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Spring and Winter Wheats
Compared

Baking Tests Show ( omparative Values of Alberta Red Winter
and Northern Spring Wheats

AR interesting series of tosts et In the second tepor! we are P ring

e the mulling and leend making the winter wheat Bours with our standard

jualities of Alberta Red winter wheat ae st winter whea! patest { the type
mpared with those of spring wheat  produced in Ilincis. Indians snd Oh
have been made | the imbus Labors ’  from this section ar srtne w hat
tortes, Chicago, for The Gmin Growerns higher in gluten this year than in former
Girain ( The report of 1) laborator care Some of them = approach e
s as fTollows to the smount of gluten we have found
We are o & t herewith ™ Bours produced from syour Canads
s the several samples of wheat reed winter wheat They have & somw
which you sent us In e { thews whatl betler expanding quality and make
reporis we are mparing the Bours o A somewhat larger loaf than 4
fuced with a representative Minnehy s Canada winter wheatsa, while the wloe
§ £ wheat patent | In this s much tler
. als - i) ation belwes ) ) r Canada rod wheals agres ¥
flours from the winter and » . dor quite we with some of the hard
wheats whied swnt We Bad that winler wheats of which there are many
there . wmsiderably more glut fifferent types produced in the United
spring wheat Bours and the , States In general your Canada winter
nake & somewhat larger afl tha th wheats approach more he nature of
winter wheat fours, but not as larg 2 * the hard wheats than they do the soft
af as will be made fros the eller wheats capeciall n absorption and
spring wheat fours produced in Mi olor. although the o ol bake out
capolie This appears to be something nto as large & loafl of hread Many of
f » haracteristi f the spring whest it hard winter wheat fours, prodeced
flours {f Canada as we I found in n Ransas ha haracterist ies
ther trials - b as or simnilar 1t those of the
The color of the winter wheat Rours ring wh t Hovirs The Nebraska fours
. of Ouree appreciably better than wmtam less gluten, do not make such »
that of the spring wheat fours Not ATy afl of bread, but have good absorp
f them equal the standard which we Lo In fact are guile losely related
have used because they are straight to the flours we obitain from your Canada
grades in comparison with the patent redd winter wheat

but the relative difference on the spning Trusting this gives the information
wheats is about such as we have on the
usual run of steaight grade fours as

compared with our standard It is our Yours truly

u wish, we remain

custom in reporting Sours to use & stand

ard patent in preference to some other THE COLUMBUS LABORATORIES

grade for several reasons Per . | Teller
Soft
Winter
Patent 13580 13581 13582

Gluten— Per cent 935 10. 6 10 1 11.0

Ash— Per cent 35 " 50 50

A bsorption Per cont 57 a5 6 a3

Color 100 0 235 0 93 0 0

Loaves per barre 100 0 100 8 104 .2 108 0

ge of Loaf 100 0 97.5 97 .5 97 .5

Quality of Loaf 100 0 980 98 0 s 0

Average Value 100 0 98 3 s 2 s 0

Fermenting Period 100 0 106 0 108 7 107 .4

Quality of Gluten 100 0 L] 5.7 9 ¢

13580 is flour milled from sample of whea

marked No. 2 Alberta Red Winter

13581 r 3
13582 “ : ' o - 2.0

Spring i . 3 ERW. aRW ‘RW

Patent 13577 135678 13579 13580 13581 18582
Gluten—Per cent 11.5 1.8 2.1 .4 10.6 10.1 11 0
Ash—Per cent 54 0 a0 i 40 50 50
\I.u;r‘.hnn Per cent ae as 65 64 65 04 67
Color 100.0 95 0 940 4.0 6.0 9.0 96 0
Loaves per barrel 100.0 101 2 101 8 100 .0 101 .8 101 ¢ 108 0
Size of Loaf 100 .0 97.5 97.5 97.5 95.0 950 95 0
Quality of Loaf 100 .0 9.0 98 7 98 5 8.5 98 5 o8 5
Average Value 100 0 o8 2 98 0 97.5 97 8 07 7 98 1
Fermenting Period 100 0 102.8 103 .7 100 5 97.7 0.2 9.6
Quality of Gluten 100 0 96 .9 95 .7 98 6 100 4 108 8 98 5
13577 is flour milled from sample of wheat marked No. 1 Northern Spring
13678 “ *“ 1 i i o o 2 1% ”
H'T : ‘
135 2 Alberta Red Winter
135 l 3 y y
13582 ¢ '

These flours were milled as straight grades with about 577 low grade out
13577 135678 13579 13580 13581 13582

Straight grade flour produced 66° 66 647, L 66", 65

from cleaned wheat
Weight per bushel before cleaning 60 lhs. 59 Ibe. 57 Ibs. 62 Ibs. 62 lbs. 60 Ibs
Weight per bushel after cleaning . .61 Ibs. 60 lbs. 50 Ibs. 63 Ibs. 68 lbs. 62 Ibs
Loss in cleaning 1.5% 1.58% 2.0 5% 8% 1.8%
Note.—In the above report the gluten and the ash are expressed as parts in each
one hundred parts of the flour I'he absorption is the amount of water necessary to
add to one hundred parts of the flour to make a dough of standard tiffness. The
remaining values are so expressed as to show the relation to the standard flour, which
for the purpose is given a value of 100 per cent The loaves produced are made under
carefully controlled and uniform conditions and baked in accurately graduated baking
cylinders in ao electric oven. The value expressed as quality of loaf is based upon the
color, flavor and texture of the bread. The AVERAGE VALUE expressed in per cent.
is the mean value of color, loaves per barrel, size of loaf and quality of loaf. 1t SHOULD
NOT BE TAKEN ALONE in comparing the value of flours, but each of the factors
of which it is made up shofild receive consider tion.
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NERO AT THE CIRCUS

Nerod  The very sound of the name pletures tyranny and craelty Born of & i and o h "t
i crime by marderera the life of Lhis man has slonsd] throungh sll agve o the climan of cruelty and
i How the Chrtetian Martyrs were perscated and tortured by the tymal, how he reeh A

defieed all prevedent and cremted tortiuree amd
il wonkness ol lnst heomaht him o »

crimes mever heard of before. and how his srifioh

comard s grave, b a0l tald vividly sand masterfally

in the Lideary of Universal Mistory The astration of the tymnt ot the cirvas, whikh b

regrodaced abeve, s only one of the hundrede which embe

this groal work

SPECIAL OFFER
Whole Set Shipped for $12

A great special limited offer.

Send the

free coupon at the bottom of this page
today—and get the full details from us.
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175 NORTH STATE STREET, CHICAGO

Library of Universal

The world's most reliable history—the hist
universities, colleges and educators exerywhere, -dar"!ht i in more than
250,000 homes, Now sent direct to your home for only §1 nd"nfnom-p-
for details aﬂho:mlnl offer ever made in the history of the pnblbhh&

The publisher has falled and we have secured a limited number of setls. We "

is bound in genwine Marcon English Crash Buckmam,
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Map of the Panama Canal rm

If you send the free coupon today, we will send you in addition to
the sample pages, beautiful scenes of mighty historical events
and a full, complete and comprehensive map of the l’l

prehenst
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that has been adopted by

mote the sensationally low price here :..
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Send This Free Coupon for the P
Sample Pages and Canal Map il

Send the free coupon today and get sample pages of this
history and see for yourself the elegant, masterful style that is
used to tell the story of the world. See the reproductions of the
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