
iMMoed, the colour of the bread k improved and the volume of the loal
la inereaaed. The bread made from Kubanka flour itaelf ia highly
nutnturaa but inferior to Marqnia in volume and colour of loaf.

Prom a amall proportion of the crop aemolina, a eoarae, srannlated
flour uaed for making macaroni and apagfaetti ia made. The demand
for theae produeta in the United SUtea ia increaaing n. Mly but aa
yet only a amall pereentage of the crop ia uaed for thia p'urpoae
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The bert variety of Durum wheat yet tried by variona experiment

rtationa, la Eubanka. Beaidea poaaeaaing rust-reaiatance to the greateat
degree of any variety yet tried on the investigation field at the Uni-
veraity thu variety haa yielded a alightly better average for a period

J* y«f
™ ««» either Marquia or Bed Fife aa ia shown by the following

Pall Plowing Brerlung 7 Year Average
Bnat Year 1916 Bnat Year 1916 on Fallow

Kubanka 49 bua. 33 Iba.

Marqnia 36 bua. 52 Iba.

Bed Fife 36 bua. 40 Iba.

47 bua. 51 lbs.

45 bus. 59 Iba.

39 bus. 49 Iba.

30 bus. 33 Iba.

29 bus. 44 Iba.

29 bus. 36 Iba.

The cultural praetieea most suitable for growing Kubanka wheat
are not different from thoae that have proven best with other hard
spring wheata. The only change that might be made would be to aow
ft little ^lore seed. Kubanka haa larger aeeda and atoela leas than Mar.<pm and on that aoeount heavier aeeding would aeem to be desirable
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