THIE COMMEBRCOIAL.

740

Ebe__d;gmmercial

—t e i -
pevey

WINNIPEG, MARCH 13, 1593

LADOGA WHEAT.

A builetin hag been issued from the Donun-
fon oxperimental farm at Qttawa upon Ladoga
wheat, A great deal of discussion has ocourred
upou the valuo of this wheat, and much has
been said and writton both for and agasinst the
growibg of this variety of wheat. Laloga
wheat, it is well known, was introduced with
the object of testing its carly ripening quali-
tics, It was stated that it would prove valu.
able in our northern regions, where the short-
ness of the season makes it risky to grow
the slower matucing varietics, The introluc-
tion of the wheat in Manitoba has met with
considorable opposition from millers and grain
men, who claim that it is an inferior grain in
point of quality, and that the growing of the
grain here in any considerabls quantity would
result in much injury to the industry.
TWhatever opinions may bs hell a3 to thoad-
visability of growing this variety of wheat, it
canoot bnt he admitted that Prof. Siunders,
direator of the Dominion system of experimon-
tal furms, who bas been instrumental in the in-
troduction and testing of this wheat, has had
but one objset in view, namely, the advance
ment of the ngricultural interests of the coun-
try as o whole. Additional information has
been sccured regarding Ladoga wheat from ex-
perimen's made the past scason, aund this is
given by Prot. Sauaders in the bulletin now
issued. The first milling test of Lndoga wheat
on a large scale was made at Toronto, aud the
result is given in the bulletin as follows:—

Many efforts were made during ths past two
years to secure a sufficient quantity of Ladogza
to make o thorough test at one of the larger
mills as to the quality of the flour which could
be made from it, as the early tests made ina
small way were held to be insufficient and un-
reliable,  Finally McLaugblin & Moore, of the
Royal Dominion Mills, ot Toroato, agreed to
make a thorough test if a car load of this
wheat could be procured for the purpose. Oa
learaing that it could be got in the Prince
Albers district whore some of the farmers had
grown Ladoga very successfully for several
years, A. Mackay, superintendont of the ex-
perimental farm, at Indian Head, was request-
cd to visit the locality carly in the year and
Purchase the necessary quantity of puraladoga.
This reached Toronto early in April and on the
28th of that month the gending was begun, I
was prescot during the greater part of the day
ond saw the working of the wheat and was
satisfied that the teat was fairly conducted.

Several of tho leading takers in Toronto
were supplied with the flhur and several tests
were made with it, and our chemist, ¥, T. Shatt,
went to Toronto, to be prasent at some of these
tests. The following report has been submitted
by Mr. Shutt:—

Wi, Sauxspess, Esq.,

Sir,—~I beg to rveport as follows regurding
the ladoga baking test conducted in Toronto
1xa5 May : The wheat was ground by McLaugh.
lin & Moore, Royal Dominion Mills, To:into.
In an interview Mr. M:Liughlin expressed
himself respecting the milling of ladoga aud the
quality of the floar in in thc following terms:
“Compared with red fifo it grinds ‘tough,’
‘reducing the capacity of the mill—thus the out .
put per hour was:—

Tiadoga cvevrs.verse 16,3 barrels
Red Fife.veisvensnd 181 ¢

These results, however, would not have been
go adverse to ladoga if tho mill were run with
it, say for a weok, The present trial was for
ninchoura only.  Tho cleaning process or sop-
aration of bran is mare difficuit ia tho cso of
ladoga, though in this resp:ct as well as in the
grinding it ranks ahead of ‘goose’ wheat It
would yiold about the samo quantity of thur
par bushel as No. 1 hard, in which also the
percentages of ‘bakers’ strong’ and low grade
ara similar to thoso from No. hard. I contains
about tho samo percentage of gluten as No. 1
hurd., The flour is yellow compared with that
from No. ! hard. ~ Doubtloss the fliur woull
give bottor iesults aftor being allywed to
age.”

Through tha courtesy of J. D Nasmith bak-
ing trials were made at his bakery, Adelaide
Streut, Toronto.  The firat three experiments

.wese conducted by Mr, Nasmith on 4ih, 5th

aud 10th day. 1o found that the third trial
yielded much v-hiter broad than the firat,owing
to a modification in the mothod and timo of
workiny the apinge and bough. Mr. Nasmith
oYtained bread from ladoga, at the third trial,
which but for a slight yellow tinge he consid-
cred cqual to that from ‘‘Queen” (patent)
brand. = He further is of opivion thatitis a
strong flour, and that the yellow colour may bo
dissipated Lo a great extent by allowiog fer-
mentation to proceed longer than usual. The
eponge of lidoga works quicker than that of
red fife. Io a comparative test Mr. Nasmith
obtained from 100 1bs .of *‘Queen” flour, 147
Ibs. of bread ; from 170 lbs of “ladog:” flour,
152 lbs of bread.

The following triu's were made ur’'er my
own supervision. The weiﬁhts of flour, yeast,
salt apd water used, as well a3 of thesp mge,

-doughand bread were carefally recorded. Tno

baker used a sufficient quantity of water, ac.
cording to his own judgment, to bring the
shongs ard dough in cach case to the right
consistency ; the weight of the water used be-
ing noted. The sponge in cach case was sot
for eleven hours, the initial temperature being
76 F The temperatura of the bake house rang-
from 70° to 72° I throughout the night,

The “Queen” brand—1his rose well in the
sponge and improved in the pans,and the
bread was very wuatisfactory in all respects.
From 100 1bs of tlour 1401bs 8 oz of bread were
baked,

The 1adoga flour— At the end of, the setting
period (11 houra) the spiuge wis much *“slack-
er” than that of ““Queen.” It had evidently
beea allowed to ferment too long and had be-
come *gpant.” It would nov ‘““improve or rise
in the pans, and the resulting bread was yellow
und “fat” compared with that from the Queen
flour. From 100 lbs of the flour 145 lbs 13 0z
of bread were obtained.

I would bricfly sum up as follows: 1. That
it isevident that the right conditions for ob-
taining the best resnlts in baking ladoga are
not as yet well understoad.  Cood, well risen
white bread has been baked from ladoga flour
which on another occasion has yiclded flat,
heavy, yellowish bread. Tho public at presens
demand a white bread, and it is chiefly on this
account, I think, that the bakera aro averse to
ladoga flouc—tho baead from it usually having
a yeﬁowish colour.

2. The physical character of the gluten is
different from that of the red fife. It is some-
what inferior ia color aud elisticity, and is more
sticky, Age would most Frobably improve its
quality. In percentage of gluten, however, it
is .fully equal to red fifo—see Bulletin 4, Ex-
perimental Farm series.

3. The Ladoga is dricr, and cousequently
takes up more water, and yiclds a larger
weight of bread than the red fife fiour, This I
surmised from my analyses of the red tife and
ladoga flonrs given in the bulletin abore men-

tioned.
ERANK T. SHUTT,
Chemust Dominion Experrmentel Farms.
Ottawa, January 2nd, 1893.
On the 9th of May, Mr. McLaughlin wrote

as follows; ¢ Mr. Coleman has tricd the flour,
go has Mr., Nasmith, but neither have yet made
tesls satisfactory to thomselves. So far as we
have scen of the bread it looks aaif tho color
was going to prove very ycllow and the strength
better than we anticipated, but nothing pasitive
can be said uotil these bakers havo mado satis
faotory tests.” Oa the 10th hosays:—** In our
yestorday's lotter wo said that 80 far as wo had
yot scen of tho L‘uloga bread it was g)ing to
yrovo very yellow. ‘To-day we have vamples
rom both bakers which are surprisingly ditfer.
ent from the samples on which wo buased the
‘ very yellow ’opinion® Mr. Nasmith, I thiok,
intends sending you some loaves of bread which,
if they reach you in good o:der, will do some.
l.hin{; to confirm your fuith in Ladoga. e
shull not ventare any further opinivn until tho
bakers have made their final tests.” On the
samo duy J. D. Nusmith writes as follows :—
‘“Isont you to.day by express threo loaves, °
two from the Ladoga flour, the othor one is
from McLaughlin's ¢ queen.' Tho firat com
povative trinl a woek ago was surprising, es.
tablishing strength enough, but such a very
yellow color as I nevor sar/ before in bread.
‘To-day’s samplo, if it reaches you in time, I
koow will geatify you, as it did me. I did not
at all anticipate such rasults from firs$ trial " -
When this bread arvived I was absent from
home, and did not return for several weeks,
when the bread was spoilt. Those who saw
it and tested it while fresh pronounced it ex-
cellent,

Nothing further was heard oo this subjict
until 14th Juae, when Mr. McLaughlin wrote
again as follows:—** Wo have now had sufii.
cient oxparience of the Lagodn flour to satisfy
us that it is néver going to be a fuvorite with
bakers. Nasmith has not been able to repeat
the loaf ho sent you, and Coleman condemns it
in unstinted terms. A third man, B. Wood-
man of Parkdale, to whom we sent some, had
quite as bad an experience as Coleman, These
aro the only three to whom we have sent the
flour, Certainly tho bread —all but that omnc
sample of Nasmith’s—was unfit for Toronto
trade.”

Mr, McLanghlin's final report was written
on tho 25th August, and read as follows:—

Toroxto, 25th August, 1892,
Prof. Wa. Sauxpegs,

Director Dominion Experimental Farms,
Ottawa.

Degar SikR,—Oa the 28th April last we
ground 600 bushels Lad(ﬁa wheat, shipped to
us from Prince Atbert, Northwest Territory,
Tho wheat was in good condition, fairly plump,
fres from smut or frost and very uniform. In
grindiog it worked quite differeut from ordin-
ary Manitoba hard wheat, being harder to re.
duce, and requiring more power. In this
respect it resembled goose wheat more than any
other variety. o sentsome of the *‘ pateatr”
and some of the ‘‘strong bakers” flour o dif-
ferent bakers in Toroato, telling them what it
wasg, and requesting them to be as carcful in
their baking teosts as we had beca in milling it.
1o every test tne flours were pronounced in.
ferior to the flours from ordinary No 1 and No.
2 hard Manitoba wheat. In all cases the de.
ficiency in strength, the very yellow color, and
the coarae texture of the bread were the evils
complained of. No baker who tested it could
be persuaded to buy the flours afterwards,
oven at a considerable reduction in price from
the price of flours similarly made from No. 2
hard Manitoba. Lator tests, after the flours
had been six weeks old, resulted no better.

Baked as househoid flour, the Liadoga patent
and strong bakers worked fairly and made
bread that was up to the quality of much that
is used in some places, but not good enough for
people who are particular as to appsarance as
woll as taste.  Our different oxpsricnces with
this flour lead us to this conclusion. Good un-
frosted Lndoga wheat, such as the lot we
ground, will make better flour than No. 2 reg-
ular Manitoba what, but not as good as No, ]




