MILLING AND BAKING-HARD WINTER WHEAT, 2002

Table 36. Percent flour protein and flour yield for hard winter wheat at Jerome, Rupert, Aberdeen, and Ririe 2002.

Flour Protein (14% mb) Flour Yield (%)
Jerome Rupert Aberdeen Ririe Average Jerome Rupert Aberdeen Ririe Average

Hard Red Winter Wheat

Boundary 10.7 11.5 8.2 10.1 10.1 69.2 67.7 70.5 67.1 68.6
Declo 11.4 13.0 8.8 10.5 10.9 66.3 61.9 68.3 55.1 62.9
DW 11.3 12.1 9.3 11.2 11.0 67.0 67.1 69.5 67.8 679
Garland 10.5 11.1 8.5 11.2 10.3 65.3 65.0 65.6 67.8 659
IDOS571 11.3 12.0 8.3 10.7 10.6 66.5 66.2 68.1 65.6  66.6
Moreland (IDO517) 11.1 11.9 8.7 11.0 10.7 66.6 65.2 67.7 66.3 66.5
Neeley 11.9 12.0 9.0 11.4 11.1 67.7 64.9 69.3 64.8  66.7
Promontory 9.9 11.3 7.9 11.1 10.1 70.2 68.1 69.7 69.1 69.3
Residence 10.7 10.9 9.5 11.1 10.6 69.8 66.0 69.0 69.1 68.5
Semper 10.7 11.2 93 11.0 10.6 67.7 65.7 67.8 69.3 67.6
UT2030-32 11.7 11.3 93 11.1 10.9 72.1 71.5 71.8 699 713
Utah 100 10.5 12.0 8.7 11.3 10.6 67.5 63.9 68.4 66.9  66.7
Ute 11.2 11.3 9.2 10.6 63.3 67.4 70.1 66.9
Weston 12.3 12.3 664 664
Hard White Winter Wheat

Gary 11.3 11.4 8.1 10.8 10.4 66.2 64.6 66.5 669  66.1
Golden Spike 11.4 11.8 8.6 10.7 10.6 68.1 64.8 71.8 68.6 683
NuFrontier 10.3 10.6 7.6 10.7 9.8 68.4 67.5 66.5 672 674
NuHorizon 10.9 10.9 8.6 10.8 10.3 68.4 67.3 69.0 67.2  68.0
OR850513-8 10.7 12.2 8.1 10.8 10.5 68.8 65.9 70.1 69.2 685

Average 11.0 11.6 8.7 11.0 10.6 67.7 66.2 68.9 669 674
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