
lower grade the texture was decidedly better. Fre­
quently even No. v gave a very good flour.

!t 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 

year to year and the nature of the frosted wheat 

present may vary in the wheat of the same season. 
1 dually the kernels of the lower grades are thinner 

and, consequently, more giutenoug and thus yield a 

strong flour, although the yield of the flour will just 

as naturally be lower. It has been claimed by some 

that the value of the wheat is just in proportion

Quality of the Lower 
Grades of Wheat

V.'licet of No. 4 Gride, and Sometimes of No. 5, gives 
a good and sometimes a better quality of flour 

than No. 1 Hard or No. 1 Northern.

Jiy K. IFAlîOOUKT, G.u-lpli F'mvoisit.y.
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i.irger milling fit ms have longwhenl. Man./ in ns it will yield flour and there is a great deal to be 

said in favor of this contention, for the difference 

in the quality of the flour is not very wide. Yet. in 

some seasons and in some lots of wheat it does seem 

as though the lower grades furnish a sufficiently 
stronger flour to raise the value above the standard 

Ah experienced miller may be able to
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pick ont such a wheat, but the selection of such wheat 

is mm instance of where a chemist is a help to histo**
employer.

This year there are some peculiarities in the crop. 

The drought particularly in the earlier ripening sec­

tions of the Western Provinces caused a too rapid 

ripening of the wheat, with the result that there 

was a great deal of sound shrunken wheat, 
small and light this wheat was is clearly indicated 

by the weight per bushel fixed by the drain Stand­

ard Hoard for the special grades which it very wisely 

introduced this year. Namely 54 pounds per bushel 

for No. t special, 51 for the No. 5 special and 19 for 

No. 6 special. If mixed with the normal grades a very 

large percentage of this wheat would have been lost 

in (he cleaning. When kept by itself it could be 

cleaned satisfactorily anti it produced a good quality 

of flour. Home millers will not purchase frosted 

wheat at any price, but would and did purchase this 

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

turbed. The following results of baking tests show the. 

finality of flour made from these special grades. In 

these tests each special grade is compared with the 

corresponding normal grade.
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Sometimes. h»»w-trested the injury is i.ot ko soihms. 

t \ ei. the wheat is graded down for other reasons, as

for instance, some yc;n.; 'i"o there was a lot of wheat 

with a. wrinkled skin which was o-nerwise a good 

This wheat would probably not yieldplump kernel.
as much flour, hut the quality of the flour made from

it was not influcin ed by Hie wetting which was said 

have caused tin1 « tinl-l-yv appearance of the outer

of !!:■• l;:*riiv!. Quality of Bread. 

Tex- Ap’r- 

grams, c.c. Color, ture. ance.

X,,. 4................... x 35.0 498 2800 100 100 100

No. 4 Special... 35.1 

37.3

Wet Wt. Yol. 

Chiton of loaf of loafii this poim back asAlthough wo have some data 

far as 1904 possibly it will In* stifficienl in quote from
reduce I l;eT<oilr records of the past six years, 

amount of data, only tin* results of the halving tests 495 2700 97 98 97
of No. t Northern and No. 4 Commercial grade of 

each year are given below- and only lh° ess -ntial fa< • 

Tin* baking teals wen* all made 

in the Fame w t\ and an nip ml weight of flour was 

used in each of the tests. The difference in the quali­

ty of the bread made from the two grades is repre­

sented by giving" 100 points each for the color, tex­

ture and appearance of the bread made from the No. 

1 Northern and assigning a higher or lower figure

2300 100 100 100505No,

99 102 1102550505No. 5 Special... 40.2 

. . 40.7
lors an* included.

100 ICO 1002450507No. 0 .. 

xo. 8 Special... 40.5 508 2480 98 105 105

according to the quality of the bread made from tin*

\v;u made with1 n (*v< : \ cas»* i In* f!- • 

rimental mill.
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our litth- e\|

to■ -id > of Bread - 
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('••lor tine. ance.
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of Inal". Ion I".( '.Intel»

1911 Crop.

.40.4 STiSO 

;>|H 2920

1912 Crop.
.4,3 2S50

10»i ooI 00l N . . 37 .5 
1 C.C. 3 3. 3 1 04I 01lu !

10»Xo. 1 X . . 11.2 

Xo. I c. < :. n. -■ I o r.I (M519 3030
1913 Crop.

282»

93

I 001 Ont 0oI X... 3S.3 
-I C. C. 37 3 989.3 I o:>2520.3 2 8

1911 Crop.
1001 Oo1 oo2900 

522 2740

1915 Crop.
490 2370
398 2800

1916 Crop.
.WUI 287t) 100
494 2800 97 102 - 104

made with wheat that came

,». 1 X . . :v».9

1). t < '. c. 10 2 959095

100I Oo100... to.3 

C. 3 4 I I 03tort97v. \ <

1001 (HI... 1 X. . . 

o. 4 C. C.

AH these 1 00
through tip. eievati'fs ami thus represent the

\\ v: e

t. 1 us
thoroughlymixed vCc^ttis as they come to the miller

Il wiii he nrtieed that the flour fromin the Fast.
the wheat of the c*eii’ <»f 1911 
gave a large loaf, ti n' showing greater expansive

1912. J915 and 1916

! 1,il vue the color of the breadpower. In every : 
from the higher grade < f wheat was the better, but 

the opposite is trim regard in.g the texture of the 

crumb of 1 Ke bread, for in aj'l but on* year blip tex­

ture of llie bread rnx !-■* ('"cm fhotr milled from the

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
the specialGrain Standard Board in introducing

The first wheat marketed natur-grades this year.
from the earlier sections of the country 

From these dis­
ally came 
where the drought was most severe.

thisdeal oftricts there was naturally a great
If this wheat had been mixed withshrunken wheat.

the regular grades much confusion would have re- 
As the season advanced and the wheat fromsuited.

the more northern districts was marketed more frost-

much less of the normal shrunkened wheat and 
wheat has been inspected. If these had been 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 

Or the grades would have been made thebeen lost.
by cleaning out this light' wheat and nearly allsame

of it would have been dockage and been used up as

This year when the world's crop ofcattle feed.
wheat is so small it appears as though the,Grain 

Standard Board had acted wisely in providing grades

amount ofunder which this uncommonly large 

shrunken v/heat could be marketed.

British Grain and Flour Importers
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Oxfly, LondonCables : Byrne, Dublin

BYRNE, MAHONY & CO.
Flour and Grain Importers 

London, Dublin, Aberdeen, Belfast.
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OAT SEPARATORS1

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

from bolters.

Write for New Catalog.

THEODORE KIPP CO. of Winnipeg, Canadian Representative
UNION TRUST BUILDING

Manufactured by RICHARDSON GRAIN SEPARATOR COMPANY, Minneapolis, Minn.
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Ask about our
Simplex Cleaner
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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.
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