
eonditkm. which. wh«n purified, lonm the whwt fwhiM Art •njtM

MbrSBMt focito atHteTt frert number of fwiciful niiwM, •«* ••

5l«rt of wLn Hetm of yJUt. Wheat Cry«tiiU. etc It it from thU

Mme pun of the whe«t that the whitert and rtronprt flouri are mavlt

rStimn it the richett part of the grain in protein and fat; the inner

bZW anTthe next Schett. and the ttarehy endotperm contain, the^ ofthete conitituentt. It naturally follow* that if flour u made

gSi SleSS^^n- it will be whiter, anilower •nP'^;*"''^' *"'»"»*;

fibre than if the wl ..le grain wai included, or lomewhat poorer than if

JlTrtieTur made fromrti wheat wa. left in one grade, as waj done

'n the old ttone procets, or at U done tonUy m making a »traight-g acf

The names assigned to the various gradet of flour are very numerous,

as practically every flour miller has special names for his products. But.

while there are a number of variations, nearly all flour may be graded as

"patent," "bakers'," or "straight." The well known flours, Royal

HouiKhold, Five Roses, and Purity, are patenU which probably form

about 35 per cent, of the total flour. Sometimes, however, the t«m
" Standard patent " or " kmg patent " it used to designate a flour wMch

forms about 90 to 95 per cent of the toUl flour, and is. consequently, only

riSlebSJer than a "straight." The " bakers' " grade, or " cleijrt," utu-

ally repretents about 55 per cent of the flour after the patenU have been

taken off. A good bakers' grade of flour will yield about as much breau

as a " patent, 'but the bread is not of so good a colour. The low grade u

got by grirding still closer to the bran layers, and represents the

remainder of the flour, or about 10 to 15 per cent of a total flour.

The " straight " grade is the whole, or 100 per cent, of the flour Inwn

the wheat left in one grade. Of course, the percentage amount of the

flour left in the various grades are not fixed, but are varied by everv

miller, according to the quality of the wheat he is usmg anu the strength

and cotour of the flour he wishes to produce.

To show the difference in the composition of these difterent graces

of flour the following t, -es, taken from Bulletin No. :" part o, of the

Bureau of Chemistry, U^rtment of Agriculture, ihmgton, are

given:

Pmic«ntac« Composition ot Wheat and Th«E8 Grades op Fwuk
Mad* FaoM It.
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