
WHEAT GROWING IN CANADA

lion hdNheU i>! wheat were produced.

Add to thiii Ihc wheat grown in Onta-

rio and the other KaMtern ProvinccN

and we already have a total of over 93
million tHiaheU. These Hf^ureii are full

of promise for the future of Canada an

a tfreat wheat-exporting country.

WHEAT QUALITV

Under the climatic conditions which
prevail in the Canadian Northwost,
wheat of excellent quality is grown,
which is much sought after by millers

to mix with the flour of wheats of a
lower grade, so that a desirable and
uniform strength may be maintained in

the flour they produce. This strength
in flcur, which ij so highly developed
in that made from No. 1 hard wheat
grown in the Northwest, is due to the
presence of a large proportion of glu-

ten of high quality. The relative pro-
portions of the more important constit-

uents in wheat will depend on the
character and tendencies of the individ-

ual variety, the climatic conditions
under which it is grown, and the fertil-

ity of the soil. The chief constituents
of wheat are gluten, starch and fat, all

highly nutritious in their character.
Starch forms the larger portion of the
substance of the grain, ranging in

spring wheat from 65 to 68 per cent.;

gluten from 11 to about 13; and fat

from about i J^ to 2]/l per cent. Win-
ter wheat contains a larger proportion
of starch, from 70 to y.' per cent., and
a smaller proportion ot gluten, from 6
to 9 per cent. The proportion of fat is

much the same in both classes of
wheat. When a number of different

sorts of wheat are grown side by side
and under the same conklL.uns, some
will he found to contain a larger pro-
portion of gluten, others a more
abundant deposit of starch. In the
better sorts of spring wheat, when
grown in northern latitudes, where the
summer season is short and the growth
rapid, the proportion of gluten is usual-
ly increased, and under such conditions
the grain improves in quality.

Chemical analyses of gluten have

shown that it consists of two different

principles, known as gliadin and glu-
tenin, anr* it is Irom the -omhination
of these in the best propo n n that the
highest quality of glut>.n results.

Fience, while the percentage of gluten
may be regarded in a general way as
indicating the quality of a whtat, a
high percentage of this substance is

not always a sure indication ol the
milling value of the sample. Both the
percentage and quality must be had to
produce a flour which will give to bread
made from it that tenacity which re-

sults in a light, porous white loaf of
the most highly esteemed character.
The best spring wheat < grown in the
Canadian Northwest are noted for the
high quality of gluten they contain and
hence are in great demand.

At the Dominion Experimental
Farms persistent eflTorts have been
made from the outset to bring togethe
from diflferent countries the best aiic'

most promising sorts of wheat for trial,

the qualities particularly sought being
productiveness, earliness and strength
of flour. These varieties have been
grown side by side, under similar con-
ditions, so that their relative value
might be determined.

RED FIFE WHEAT

Among the spring wheats commonly
grown at the time ihe Farms were
established none was so highly or just-
ly esteemed as the Red F" md the
position it still holds is '

^ eminent
one. It is remarkable for it, produc-
tiveness, for its high quality, and for
its power of adapting itself to varying
conditions of soil and climate. This
wheat originated about sixty years
ago, and in the Canadian Agriculturist
for 1861 the following account of its

origin is given:

"About the year iK4.> .Mr. David Fife, ol

the 'rowii>hip of Otonabee, Canada West,
now Ontario, procured, throui^h a friend in

Glasg-'^w, -Scotland, a quantity of wheat
which had been obtain, .; from a carjfo direct
from D.-intzic. As it c. ni- 10 hand just beforo
spring seed time, and not knowin>r whi-lher ii

was a fall or spring variety, Mr. Fife i .includ-
ed to sow a part of it that sprinif and wait for

the result. It proved to Me a tall wheat, as it


