





DESERT DURUM ®

Milling, Semolina, and Pasta Characteristics of Desert Durum® Varieties

Duraking Havasu Kronos Ocatillo Orita Sky WestBred

WHEAT 881
Protein '07 '06 ‘07 ‘06t ‘07 '06 '07 '06 ‘07  '06 '07 '06 ‘07  '06

Dry (%) 15.2 145 151 14.6 156 152 15.8 15.6 161 159 150 156 16.7 154

As Is (%) 139 135 140 135 146 142 147 144 151 150 140 145 15.6 145

(12% mb) 133 12.8 133 12.9 137 134 139 13.7 142 140 132 137 147 13.6
Moisture (%) 8.1 70 7.0 75 6.5 6.4 6.9 74 6.4 6.1 65 7.0 7.1 6.4
1000 Kernel Weight (g) 455 454 49.5 483 525 489 48.2 46.1 548 527 454 450 51.6 514
Kernel Size Distribution

Large (%) 87 80 92 92 94 92 90 a1 96 94 86 84 94 95

Medium (%) 13 19 8 8 6 8 10 9 4 6 14 16 6 5

Small (%) 0 0 0 0 0 0 0 0 0 0 0 0 0 0
MILLING AND SEMOLINA
Total Extraction (%) 78.7 76.1 79.3 71.6 785 745 79.6 76.3 784 739 791 736 76.7 76.2
Semolina Extraction (%) 66.1  65.6 659 628 656 635 656 652 66.1 648 652 63.0 628 655
Wheat Ash (As Is % mb) 1.84 1.89 1.84 171 193 191 1.90 184 169 194 2.00 1.80 1.90 1.89
Semolina Ash (As Is % mb) 091  1.00 09 068 089 083 081 076 087 085 097 0.80 080 092
Semolina Protein (As Is % mb) 121 117 122 119 125 122 127 127 130 1238 122 126 137 124
Falling Number (sec) 528 627 612 529 719 833 617 547 751 724 775 759 795 847
Specks (no/10 sq in) 4 7 11 12 11 6 3 6 12 6 5 6 6 8
Wet Gluten (%) (14 % mb) 320 276 310 321 329 318 350 357 345 354 318 310 364 327
Dry Gluten (%) (As Is % mb) 119 103 117 116 124 119 137 129 128 132 119 116 136 124
Alveograph

w 97.7 1549 2185 247.0 1645 276.1 1048 1411 1356 1924 196.0 2795 156.1 2539

P/L 164 133 178 160 155 182 068 073 118 122 149 130 093 132
Color 'b' value 234 241 282 297 261 276 246 251 253 262 264 272 256 253
PASTA
Color?

Score 5.8 75 84 95 84 94 7.3 8.9 8.1 9.4 88 100 8.1 8.8

'b" value 337 376 407 440 401 430 380 409 392 418 409 441 386 409
Cooked Weight (g) 302 302 297 298 307 304 304 300 304 299 303 293 299 295
Cooking Loss (%) 7.9 7.8 8.1 74 72 12 74 7.0 74 6.6 66 6.1 6.4 7.0
Firmness (g/cm) 7.0 6.3 7.6 6.9 78 73 7.7 74 7.9 7.7 80 75 8.6 7.9

! Limited samples available for analysis; please contact the California Wheat Commission for more information. ?Pasta and semolina color - Minolta Chromameter Model CR-200. Note: Data represent weighted
means calculated to characterize the Arizona/California southwestern desert crop. Weather, soils, and cultural practices can influence the quality of all varieties between years and of particular lots of any
one variety. Wheat and semolina protein - Leco Combustion Nitrogen Analyzer Model TruSpec.



DESERT DURUM *

Protein (%) (12% MB)
Graded No. 1 (%)
HVAC (%)
Moisture (%)
Test Weight

1b/bu

kg/hl
Damage (%)
*Foreign Matertal (%o)
*Shrunken/Broken (%)
Total Defects (%)
*Dockage (%)

*Total Screenings (%o)
Moisture (%)

Net Wheat (%)*
CTW (%)?
MWVT?

Average Grade Results

HARVEST DATA
2007 2006 2005
13.3 135 13.6

Over 90% of samples graded No.1

95.9 97.5 97.5
0.6 6.7 0.9
02.7 62.0 622
81.7 80.7 81.0
0.5 0.1 0.2
0.1 0.1 0.1
0.3 0.3 0.4
0.9 0.5 0.7
0.2 0.2 0.3
0.6 0.6 0.8
0.6 6.7 0.9
92.8 92.7 923
110.5 1104 109.9
90.5 90.6 91.0

EXPORT CARGO DATA
06/07 05/06 04/05
97 97 98
92.6 94.0 95.5
7.3 74 7.0
62.6 62.5 62.5
81.5 81.4 81.4
0.6 0.9 1.1
0.2 0.2 0.2
0.5 0.5 0.5
13 1.6 1.8
0.5 0.6 0.6
1.2 1.3 13
7.3 74 7.0
91.6 914 91.8
109.0 108.8 109.3
91.7 91.9 91.5

*Total Screenings are those factors represented on the grade certificate that are cleaned out in the flour mill. Note: All samples
were collected through and graded by authorized Federal Grain Inspection sites (Farwell Grain Inspection Co.). Desert Durum®
cargo data represents information obtained from official export inspection certificates. Test weight conversions from 1b/bu to
kg/hl is according to FGIS-PN-97-5, {(1.292 x Ib/bu) + 0.630}. 'Net Wheat = (100%- (FM+SHBN+Dockage)) x (100%0-
Moisture)/100%. ? Clean, Tempered Wheat (CTW%) =(100%- (FM+SHBN+Dockage)) x (100%-Moisture)/(100%-16%(temper
moisture)). > Millable Wheat Value Index (MWVI) = 100%/CTW.

2007 Desert Durum® : Average Grade Results by Variety

Protein (%0)(12% mb)
Graded No.1 (%)
HVAC (%)
Moisture (%)
Test Weight

1b/bu

kg/hl
Damage (%0)
Foreign Material (%)
Shrunken/Broken (%o)
Total Defects (%)
Dockage

Alamo Crown Desert | Duraking | Havasu | Kronos | Ocotillo | Orita | Sky | Westbred

King 881

14.0 13.0 12.5 12.8 13.1 13.1 13.7 13.6 12.8 14.3
1/ 1/ 1/ 1/ 1/ 1/ 1/ 1/ 1/ 1/
96 96 97 94 98 94 97 97 97 98
71 6.6 7.6 71 73 6.8 7.0 6.5 6.7 7.0
63.6 60.8 63.0 63.1 64.0 60.7 62.9 624 63.1 61.8
82.8 79.2 82.0 82.1 83.3 79.1 81.9 812 822 80.5
1.9 0.5 0.0 0.4 11 0.5 0.0 0.2 0.2 0.0
0.1 0.1 0.2 0.0 0.1 0.1 0.0 0.1 0.0 0.0
0.2 0.3 0.6 0.4 0.6 0.4 0.3 0.3 0.3 0.2
22 0.9 0.8 0.8 1.8 1.0 0.3 0.6 0.5 0.2
0.1 0.1 0.5 0.1 0.4 0.3 0.2 0.3 0.1 0.1

Note: All samples were collected through and graded by authorized Federal Grain Inspection sites (Farwell Grain Inspection Co.). Test
weight conversions from 1b/bu to kg/hl according to FGIS-PN-97-5, {(1.292 x 1b/bu) + 0.630}. Graded No. 1 (%) reflects composite

sample data. 1/. Over 90% of all samples collected through this program graded No. 1.





