2020 Kernza Sample

Moisture

Protein

Mixograph Data (Midline Analysis)
Peak Left of Peal Right of Peak Width @ Peak Time + Peak

(%) (%, 14% mb)

Wheat flour 13.3
Kernza meal 9.4

i
!

N W”N

: T ‘\1 "
Ay i M Hﬂm

14.7 88.8 -0.48 9.6
17.4 79.8 0.67 14.3
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Wheat Flour
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Width Slope Slope 2 Min. Integral
(%) (%/min) (%l/min) (%) (%TQ*min)
26.2 1.4 -3.3 17.3 301.2
30.6 n/a -2.0 10.0 30.6
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Kernza




2020 Kernza Sample

Crumb Characterisitis (C-Coll
#Celsisice _ Call CollWall

Area  Diameter Thickness Avg.Cell Fimness Resiience Springiness|

e Ratiol

Wixing

Bake  Loaf
Absorption  Volume Grumb Color
mb__(mL) L a

o (2% 14% mt (% Ratio)
Wheat flour 675
5% Komza 3 80
0% Kemza 5, 65.1
20% Kemza 697
40% Kemza 713
60% Kemza 723
80% Kemza 725
Kemza 2

*Sica was too smalfor the colorimeter probe.

Wheat Flour 5% Kernza 10% Kernza 20% Kernza 40% Kernza 60% Kernza 80% Kernza

Wheat Flour 5% Kornza 10% Kornza 20% Kernza 60% Kernza 80% Kornza Kernza
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