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Fraternal greetings from the millers of North Africa
who cannot be with us today.




HARDNESSO def

The property of being rigid and resistant to pressure

=

2. The state or quality of being hard: the hardness of ice.

3. Arelative degree or extent of this quality: wood of a
desirable hardness.

4. Mineralogy . the comparative ability of a substance to
scratch or be scratched by another.

5. Metallurgy . the measured resistance of a metal to
indention, abrasion, deformation, or machining. This is
probably the most fitting definition for milling.

@ US. WHEAT
4% ASSOCIATES

The world’s most reliable choice.



f@wgciencephoto
e a2 US. WHEAT
3 % ASSOCIATES

The world’s most reliable choice.




So 1 what are the differences between hard and soft wheat?

A Difference is in physical hardness or

reS|stance to COmpI’eSSIOH forces.
Is not correlated to vitreosity. (Rz of 0.18)
Hardness IS correlated to protein. (R2=.62)
' And to whole wheat ash (r = -0.55)*

" And to semolina yield (0.52)*
' And to flour Protein (0.42)* by inference with wheat protein.

- And Zeleny sedimentation (0.32)*

" And Starch damage.
" And Flour granulometry.
' And I’O”ermi" power_ * Wheat Hardness in Relation to Other

Quality Factors

' Andsifterthroughput. Mari e HRUGKOVC and Ilvan §
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Some scientific references.

INCREASING WHEAT HARDNESS LOCUS FUNCTIONALITY BY
INCREASING PUROINDOLINE COPY NUMBER

AND INTRODUCTION OF NOVEL ALLELES

by

Jackie Bridget Campbell

Vol. 27, 2009, No. 4: 240-248 Czech J. Food Sci.

Wheat Hardness in Relation to Other Quality Factors

Marie HRUSKOVA and Ivan SVEC

Department of Carbohydrate Chemistry and Technology, Faculty of Food and Biochemical
Technology, Institute of Chemical Technology in Prague, Prague, Czech Republic
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