison with the petrol, 
bet tke rdelirr difference oe tke «pn*« 
•keel» to nketrt eeck u we knee oe tke 
usuel ree oI «trei*ht «rede Boer» na 
compered with our «tied*id It to oer 
«■Wee Is Myrtle* Seen hunt «Un.I 
erd pelcet ie prêter»ne» to we. ether 
vn.de for arreral reason»

report we ere rowperie* 
Boer, with oer standard 
I peleel «I Ike lye# 
■to. ladtona end (W* 
•ertioe ere wewekel 

In» yeer lhee le loren i 
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wore ike eetere el 
lhe* they de the «oft 
i ie elmurptioe eed 
hr> do eot heke ont 
■f «I breed Ma*y el 
■ keel Boor., pr.du.rd 
*«. here cberecterielieu 
iwiler to I ho* ol the 
i. Tke Xebreeke Boer» 
i. do eol weke »erk • 
. bel here good atmorp- 
r «jette deedy rrtoled 
•l».e from yeer Ceeede
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Soft
Winter
Patent 15680 11.181 13388

Gluten Per rest. ... 8 3 10 6 10 1 II 0
Aah—Percent. ..... 56 48 50 60
Absorption— Per rent. 67 66 64 «7
Color .•«**»»«•*. e ». * .. 100 0 85 0 83 0 83 0
Loeves per barrel .. 100 0 m • 104 8 106 0
Sue of Loef .. 100 0 87 6 87 3 87 »
Quality of Loaf 100 0 #8 0 88 0 M 0
Average Value 100 0 88 3 88 8 88 6
Fermenting Period .. .. 100 0 IBfl 1 103 7 187 4
Quality of Gleteu .. 100 0 85 8 86.7 80 8

IA.W0 is flour milled from sample of wheat marked No. 8 Alberta Red Wieter,
ISWI “ « «

ISAM “

Spring
Patent

Ie «• 8* 8 R W. 8 R W. 4 R W
1.1577 1.1678 1.1578 1.1380 1.1381 13388

Gluten—Per cent .. 11.6 il e 18 1 11.« 10 6 10.1 11 0
Ash—Per cent. ♦8 48 46 48 48 50 50
Absorptioo- Prr cent. . «8 •4 65. 68 65 64 87
Color......... .................... .. 100 0 85 0 84 0 84 0 86 0 86 0 86 0
Loeves per barrel ... .. 100 0 101 8 101 8 100 0 101 8 101 8 105 0
Sine of Loaf................ 87 5 87.6 87.5 85 0 83 0 83 0
Quality ol Loef......... .. 100 0 88 0 88.7 88 5 88 6 88 6 88 5
Average Value 100 0 88 8 88 0 87 5 87 8 07 7 88 1
Fermenting Period .. .. 100 0 108 S 103 7 100 3 87 7 • 85 8 88 6
Duality of Gluten 100 0 80 8 85 7 88 6 100 4 101 8 88 3

15577 is flour milled from mmple of whent marked No. 1 Northern Spring 
1367ft “ " « « •• * " " t “ 11
1.1378 “ " 68 66 66 44 “ 3 64 6.

156*0 " " «8 *6 64 II “ “ 8 Alberta Red Winter
15581 “ “ «4 66 Il II " 3 46 II

13588 " “ “ ** “ «

These flours were milled ns straight grade» with ebont 6% low grade out.
13677 13578 13678 13680 13581 13588

Straight grade flour produced — 66% 66% 64% 87% 66% 65%
from cleaned wheat
Weight per bushel before cleaning 80 lh». 68 lbs. 57 lbs 68 lbs. 68 lbs. no lbs.
Weight per bushel after cleaning . 61 lbs. 60 lbs. 50 lbs. 63 lbs. 63 lb» 68 Ibe.
Loua in cleaning 16% 16% « 0% 6% .«% 1 »%
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NEtoO AT THE CltoCUS
toeeto The eery weed •# flte ee. gtrtara» Irrmwwr eed rnwiti koU.uui 
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SPECIAL OFFER
Whole Set Shipped for *1=
A great special limited offer. Send the 
free coupon at the bottom of this page 
today—and get the full details from us.

Library of Universal History
The world’* mnet reliable history—the htototv the! he» torn adopted by 
an I retail U». college» »nd «dec»tori «eerywhere. The htatorr that to In mue» then 
tso.ono knmttm. Now sent direct lo yowr home tow on I y Bl. Bend I bo (tor rnwpen 
tor detail» of tke greatest offer errr wit» Is the htotocy ol tke publ tobin* boeleees.
Ike pehltolwr bee hltot end we ber»errerrd • M*M#d nemlwr "f *.« We me Irll ye* Uw 
art»» «.If tu « wsraawal tow. wacsnuot •*-■•. the *nwiltoaMil> k.« i*»m hr.. h.r»*w 
ll weed him toléré «*lr«. uberrnr U** Aw *1. here tor. add The entire I» «niaaMf 
I» bewwd I* «ewelwe Mnrwnw IUi«itob fcm* Su.hr.rn. nrie'eri fwun to.* to» If»» eed 
«wMllaheri wllb mtmt l«a d .blr pfsjtoip. ew* «Sun Jl b* M f»H eue» llluetreltowe— 
Mf bmÜi£|.m iMM*h m rmdkof bwUbt. wâHteeei
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Edition do Luxe

Note.—In the above report thr gluten end the s*h ere repressed »« part, in each 
one hundred pert» ol the flour. The absorption i* the amount ol water n err Mary lo 
»dd to one hundred pert» oI the flour to make » dough ol «Un.lard stiffness The 
remsinin* values nrc so repressed as to show the relation to ihe stsndird flour, which 
for the purpose is given • value of 100 per cent. The loaves produced ere made under 
carefully controlled and uniform conditions end heked in ecrurately graduated baking 
cylinders is so electric oven. The value «pressed as quality of loef ie besed upon the 
color, flavor and triture of the breed. The AV ER AGE VALU K cipree» 
i» the mean velue of color, loeves per barrel, site of loef end quality of loef 
NOT BE TAKEN ALONE in comparing the value ol flours, but each ol the factors 
of which it i* made up shohld waive consideration.

awdtn tell the story of the world. ■* the rependartbato tbe 
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Ex-Prim* Minister Arthur J. Balfour of England 
has road and sndorsed ths Library of Unioorsal 
History as a historical worh without a poor.

Map of the Panama Canal Free,
If yon send the free roepon today, we will «end you In a. Id I lion to 
the sample pages, beautiful scenes of mighty historical event» 
and s full, complete and comprehensive map of the •,*neme^rL__ 

Canal, showing the dam», locks, ruts, etc., akmg the Csas\.Jr FREE
Send This Free Coupon for the jr COUPON 
Sample Pages and Canal Map 1
Send the few roujww. today and get sample pages of this 
htotory end see tor rœrarlf the elegant, wsatcrfal to. to tbal to Wmrb I» «f in» f un rr*
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