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ABSTRACT

Using the Buhler laboratory mill three Korean
wheat varieties were tested for milling quality.
Comparison was made to USA soft white wheat var-
ieties grown in 1977,

This test indicated that the milling rate and
milling score of Korean varieties were inferior to the
variety Paha but were equal to or better than the
variety Nugaines.
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Table 1. Flour extraction (percentage) obtained from break and reduction stream by Buhler mill.

Variety 1B+2B 3B ] Sum ” IR+2R 3R Set off Sum
Won Kwang 15.2 3.8 19.0 67.8 8.0 5.2 81.0
Young Kwang 15.6 3.2 18.8 71.0 8.8 1.4 81.2
Cho Kwang 15.4 2.7 18.1 70.3 10.4 1.2 81.9
Nugains 14.2 3.4 17.6 69.9 11.5 1.0 82.4
Paha 16.8 2.9 ‘ 19.7 70.5 8.4 1.4 80.3
Table 2. Buhler laboratory milling test
Korean variety USA variety
Won Kwang Young Kwang Cho Kwang Nugaines Paha
Test Weight(g) 1,500 1,500 2,000 1, 500 1,500
Feed Rate (g/min) 113 128 117 132 155
Product Yields
Bran(%) 27.0 24.5 23.6 25.4 21.5
Shorts (%) 3.3 3.2 5.1 6.3 3.5
Straight grade (%) 69.7 72.3 71.4 68.3 75.0
Long Patent (%) 57.8 62.7 61.2 57.5 65.5
Straight grade
Ash(%) 0.42 0.37 0.42 0.36 0.35
Protein (%) 9.4 9.9 9.3 7.7 8.4
Milling Score 76.6 85.1 80.4 79.2 91.6
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Table 3. Milling Score

Korean variety USA variety
Milling factor
Won Kwang Young Kwang Nugaines Paha

80-% Straight grade 10.3 7.5 8.6 11.7 5.0
0.5 (65-% Long patent) 3.6 1.2 1.9 3.8 —-0.3
50 (% Ash-0.30) 6.0 3.5 6.0 3.0 2.5
0.48 (Milling time-12.5) 2.5 1.5 2.1 1.3 0.2
0.5 (16-% First temp) 1.0 1.0 1.0 1.0 1.0
Sum 23.4 14.9 19.6 20.8 8.4
100-Sum 76.6 85.1 8.4 | _792 91.6

Table 4. Milling quality of long term (°47-'73) average of USA soft wheats.

Milling quality
Class Variety Numbeli of .. -
sample Milling rate Milling score Flr. ash Flr. protein

(%) (% (%)
Soft Gaines 140 71.0 81.8 0.40 8.1
white Nugaines 138 71.3 84.6 0.38 8.6
White Paha 37 75.1 91.6 0.38 9.1
club More 77 74.4 89.6 0.40 9.1
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SUMMARY

A milling test using the Buhler laboratory mill
was conducted to evaluate the milling character
-istics of Korean wheat varieties against USA
(Washington state) soft wheat varieties. All wvarie
-ties were grown in 1977. The following results
were observed.

1. Milling rates for Paha, Young Kwang, Cho
Kwang, Won Kwang and Nugaines were 75% (long
term average 75.1%), 72.2%, 71.4%, 69.7% and
68.3% (long term average 71.3%) respectively.

2. Mill scores for Paha, Young Kwang, Cho



Kwang, Nugaines and Won Kwang were 91.6%, varieties.

85.1%, 80.4%, 79.2% (long term average 84.6%)

and 76.3% respectively. The milling time of Korean
varieties tended to be longer

3. Millability of Korean varieties was inferior to
the white club Paha but was equal to or

better
than the soft white Nugaines.

than that of USA



