Quality of the Lower
Grades of Wheat

Whezt of No. 4 Grade, and Sometimes of No. 5, gives
a good and sometimes a better quality of flour
than No. 1 Hard or No. 1 Northern.

By R. HARCOURT, Guelph Unilversity.

Ior. year to )y thore ig oome discussion regarvd-
ing the quali or tha Cour from the lower grades of
wheal,  Man - or ta - ars alir firims have long
H00 TCCORBNT th ' thet reaguentis the lower
crades of whea a1 prafivg b m.: that
they i, cver 1 by 1o e flotr made
from tie it e Yo 2o IR » anill
chiemists, w e’ i g L ti
whent ol e - T 4 [ L Vv i 04"
moingg Lo B i R e ! toregiclty cim he got
frowe the  wh Pl ¢ el u th
analler i yodata wl herd and very 1
ety emabive i oneraliors to the mllling of the
hivglic 1 grasdes o Deed o, We have studied for many
vears the quolbiy o the flone from a1l the grades
s hive fourd stmoct evers eoncon thut Moo 4 wheat
and somaetinge STETRITS £ ool und sometimed
Lietter qita ol flo thon Nooo1 Havd or Moo |l
Vorthern,  Sometinees ihe color is not anite so good,
and, naturall the sield of Lo i lower.  But even
on this point Ueeve may not he aoveny wide difference
av mueh will depepd vpon whot cavsed the wheat to
b mraded down,

A Noo 4 wheat will pirobahd W ol eon
frosted it wlirewr t h heen trosted
when quite 1 Gt Tenww Ve o even worth
lesa, Lot i the wheat wae Caivly well matured wlhen
Crosted the injury is 1ot vo sertous, Hometimes, how-
cver. the wheat is 2rocled down for other reasons, as
for instancee, some yeirs a0 there was a lot of wlhieat
with o wrinkled skin which was ornerwise a good
plump Kernel. This wheat would prebably not teld
as much Clour, bhut the quality of the tloar made from
Uowas not intlredeed by the wetting whleh was snid
1o have caused the ceinlley appearance ol the onter
et wh 4 dordreed

Althonush we have some data oo this polor back as
far as 1994 possibly it will he sutlicient to quote from
our records of the past six Years To oreduee ihr
amount of data, only the vesults of the huaking tevts
of No. I Northern and No.o 4 Commercial grade of
cach vear are ziven helogw el only the essontial fac-
tors ure included.  The baking tesls were all made
in the came way and an ooqual welgiit of flour was

nsed inench of the teste, The differrnce in the quali-

tvoof the hreead made from the two grandes is repre-
sented by ociving 100 points each for the color, ten-
tare and appeavance of the hread made (rom the No,
t Novthern and a gning o higher or lower figure
acceording to the guality of the bread made from the
Now 4 wheot Tn evory ense the (one was made with

Gy Tittle expecimental il

Wl Wi \' L o dity of Papeal
Cluten of Tosets or boad Tex- \pph
ran (ANl Color tare anee
1911 Crop.

Kad, b Noww W20 SO0 4380 1o o0 Lo0
Nao, bt ( X RAR- ey (KR! 1t o4
1972 Crop.

No, 1N 30 ] Lon 1 On (TN
TR R B ¢ Ve 0 2050 "y 101 100
1913 Crop.

Ny, 1 N N 2 AT ) 1on 10 Lo
No.o4 el G 5 1 2620 HA 100 ni
1914 Crop.

N b N, non W 2900 100 1o 100
S TP B L R {1 2740 1) a0 o
1915 Crop.

No, | N B0 100 k)] Lo 100 o0
N, 4 0L G, 4 ) 1946 2H00 N o7 103
1916 Crop.

Noig 1 N 300 aivn LT 100 100 100
N, & L RGe (HEY IRO0 oy 102 - 104

All these tosre were made with wheat that came
to us througi (he tor< et thus represent the
l||1||:\U‘-'.lll\' mived R RHE they come to the miller
in the IMast 1L wiii e urticed that the flonr from
the wheat of the ervons of 1901, 1912, 1915 and 1916
gave a large loaf xoshowing greater expansive
power., In every rouv hoc ote the color of thie bread
from the highev grade «f wheat was the better, but
the opposite is irue resardiag the texture of the
cruamb of tke hread. fovr in a1l but one year the tex-
ture of the bread nra !~ (om flonr milled from the
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lower grade the texture was decidedly hetter. I're-
quently even No. 5 gave a very good flour.

It is, however, very doubtful if, one year with an-
other, a miller would be justified in blindly buying
the lower grades assuming that they would always
give the desired results, for as stated previously, the
reason for grading down may vary somewhat from

to year and the nature of the frosted wheat
ent may vary i the wheat of the same season.

anous and thus yield a
11 of the flour will just

and, consequently, rore
strong flour, alihougi, the
as naturally be lower. It nhas been claimed by some
that the of wheat in proportion
as it will yield flour and there is a great deal to be
for

of the flour is not very wide.

value the is Jjust
the difference

Yet,

caid in favor of this contention,

in the quality in

some s2asons and in some lots of wheat it does seem

9 though the lower grades furnish a sufficiently
stronzer flour to raise the value above the standard
just given. An experienced miller may be able to

pick onut sueh o wheat, but the gelection of such wheat

i one instance of where a chemist is a help to his

cmployer.,

Thiu
The droughg particularly in the earlier ripening sec-
of Western
ripening the whent,
deal of
Lthis

yvear there are some peculiarities in the crop.

’rovinces caused a too rapid
the that
shrunken wheat.

tions the
there
How

indicated

of with result

wWas oo great sound

small and light wheat was is clearly
by the weight per bushel fixed by the Grain Stand-
avd LRoard for the special grades which it very wisely

Numely 54 pounds per bushel
for No. o 19 for

If mixced with the normal grades a very

introduced
for No.

No. 6 special,

this year.

1 special, 01 the special and
larze percentage of this wheat would have been lost
the When it could be

cleaned satisfactorily and it produced & good quality

in cleaning. kept by itself

will not purchase frosted

wheat at any price, but would and did purchase this

ol flour.  Some millers

sound shrunken wheat and thus a market was got
for wheat which would otherwise have been largely
lost.  Furthermore, the normal grades were not dis-

The following results of baking tests show the
In
these tests each special grade is compared with the

turbed.
quality of flour made from these special grades,
arade.

corresponding normal

Wet Wwit. Vol Quality of Bread,

CGluten of loaf of loaf Tex- Ap'r-

‘¢ gramg., c.c. (Color. ture, ance,
Nen 4 .. .. .% 35.0 408 2800 100 100 106
No. 4 Special... 35.1 495 2700 97 a8 a7
No. D .. .. .. 3T.% 505 2300 100 100 100
Vo, 5 Special... 40,2 500 2550 90 102 110
N, 6 ee s 40,7 507 2450 100 1C0 100
Co. 6 Special 40.5 506 2460 98 105 105

A further quality regarding these wheats is that
the flour produced a bread that in color, texture and
appearance was in some instances from 10 to 20 per
cent superior to that made from the higher grades
of wheat. If it were needed, the results secured
from the shrunken wheat of these special grades con-
firms the statement that the thin grains of the normal
low grades tend to strengthen the flour.

Recent developments confirm the wisdom of the
Standard Board introducing the special
grades this year. The first wheat marketed natur-
ally. came from the carlier sections of the country
where the drought was most severe. IFrom these dis-
tricts there was naturally a great deal of this
shrunken wheat. If this wheat had been mixed with
the regular grades much confusion would have re-
sulted. As the season advanced and the wheat from
the more northern districts was marketed more frost-
ed wheat anﬁ much of the normal shrunken
wheat has been inspected. If these had becn mixed
throughout, there would have been a continued change
in the quality of the grades and a very large per-
centage of the sound shrunken wheat would have
been lost. Or the grades would have been made the
same by cleaning out this light' wheat and nearly all
of it would have been dockage and been used up as
cattle feed. This year crop of
wheat is so small it appears 2s though the Grain
Standard Board had acted wisely in providing grades
under which this uncommonly amount of
shrunken swheat could be marketed.
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The Ellis Drier Company

Drying Engineers and Contractors

Complete Grain Drying Plants Our Specialty

Postal Telegraph Bldg., Chicago, U.S.A.

British Grain and Flour Importers

Cables : Byrne, Dublin

BYRNE, MAHONY & CO.

Flour and Grain Importers
London, Dublin, Aberdeen, Belfast.

Ozxfly, London

Ask about our
Simplex Cleaner
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RICHARDSON

OAT SEPARATORS

At the head of your mill on
your main stream of wheat
will take out the wild and
tame oats with one operation
without wasting any wheat.

Improve your flour by grind-
ing clean wheat. ‘Keep oat
hulls from bran and oat fluff

THEODORE KIPP CO. of Winnipeg, Canadian Representative

UNION TRUST BUILDING
Kianufactured by RICHARDSON GRAIN SEPARATOR COMPANY, Minneapolis, Minn.

from bolters.

Write for New Catalog.
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