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TABLE 28.—SUMMARIZED RESULTS FOR CHEMICAL COM-
POSITION OF FLOUR.

Ratio
No. of wet
of Mois- Pro- Moist Dry todry
tests Year ture tein gluten gluten gluten  Ash
Hd spr. var. . 2 1907-08 10.37 18.53 56.89 20.64 2.75:1 0.509
Semi-hd. spr.. 6 “ “ 10.30 14.89 42.84 14.87 2.87:1 0.574
" Durham var.. 7 “ “ 10.31 16.23 45.06 15.69 2.86:1 0.787
Hd. win. var. . 2 1907 10.60 14.30 34.84 12.94 2.69:1 0.577
Semi-hd. win.. 9 ¢ 10.63 13.44 36.90 13.32 2.81:1 0.518
Soft win. var.. 1 10.69 11.99 30.20 10.69 2.81:1 0.543
Hd. win. var. . 78 1908-09 9.64 14.85 40.62 14.44 2.86:1 0.525
Semi-hd. win.. 9 “ “ 10.08 15.08 42.04 14.59 2.85:1 0.491
Soft win. var.. 27 “ “ 9,56 13.85 388.17 12.95 2.93:1 0.507
Ir. wt.26-in. w. 10 “ “ 10.41 12.63 34.05 11.72 2.73:1 0.578
Ir. wt.15-in. w. 10 “ “ 10.41 12.92 32.55 11.63 2.79:1 0.544
No irrigation. 10 ¢ “ 10.43 13.62 35.18 12.58 2 0

+19:1

.552

The flour produced from the winter dry-farm wheat has
a slightly lower moisture content than the flour produced
from the other kinds of wheat. The protein content of the
flour produced from the wheat receiving the greatest amount
of irrigation water is 3.11 per cent lower than that pro-
duced from spring dry-farm wheat and 2..01 per cent lower
than that produced from dry-farm winter wheat. In case
of the irrigated varieties of wheat, as the amount of water
applied decreases, the protein content increases. The pro-

tein content of the flour produced from wheat which re-
ceived no irrigation water is one per cent greater than that
produced from wheat receiving an application of 25 inches,
notwithstanding the fact that the seed wheat in both cases
was the same and the non-irrigated wheat was grown on
land which had been irrigated in previous years. The moist-
and dry-gluten content of the flour produced from the irri-
gated wheat is considerably lower than that produced from
either spring or winter dry-farm wheat.

The summarized results for the bread-making value of
the flour produced from spring, winter dry-farm grains, and
the irrigated grains are recorded in Table 29.



150 BULLETIN NO. 125

TABLE 29.—SUMMARIZED RESULTS FOR BREAD-MAKING

VALUE.
Ratio of Ratio
Vol. Vol. protein of
No. of ofwa- tovol. Wt. Vol. protein
of water terre- of wat. of of to vol.

tests added tained added loaf loaf of loaf

Semi-hd. spr. var.... 3 215 119 1:14.1 489 1853 1.121.7
492 1767 1.112.

Durham varieties ... 7 231 125 1:14.
Hd. winter varieties. 71 199 102 1:14. 474 1771 - 13118
Semi-hd. win. var.... 12 202 106 1:14. 476 1600 1:113.

Mo e b o
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Soft winter varieties. 21 193 #1061 14 476 1556 1:116.
Ir. wheat, 25-in.water 10 204 104 1:16 474 1605 1:128.
Ir. wheat, 15-in.water 10 185 105 1:16 475 1630 1:128.
No irrigation ...... 40 (204 ,, 109 ., 1:15. 479 1655 1:123.

Nothing characteristic of the several kinds of wheat is
shown with respect to the volume of water added or re-
tained. The ratio of protein to volume of water added is
narrower in case of the dry farm grains. The volume of
loaf made from dry farm flour is slightly greater than that
produced from irrigated flour. The ratio of protein to vol-
ume of loaf is narrower in the dry farm flour than in the
irrigated flour.

The investigations extending over a period of eight
years clearly demonstrate the fact that the dry-farm grains
in Utah are characterized by a low moisture content and a
high protein content. They also clearly indicate that the
protein content of the dry-farm wheats is higher than the
protein content of the wheat on irrigated farms.
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