REGIONAL QUALITY WEIGHTED AVERAGES

Winter rainfall | Summer rainfall B tion Oth'er Summer RSA
area area b rainfall and 0T
(Western Cape) (Free State) Irrigation areas 3
Individual samples n 157 136 108 32 433
. 7,10 - 12,
Regions 1-6 21-28 14 - 20, 36 30-35 All
Hectolitre mass dirty, kg/hl 80.9 79.8 81.5 81.7 80.7
DL 38.2 35.1 40.7 39.5 38.0
(13% mb), g : : . : ;
Falling number, sec 412 339 395 442 387
Screenings (1,8 mm), % ILE5 1.60 1.45 1.36 1.56
Protein (12% mb), % (ww) 11.6 12.0 11.6 12.1 11.8
Mixogram peak time, min
Ou oy 3.0 33 2.8 Sl 3.0
Individual samples per class and 56 . 51" 22, |F 61 2298 55150\ 43~ ~-33, (17 i MIG! 7 176 120 61
grade, n 11150 2] 1558008 e, S S i 0|39 25 12
Composite samples per Bl B2 B3 | Bl B2 B3| Bl B2 B3 |Bl B2 B3| Bl B2 B3
class and grade, n = 100 B4 UT COW| B4 UT COW| B4 UT COW| B4 UT COW| B4 UT COW
5 5 3 8 A 3 10 A 5 5 4 3 28 23 14
Composite samples, n
3 5 1 5 2 1 6 0 0 1 1 0 15 8 2
73.1 73.6 74.0|739 73.1 733|749 755 75.5|753 747 759|744 742 74.8
Biihler extraction, %
72.9, 725,754, 73.5 72.0071:201K/ 4.4 5 - - 750X TSL7 s B8 INTD IS 7313
-28 -30 -30(-25 -23 -28|-29 -29 -31|-28 -26 -28|-2.7 -2.7 -3.0
Flour colour, KJ
-32 -28 -30|-26 -2.1:-29]-29 - - -1.8 -3.2 - -2.8 -2.7 -3.0
191:3 @ 10.4 9.5 | 11.9  10.7%956 | 1148 30: 7 %97 1 [+ 101297 i RO 7139, 638 [ 1 5788 1.0:5,8°9.6
Flour protein (12% mb), %
8. 70 1Y 9.6, [ 10.0  9:4481919) ] 2O%5 - - 103534 ¥l dl8l - 9.6 MO G A 7
31.4 :27.8 24.532.0° 2874895 3-| 3985 129.61 2724 8157 4265744 2.6 21321081 28412 61()
Wet gluten (14% mb), %
24.6 29.9 249 126.6 254 262|257 I - - 29.0 28.0 - 26.0{ 1281581256,
087 988 v 8:4-1-11.2 9.9 8.5=81181 | 10:3119. 34| 11¥2F WO 1. HE SIS HHETTN]. Ok HASkS
Dry gluten (14% mb), %
8.6% 1022787 9.1 £BiSIF 9:3% |8/ - - 94,199 - e Sl Cl)
Farinogram: 62.0 61.5 61.162.2 614 60.7 |62.6 61.5 615|624 60.5 599 |62.3 61.3 60.9
Water absorption (14% mb), % 59.8 61:.3, 59.5(60.5/59.4 60.6|605 - - 58.8 60.1 - 60.3E 160716041
Farinogram: RIS & 450 2.8 |l :5.617 4357 12Ol R 4 50 385N 15 ORF | 2288 3IBLAINGL6]§ M1 HE| 352
Development time, min R4S V4.0 | 2296430l 12505 2370) - - 40 6.2 - 2455 BRI L A T LY
Alveogram: 37.9 329 29.1 (444 380 32.3(40.1 32.5 27.6 |44.5 34.5 29.7 [41.7 34.6 294
Strength (S), cm? 26850 135.4 27.841'33" 382557 5. 3310515298 (il Sl D 6150 A0SR e il [10.9 81 (33870 HE3 (!
Alveogram: 0.78 1.04 1.2110.79 096 1.10|0.82 0.76 0.870.75 0.99 0.770.79 0.92 0.97
P/L 1.24 0.86 0.87(0.96 098 0.93]0.93 - - 048 0.97 - 0.97 0.90 0.90
Extensogram: 90" 7751 %64t E] 119, .94 §1 858 65 [ O8HIBE T4 11 ¥ 6 7RI 241 RO 2 F Ht7 GV | IETIOMENS 78 K879
Strength, cm? 60 . 89:.,67 8D 42 165 I A97 77 - - 64 117 - 74N 86N 8D
Mixogram peak time, 2.8 .50 2000 §83.0 (8B 1300 3D D 7 D7 NI S I0ER 13 USEINOMH SINO MRS O i2: !
min 3451383 ANDI8 | 3 i ONOR - US| SA() - - D8I GBS - SRS SO RSN
Relationship between VG EXl GV G VEXE (i ERGEREXCH R ERkek o FX i S XAV & RV G ™ Xty | A X SR X G X
protein and bread volume VGi |G G GEXCE EXGEEEX | B ' S IV.GRAEXS T SH R NE XSSV G RV G
EX = Excellent VG = Very Good G = Good
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