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f ung i
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g lass     

F o reig n     

mat t er       

p lus F     

Heat  

d amag ed  

kernels    

D amag ed    

kernels      

p lus H     

C o mb ined  

d eviat io ns 

( D +E+G+I)    

Grad e 1 77 220 12 5 2 0.5 3 1 0.5 1 0.5 2 5

Grad e 2 76 220 11 5 2 0.5 3 1 0.5 1 0.5 2 5

Grad e 3 74 220 10 5 2 0.5 3 1 0.5 1 0.5 2 5

Grad e 4 72 200 9 5 2 0.5 3 1 0.5 1 0.5 2 5

U t il i t y g rade 70 150 8 10 2 0.5 10 4 0.5 3 0.5 5 10

Ot her W heat <70 <150 <8 >10 >2 >0.5 >10 >4 >0.5 >3 >0.5 >5 >10

M inimum size 

o f  wo rking  

samp les

1 kg 300 g clean
Apparatus 

instruct ions
25 g sif ted 25 g sif ted 25 g sif ted

500 g 

unsif ted 
50 g sif ted

100 g 

sif ted

100 g 

sif ted 

100 g 

sif ted 
25 g sif ted -

BREAD WHEAT GRADING TABLE 

2003/2004

Grade

M inimum
M aximum p ercent ag e p ermissib le d eviat io n ( m/ m)

Grade Grade Grade

Minimum Minimum FN Minimum No Minimum Minimum Minimum FN 

Prot kg/hl Minimum kg/hl minimum Prot kg/hl % vk Minimum

(12 % mb) 220 s FN (12 % mb) 220 s

12 77 B1 76 C1 14 79 90 DS

11 76 B2 74 C2 13 76 80 D1

10 74 B3 12 74 70 D2

FN

Minimum

200 s

9 72 B4

FN

Minimum

150 s

8 70 UT

CLASS OTHER WHEAT 

Does not comply with the minimum requirements for UT or C2 or D2. 

FN = falling number

mb = moisture basis 

vk = vitreous kernels 

Class B Class C Class D

SCHEMATIC PRESENTATION OF CLASSES AND GRADES OF WHEAT

BREAD WHEAT BISCUIT WHEAT DURUM WHEAT
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