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Heads bearded, about 2} to 3} inohea long.

Chaff very pale yellowiah, amoo^b.

Straw thin, but stiff, about 88 to 48 inchea long.

Ripens la (about a week later than CommoD Emmer).
This variety is sometimes considerably affected hy rust.

The threshed grain usually containa about 76 per cent of kernel nnd 24 per cent

of huak.

Long Emmer (Fig. 8).—This has perhaps the li-ngegt head of all the enunero. but
it preserves the essential eharacteristica of this class of cerenl. the head beinir dis-

tinctly flattened and the spikelets cloac together.

Kernels reddish, very large, pointed, very hard. (100 kertielu weigh abi.iit 4
grammes).

Gluten very Hark i>nd stril-ingly deficient in elasticity.

Heads bearded, about .31 to 4} inches long.

Ci.aff yellowish, smooth.

Straw stiff, about 40 to 60 inches long.

Ripens very late, about two weeks later than Common Emiuur.
The threshed grain usually contains about 74 per cent of kernel and 26 per <eiit

of husk.

IS easilyRed Emmer.—This variety resembles Long Emmer in many ways, but
distinguished by its reddish chaff.

Kernels red, large, pointed, hard. (100 kernels weigh about 3 to .1j grammes.^
Gluten very deficient in elasticity.

Heads bearded, about 3 to 4) inches long.

Chaff a rather dark reddish colour, smooth.

Straw stiff, about 40 to 60 inches long.

Ripens late, about a week later than Common Emmer.
The threshed grain usually contains about 76 to 78 per cent of kernel and 25 to

22 per cent of husk.

Thick Emmer (Fig. 4.)—This is readily distinguisliod by the fact that thr tii> ni
the head is thickened somewhat after the manner of the Club wheats.

Kernels reddish, large, pointed, very hard. (100 kcniels weigh iibout m or 4
grammes)

.

Gluten not of good quality, deficient in elnstioity. but superior to >oine of tlio

other emmers.
Heads bearded, about 21 to SJ inches long, thickened nt the tip.

Chaff reddish, smooth.

Ptraw stiff, about 84 to 48 inches long,

'pens approximately with Common Emmer.
Jhe threshed grain usually contains about 73 per cent of kernel and 27 i)er cent

of husk.

Single Emmer.—Triticum monococeum (Fig. 2).—This variety U i-luiracterised

chiefly by the small size of the head and by having only one kernel in each spikelet.

Kernels red, small, flattened, rather soft. (100 kernels weigh about 2 to 21
grammes.)

Gluten dark and remarkably poor.

Heads bearded, about 2J to 2} inches long, very much flattened and with the

spikelets remarkably close together. Awns delicate.

Chaff yellowish, smooth.

Straw thin but stiff, about 38 to 45 inches long.

Ripens very late, too late to be popular for general cultivation.

The threshed grain usually contains about 73 per cent of kernel and 27 jier cent

of husk.


