Table 4: Regional quality weighted averages

Winter rainfall

Summer rainfall

Other Summer

Irrigation , RSA
area area areas rainfall and o iy
(Western Cape) (Free State) Irrigation areas i3
Number of samples per area 171 77 59 30 337
. 10- 12,
Regions 2-6 21-28 14- 20,36 29-35 All
Hectolitre mass dirty, kg/hl 81.7 79.9 82.1 80.8 81.3
1000 kernel mass
(13% mb), g 42.0 36.2 40.2 40.3 40.2
Falling number, sec 361 333 384 381 360
Screenings (1,8 mm), % 1.44 1.28 1.35 1.62 1.46
Protein (12% mb), % (ww) 10.8 11.4 12.1 12.1 11.4
Mixogram peak time, min
(Quadromat) 29 34 2.8 3.1 2.9
Composite samples per class and Bl B2 B3 | Bl B2 B3| Bl B2 B3| Bl B2 B3| BlI B2 B3
grade B4 UT COW| B4 UT COW| B4 UT COW| B4 UT COW| B4 UT COW
3 5 5 74 6 3 7 4 2 5 2 3 22 174" 13
Composite samples, n = 70
5 2 - 3 2 - 1 2 - 2) 1 - 11 73 -
72.1 1.9\ 71090 | 72.3) 7335 72458744 5754737 74.6.,74.6; ' 75.5 |%3.5), 73.5 k' 7381
Biihler extraction, %
72.9 71.6 - 7857018 - 74.1 74.5 - 73.5 69.3 - D)) -
-28 -3.0 -29]|-27 -27 -29|-29 -30 -34|-27 -26 -3.1/(-28 -28 -3.0
Flour colour, KJ (wet)
-2.7 =29 - -2.7 -2.8 - -3.4 -3.2 - 29 -2.1 - -2.8 -2.8 -
Colour, Minolta CM5 (dry)
93.86 94.12 94.13]93.54 93.57 93.79(93.98 93.93 94.25]93.71 93.63 93.90(93.76 93.82 94.02
L’(’
93.89 94.11 - [93.68 93.64 - ]93.96 94.01 - |93.87 93.62 - [93.84 93.88 -
10.32 10.04 9.98 [10.05 9.87 10.15]19.26 991 9.77 19.61 9.74 998 |9.74 991 9.99
b)(»
9.78 10.32 - 10.77 10.21 - [10.60 9.80 - (10.14 9.32 - {10.19 10.00 -
11.3 104 9.5 (11.5 11.1 9.6 |12.0 106 9.3 |[11.7 11.0 104 |11.7 10.8 9.7
Flour protein (12% mb), %
9.3 =919 - 10.6 10.4 - 9.4 109 - 8.7 13.8 - 9.6 10.9 -
31.2 28.8 25.6|30.8 29.2 245|322 30.0 272322 30.6 29.1|31.4 293 259
Wet gluten (14% mb), %
24.8 26.8 - 27.9 28.3 - 25.6 309 - 233 379 - 25.5 28.8 -
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Table 4: Regional quality weighted averages (continue)

Winter rainfall | Summer rainfall Irrigation Oth.er Summer RSA
area area areds rainfall and P
(Western Cape) (Free State) Irrigation areas 3
. 10-12,
Regions 2-6 21-28 14 - 20,36 29-35 All
Composite samples per class and Bl B2 B3| Bl B2 B3|Bl B2 B3| BI B2 B3| BlI B2 B3
grade B4 UT COW| B4 UT COW| B4 UT COW| B4 UT COW| B4 UT COW
3 M50 %5 w7 6 3 |8 4 2.6 2" 3 |22 17 13
Composite samples, n = 70
S ¥ g 2 T - 18 20 2y 0 = || s
312 288 256|308 292 245|325 299 272322 306 291|317 294 264
Wet gluten (14% mb), %
248 268 - |279 283 - |256 309 - |[233 379 - |254 300 -
108 100 89 [105 10.1 85 |114 102 91 |11.1 105 99 [11.0 101 9.1
Dry gluten (14% mb), %
85 89 - |98 100 - |91 107 - |80 131 - |88 103 -
74 78 86 | 8 8 91 |8 69 92 |8 78 81 | 8 78 87
Gluten Index
S6% S7% .| 86,5 81W ™Y [ 724 73 - |[130% 86 ¢ "N | S4Naf81 -
Fari 620 618 605|619 60.6 619|609 599 60.7|60.1 59.7 59.0|61.3 60.7 60.5
armogram:
Water absorption (14% mb), % 605 603 Nl 625462 0 4% 4, 585 Boske’ ¥ | 5804 6300 - \| 503 Guages
. 52 44 40 |64 59 38|67 45 40|69 54 47|64 51 41
Farinogram:
Development time, min 34 35 o [ 51 oo e N N VS
380 343 314|449 391 355|448 315 281 |41.1 32.0 345|431 351 326
Alveogram:
2
Strength (S), cm 29,5 1 328, & = el 307 Be NS Sl Tenmaa . X g tugid® s P g o gl
0.85 093 1.09 | 1.00 0.92 234|062 0.64 097[059 042 054|077 080 1.23
Alveogram: P/L
113 098 - [219 122 - |058 067 - |095 050 - |1.34 089 -
85 72 67 | 101 89 74 | 105 8 65 |114 81 8 |102 8 72
Extensogram:
2
Strength, cm 60 - 77 . = |Naa AT N e o e I TR [ . S
25 25 29|30 28 32|28 25 24|30 26 28|29 26 29
Mixogram peak time, min
28 28 - |34 29 - |25 23 - |32 27 - |30 27 -
Relationship between protein EX EX EX | EX EX EX | EX EX EX | EX EX EX | EX EX EX
and bread volume EX VG - |EX EX - |EX EX - |EX EX - |EX EX -

EX = Excellent

VG = Very Good
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