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NORTHERN PLAINS 
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COMMOM CHECK 
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2018 WQC Milling and Baking 
Marketing Scores  
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Relational database system for summarization and interpretation of Hard Winter Wheat 
regional quality data

user-specified prioritization
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PPO (Polyphenol Oxidase) Test: 

Noodle Making: 
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Measurement of Noodle Dough Color:  

L a b

 
Cooking Noodles: 

Measurement of Cooking Loss and Water Uptake: 

Texture Profile Analysis (TPA) of Noodle: 

•

•

•
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Noodle Color L at 0 hr

Noodle Color L at 24 hr

Delta L L
 

 
PPO 

Hardness

Springiness

Chewiness

Resilience

Cohesiveness

Water Uptake

Cooking Loss
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Cereal Chemistry

Journal of Cereal Science 
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Absorption

Peak Time

Stability
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(A) Raw Image                (B) Brightness Correction Image 
 
 
 

(C) Cell Image                                  (D) Elongation Image 
 
 
 
 

(E) Cell Distribution Image   (F) Cell Size & Shape Image 

Slice Area

Slice Brightness:

Number of Cells: 

Wall Thickness:

Cell Diameter:
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Non-Uniformity:

Average Cell Elongation:

Cell Angle to Vertical (0):
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*  “The purpose of Recommended Quality Targets (RQT) for Hard Red Winter Wheat (HRW) is to provide specific quality ‘goals’ for 
the breeding community, wheat producers, and marketing programs in order to assist and guide the decisions needed to maintain the 
consistency and end-use quality of the U.S. HRW market class.  The RQT will be dynamic over time in direct response to the primary 
needs of the marketplace (domestic and foreign), and the needs of the U.S. industry to breed, produce and market wheats to meet 
market needs. The RQT should NOT be used as essential criteria for variety release decisions in breeding programs, or as 
marketing/grading standards for private companies or federal/state agencies.  This Statement of Purpose must accompany all 
published forms of the RQT.”       HWWQT Committee, 2006 
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