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Studies on the milling quality of major varieties of
domestic and foreign produced wheat.
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Summary

In this experiment 5 Korean varieties and 3 U.S/A. varieties of wheat were investigated for
their moisture content, ash content, crude protein content and extraction rate. The results are sum-
marized as follows; ’

1. In the case of U.S.A. wheat, the ash content is directly proportional to the content of protein
but the extraction rate is negatively correlated to the content of ash.

2. In the case of korean wheat, there is no proportional tendency as in the U.S.A. wheat. It
might be cause by the low extraction rate where the endosperm is hardly separated from the bran
layer at the same conditions of temering process.

3. The concentration of protein particles in the endospern, is centrifugal in the U.S.A. wheats,
but in the Korean varieties the direction is oppositional to the U.S.A. varieties,

4. Yooksung #3, Cahngkwang, Youngkwang and Hard winter wheat are adapted to the produ-
ction of all purpose flour or noodle flour; Noring #4, Jinkwang and Softwhite wheat are suitable for

the process of cake flour; and Dark northern spring is just adaped to the production of bread flour.
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Table 1. The Moisture, Ash and protein content of wheat and flour and the flour extraction rate of domestic

and Imported wheat varieties.

' Wheat Flour
Assay No. Variety Origin
| Moist. l Ash ‘ Protein | Moist. l Ash ‘ Protin lExtr. rate
1 Noring #4 ROK 12.7 1.56 10.6 13.6 0.44 8.1 60.2
2 ” " 14.3 1.39 9.5 13.8 0.45 8.2 59.2
3 ” " 14.4 1.66 11.9 13.5 0.44 8.6 63.7
4 n " 13.9 1.62 11.6 13.6 0.44 8.4 64.9
Mean " 7 13.8 1.56 10.9 13.6 0.44 8.3 62.0
1 Chang Kwang ” 12.1 1.31 12.5 13.8 0.44 10.8  62.4
2 " u 14.2 1.55 10.0 13.9 0.44 10.6 62.1
3 " " 14.1 1.7 1.3 13.7 0.45 10.2  59.8
4 ” ” 13.5 1.54 12.2 14.0 0.44 10.7 60.3
Mean " " 13.4 1.52 11.5 13.9 0.44 10.6 61.2
1 Yooksung #3 " 13.4 1.46 11.2 13.9 0.45 10.1 68.5
2 " ” 12.3 1.39 11.9 13.6 0.45 10.2 66.7
3 " " 12.0 1.17 13.5 14.0 0.45 11.3 67.6
4 ” Iz 14.0 1.75 9.8 13.7 0.44 8.8 66.8
5 ” " 15.2 1.60 13.1 13.9 0.45 10.8 68.6
Mean ” “ 13.2 1.47 11.9 13.8 0.44 10.2 67.6
1 Jinkwang 17 12.3 1.56 9.5 13.6 0.45 7.9 62.1
2 " ” 14.3 1.93 10.3 13.7 0.45 8.2 59.1
3 " ” 14.1 1.63 9.3 13.7 0.44 7.6 61.1
Mean " " 13.6 1.67 9.7 13.7 0.45 7.9 60.8
1 Youngkwang ” 12.1 1.42 13.4 13.6 0.44 10.3 59.4
2 ” ” 12.9 1.54 9.7 14.0 0.45 7.5 60.6
3 " " 14.1 1.48 11.5 13.8 0.44 10.1 60.8
4 ” ” 14.0 1.25 10.6 13.7 0.44 8.3 61.2
Mean ” ” 13.3 1.42 11.3 13.8 0.4 9.1 60.5
1 Hard winter USA 12.7 1.70 11.5 13.9 0.45 10.1 68.5
2 " " 11.4 1.56 11.4 13.7 0.44 9.8 67.3
3 " " 12.2 1.70 13.0 13.9 0.46 11.0 67.2
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4 ” " 12.1 1.65 11.5 13.8 0.43 9.2 68. 2
5 ” " 11.3 1.52 11.2 13.6 0.44 9.0 67.5
Nean ” ” 11.9 1.63 11.7 13.8 0.4 9.8  67.7
1 Dark Northern spring " 12.3 1.73 14.0 13.9 0.43 12.4 66.2
2 ” ” 12.6 1.65 13.9 13.7 0.44 12.2 66.9
3 ” ” 11.7 1.72 14.0 13.9 0.46 12.1 67.0
4 " 7 12.1 1.67 13.7 13.8 0.45 11.0 65.8
5 " ” 11.9 1.74 13.5 13.6 0.43 11.9 66.2
Mean ” ” 12.1 1.70 13.8 13.8 0.44 11.9 66.4
1 Soft white ” 10.0 1.35 10.5 13.8 0.44 8.6 68.7
2 ” ” 10.6 1.47 9.0 14.0 0.44 7.6 63.5
3 " ” 10.8 1.22 10.3 13.9 0.45 8.5 68.0
Mean " ” 10.5 1.34 9.9 13.9 0.44 8.2 68.1
Table 2. Ash content of wheat at the 14.09% moisture base.
Variety Noring ch ] ] Dark ]
4, angkwang| Yooksung Jinkwang [Youngkwang{Hard winter Northern | Soft white
Assay No. spring
1 1.56% 1.28% 1.45% 1.53% 1.39% 1.68% 1.70% 1.29%
2 1.39 1.55 1.36 1.83 1.52 1.56 1.62 1.41
3 1.67 1.67 1.14 1.63 1.48 1.66 1.68 1.18
4 1.62 1.54 1.75 1.25 1.62 1.64
5 1.65 1.47 1.70
X 1.56 1.51 1.46 1.66 1.41 1.60 1.67 1.29
Table 3. Protein content of wheat at the 14.0% moisture base.
Variety Noring Ch ) . Dark ]
4. angkwang| Yooksung | Jinkwang |Youngkwang| Hard winter| Northern | soft white
Assay No. spring
1 10.4% 12.2% 11.1% 9.3% 13.1% 11.3% 13.7% 10.0%
2 9.5 10.0 11.6 10.3 9.6 10.9 13.6 8.7
3 12.0 11.3 13.2 9.3 11.5 12.6 13.6 9.9
4 11.6 12.2 . 9.8 10.6 11.2 13.4
5 13.3 10.7 13.7
X 10.9 11.4 11.8 9.6 11.2 11.4 13.5 9.5
Table 4. Protein content of flour at the 14.0% moisture and 0.44% ash basis.
Variety | Noring |y, ] . Dark ]
%4, angkwang| Yooksung | Jinkwang|YoungkwangHard winter | Northern [Soft white
Assay No. spring
1 8.1% 10.8% 10.1 7.9% 10.3% 10.1% 12.4% 8.6%
2 8.2 10.6 10.2 8.2 7.5 9.8 12.2 7.6
3 8.6 10.2 11.3 7.6 10.1 11.0 12.1 8.5
4 8.4 10.7 8.8 8.3 9.2 11.0
5 10.8 9.0 11.9
X 8.3 10.6 10.2 7.9 9.1 9.8 11.9 8.2
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Table 5. Flour extraction rate at the 14.0% moisture and 0.44% ash basis.
Variety Noring ICh ) ‘ A wi I]\)Iark f whi
#4. | angkwang| Yooksung | Jinkwang Youngkwang}Har winter (gltjhern soft white
Assay No. spring
1 59.9% 62.3% 68.4% 61.8% 59.1% 68. 4 66.1% 68.6%
2 59.1 62.0 66. 4 58.9 60.6 67.1 66.7 67.5
3 63.3 59.6 67.6 59.9 60.7 67.1 66.9 67.9
4 64.6 60.3 66.6 61.0 67.9 65.7
5 68.5 67.2 65.9
X 61.7 61.1 67.5 60.2 60. 4 67.5 66.3 68.0
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