
Cultivar

Fusarium
head
blight

Test
weight

Flour
yield

Softness
equivalent

Flour
protein

Water
SRC

Sodium
carbonate

SRC
Sucrose

SRC

Lactic
acid
SRC

Cookie
diameter

% infected 
spikelets lbs/bu % % % % % % % cm

AGI 101 5.2 64.9 69.4 50.0 8.4 55.0 66.3 90.4 114.8 17.38
AGI 205 14.6 63.1 72.0 59.6 8.1 51.2 63.2 85.3 111.9 18.06
AGI 401 8.2 63.1 70.9 54.9 8.3 51.5 63.0 86.1 120.4 18.10
Beck 117 4.0 64.8 69.0 50.6 8.5 55.3 65.8 90.6 114.6 17.70
Beck 122 23.9 62.8 72.7 60.6 7.8 49.6 63.0 84.4 110.6 18.47
Branson 10.4 62.9 71.8 62.1 8.1 51.4 63.9 84.4 109.7 17.98
Bravo 19.4 63.9 70.9 55.7 8.6 52.5 65.2 87.4 94.9 17.77
Cooper 23.3 64.3 72.2 58.7 8.2 52.9 66.4 85.4 101.4 18.10
Ebberts 501 4.3 63.8 69.5 50.4 8.4 56.1 65.8 93.0 117.6 17.67
Ebberts 570 22.8 63.0 72.6 59.9 8.1 50.9 63.6 84.7 114.0 18.15
Ebberts 575 29.4 64.2 70.6 61.9 8.2 52.9 67.6 87.1 116.8 18.10
Freedom 19.7 62.1 69.3 53.1 8.1 54.4 64.3 83.7 88.9 17.66
Buckeye Harley 23.9 63.6 71.6 59.9 8.0 51.7 64.5 83.7 103.3 18.45
Hopewell 50.0 63.2 69.9 60.3 8.0 52.6 65.8 85.5 109.9 18.36
Steyer EXP 701 26.1 62.2 69.4 63.8 7.7 52.1 66.7 85.0 107.6 18.25
Steyer EXP 703 37.2 63.7 70.1 54.2 8.0 53.5 64.4 87.5 97.6 17.73
Steyer Kenton 22.8 62.8 71.2 56.1 8.4 52.0 64.0 86.7 122.7 18.16
AgriPro W1377 19.4 65.3 69.4 53.1 7.9 56.5 68.5 89.9 111.9 17.63
MCIA Red Ruby 29.4 64.4 70.8 60.4 8.3 51.1 64.9 84.2 108.6 18.31
Pioneer  25R47 16.9 62.3 72.9 61.7 7.7 50.1 61.5 81.6 102.8 18.57
Pioneer  25R56 19.7 63.1 71.0 54.2 8.2 51.1 62.8 84.6 93.7 18.29
Pioneer  25R62 13.9 63.7 72.2 57.9 8.0 53.8 65.2 85.4 102.6 17.59
Roane 9.6 65.6 68.7 57.2 8.3 56.1 69.5 91.5 111.7 17.42
Rupp RS 908 46.7 63.5 71.9 59.5 8.0 52.0 64.7 83.2 107.7 18.28
Rupp RS 942 25.0 63.3 69.3 56.6 8.6 52.9 66.0 90.0 103.7 17.49
Rupp RS 953 4.2 64.9 69.1 49.7 8.6 54.9 65.1 90.9 115.6 17.57
SC 1325 4.4 64.9 69.2 50.2 8.5 54.6 65.0 92.3 118.0 17.62
SC 1337 9.7 63.4 69.9 56.6 8.7 53.1 65.2 89.7 104.6 17.64
SC 1348 11.7 63.3 71.4 60.2 8.5 52.2 63.1 85.4 103.2 17.87
SC 1358 15.6 62.9 71.0 55.4 8.4 51.4 63.3 86.6 122.3 18.35
Sunburst 19.1 66.1 67.2 51.9 8.0 58.0 73.4 95.0 108.6 16.91
Truman 13.0 63.9 69.6 55.4 8.2 52.7 63.4 88.9 107.1 17.97
Vigoro V9712 20.6 64.4 71.5 52.6 8.6 54.4 65.0 85.2 109.2 17.93
Vigoro V9723 21.3 63.0 72.8 60.7 8.0 50.6 63.7 85.7 114.6 18.16
Wellman W 121 40.6 63.6 72.2 60.1 8.1 51.3 64.9 86.8 107.5 18.19
Wellman W 122 27.2 63.2 71.7 61.0 8.0 52.6 64.7 85.0 101.4 18.61
Wellman W 132 17.2 62.7 73.0 60.2 7.9 50.7 63.1 84.2 108.7 18.32
Wellman W 141 32.8 63.4 70.0 54.7 8.3 53.7 67.3 87.9 90.0 17.52

Table 1.  Evaluation of milling and baking quality for Ohio Extension Trials evaluated at Wooster and Findlay, Ohio 2007 
and Fusarium head blight reaction in Wooster, Ohio 2008.



Standard error 5.0 0.2 0.2 0.3 0.1 0.4 0.3 1.0 1.4 1.38
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Average
of all

locations

FHB 
Severity

Test
weight

Flour
yield

Softness
equiv.

Flour
protein

Lactic
acid SRC

Sucrose
SRC

% #/bu % % % % %
171 ERNIE 16 59.4 66.7 53.7 8.7 76.9 86.3
172 TRUMAN 8 60.8 68.6 53.4 9.2 82.6 83.8
173 FREEDOM 15 58.5 68.0 53.2 9.0 76.6 84.3
174 PIONEER 2545 28 59.7 66.3 54.0 9.5 84.4 89.5
175 IL00-8641 14 59.7 71.5 56.5 9.0 99.1 85.6
176 IL01-16170 12 60.6 68.2 55.5 8.5 89.2 88.1
177 IL02-18146 13 61.8 67.2 52.2 8.7 87.4 84.7
178 IL02-19463 17 61.4 68.6 58.2 8.3 94.7 90.3
179 IL02-7735 10 60.7 71.3 56.2 8.4 97.3 86.7
180 MSU LINE E1009 24 58.9 69.6 53.5 8.8 87.9 86.9
181 OH01-6167 17 59.8 67.6 60.1 8.0 78.2 83.3
182 OH01-7653 20 58.8 67.5 58.4 7.9 98.6 88.7
183 OH02-15978 21 60.2 66.5 59.2 7.9 101.0 88.6
184 OH01-5512 13 59.5 68.1 50.7 11.0 80.7 82.0
185 OH776 25 60.3 70.8 53.1 8.2 77.0 83.8
186 011034A1-3 14 59.4 68.4 50.1 8.2 85.0 86.5
187 011035A1-71 17 58.3 68.9 57.2 7.6 81.9 85.0
188 011050A1-13 13 59.8 66.8 52.2 8.0 86.3 92.7
189 011099A1-2 14 61.1 70.9 42.5 9.8 79.1 80.1
190 011151B1-93 17 60.7 66.4 52.4 8.7 88.0 92.2
192 RCAT 32/35B 28 59.1 67.7 57.3 8.4 89.6 84.8
193 RCAT Akos 2290 10 68.2 59.5 7.3 84.0 85.4
194 RCAT F13 22 64.6 55.7 10.4 99.0 101.4
195 RCAT TF174/1c 8 60.6 68.3 54.1 8.9 86.1 84.0
196 VA05W-464 22 60.3 68.0 50.9 8.3 86.2 85.8
197 VA05W-510 20 60.9 68.1 55.7 8.2 85.9 87.2
198 VA05W-517 15 61.6 67.7 51.6 7.4 88.2 91.6
199 VA05W-673 13 61.1 65.7 57.7 7.6 91.9 95.5
200 VA05W-681 14 60.9 64.6 55.8 8.2 96.2 96.7
201 M00-3904-9 24 62.0 64.7 48.0 8.5 78.1 91.1
202 M02-2152 22 60.6 59.1 47.3 8.1 89.0 95.1
203 M02*2518 20 61.1 68.5 58.7 7.8 85.7 93.3
204 M05-3002 17 59.2 71.0 55.2 7.9 79.7 86.2
205 KY98c-1161-03 20 61.7 68.3 52.2 9.8 86.7 85.6
206 KY98c-1305-02 28 60.3 67.4 55.1 8.6 106.7 94.1
207 KY98c-1169-06 14 61.6 69.6 53.3 8.7 85.9 85.9
208 KY98c-1164-04 12 59.4 68.2 54.3 7.8 81.6 88.6
209 KY98c-1470-02 22 58.9 70.9 58.5 7.7 89.2 82.1

Average 17 60 68 54 9 87 88

Soft Wheat Quality Laboratory Evaluation 

Table 2. Preliminary Norther Uniform Winter Wheat Fusarium Head Blight Nursery, 
2006, Fusarium head blight evaluation and soft wheat quality evaluation.  Samples 
provided by Purdue University.
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Flour
yield
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equiv.

Flour
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Lactic
acid SRC

Sucrose
SRC

% #/bu % % % % %
1 ERNIE 14 60.1 67.7 53.8 8.8 84.9 84.9
2 TRUMAN 6 61.3 68.7 53.6 8.8 88.6 81.0
3 FREEDOM 14 59.7 68.6 52.9 8.5 79.8 81.6
4 PIONEER 2545 30 60.2 66.7 55.6 8.9 86.7 87.1
5 IL00-8061 9 62.5 71.9 55.8 8.6 99.8 83.1
6 IL00-8109 14 61.7 71.9 55.2 8.8 107.1 83.5
7 IL00-8530 16 63.0 71.9 52.1 8.9 102.3 82.2
8 IL01-11445 11 62.4 69.9 56.1 7.8 102.8 83.8
9 IL01-11934 14 62.2 70.4 53.1 7.7 96.4 83.5
10 E0001 12 59.8 72.1 59.6 8.3 91.8 83.8
11 E2017 13 60.8 70.8 57.1 8.2 83.1 78.5
12 E2041 23 61.5 71.4 52.9 8.3 90.1 81.1
13 E2042 6 60.6 71.1 60.0 8.0 75.6 79.0
14 MV 6-82 27 63.3 68.9 51.9 9.4 89.2 85.0
20 OH02-12678 11 61.3 69.4 53.5 8.5 91.2 85.9
21 OH02-12686 8 61.9 69.3 50.6 8.5 82.5 83.2
22 OH02-13567 10 61.4 70.2 50.1 8.2 87.8 82.4
23 OH02-7217 9 61.4 70.4 54.4 7.9 96.7 82.1
24 OH904 7 61.7 65.9 49.3 10.6 81.2 84.6
25 P.0128A1-36 9 60.8 68.3 52.6 8.8 82.7 84.4
26 P.0172A1-12 16 61.1 68.9 50.1 9.2 93.1 84.5
27 P.0175A1-44 10 59.0 69.7 52.4 7.9 74.8 84.4
28 P.01931A1-5 10 61.5 68.3 52.4 9.0 94.1 83.0
29 P.01946A1-16 17 60.8 67.9 55.6 8.4 100.3 91.1
30 RCAT 202D/ 1 20 62.7 68.8 55.0 8.7 82.1 86.4
31 RCAT 32/157 11 62.0 68.7 53.5 8.5 81.1 86.4
32 RCAT Akos 2234 10 61.6 68.8 35.8 9.7 72.5 81.6
33 RCAT TF 203/2 9 61.7 71.1 53.4 8.4 86.3 81.4
34 RCAT 19/4c 11 62.4 68.9 35.8 10.1 68.8 82.2
35 VA04W-563 11 62.9 68.9 58.0 8.3 91.3 92.1
36 VA04W-592 13 61.2 67.2 56.4 8.3 113.0 90.8
37 VA05W-417 9 62.0 68.3 50.8 9.0 76.5 89.7
38 VA05W-421 10 62.1 68.4 49.9 8.8 77.2 89.5
39 VA05W-452 21 62.8 69.0 47.4 8.5 86.9 84.1
40 M01-4377 17 62.3 68.7 53.9 8.1 93.8 88.6
41 COKER 9553              25 62.0 68.2 57.4 8.0 96.0 88.8
42 KY97c-0554-4-6 19 61.8 70.4 55.5 8.2 93.9 87.4
43 KY97c-0540-1-2 22 62.9 69.4 54.0 8.5 104.7 85.8
44 KY 97c-0388-5-2 26 61.2 69.3 55.6 8.6 94.9 86.9
45 KY97c-0304-26-10 23 62.0 68.4 56.4 8.7 97.4 84.7
46 KY97c-0277-1-8 22 61.8 71.6 54.3 9.1 102.2 88.8
47 KS03HW12-6-5 15 62.2 71.8 40.1 8.6 90.9 80.6
48 KS970085-9-15 27 61.0 67.1 56.0 8.2 99.3 91.3
49 MO050101 15 61.8 69.0 52.9 8.0 84.7 84.6
50 MO050143 10 61.6 68.8 53.1 7.7 88.1 83.8
51 MO050132 10 61.6 68.9 54.0 7.8 91.0 84.9
52 MO050194 12 61.9 68.2 53.7 8.7 101.3 89.4
53 MO050207 12 62.1 68.8 51.2 8.2 82.8 84.6
54 NY93285-9161 12 60.3 68.7 53.3 8.7 79.2 78.2
55 NY92237-1-sp-9173 8 61.3 65.8 50.3 8.6 84.9 85.1
56 NY94022-9093 27 60.7 71.6 54.9 8.5 80.1 78.9
57 NY93285-9147 13 60.3 68.3 53.0 9.3 71.5 78.5
58 NY93285-9179 12 60.3 68.4 53.1 9.3 77.1 79.6

Soft Wheat Quality Laboratory Evaluation 

Table 3.  Northern Uniform Winter Wheat Scab Nursery, 2006, Fusarium head blight 
evaluation and soft wheat quality evaluation.  Samples provided by Virginia Tech and 
Purdue University.
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Average
of all

locations

FHB 
Index

Test
weight

Flour
yield

Softness
equiv.

Flour
protein

Lactic
acid 
SRC

Sucrose
SRC

% #/bu % % % % %
1 ERNIE 17 59.8 68.4 57.2 8.9 93.4 82.7
2 TRUMAN 6 62.2 69.0 55.2 9.1 92.2 81.3
3 FREEDOM 15 60.4 68.7 54.0 9.0 77.9 79.3
4 PIONEER 2545 30 60.7 68.3 58.7 9.2 89.6 83.2
5 NY88046-8138 25 60.3 70.5 58.2 8.8 73.5 78.9
6 NY93285SP-7343 18 60.2 68.9 55.1 9.0 80.9 76.9
7 NY93285-7110 16 59.9 68.7 54.2 9.6 78.9 77.6
8 NY91028SP-9082 20 60.9 66.9 58.5 9.8 77.2 81.7
9 NY93306-7901 17 61.5 69.7 55.7 9.4 95.7 82.0
12 P.011036A1-14 23 60.8 69.3 57.3 9.5 93.0 86.9
13 P.0111035A1-71 23 61.4 69.9 56.9 9.3 88.0 84.9
14 P.02444A1-23-6 17 60.3 68.8 57.3 8.5 94.7 89.2
15 P.03647A1-1 14 61.0 68.6 53.4 9.9 69.8 80.6
16 P.04287A1-10 24 60.1 71.4 51.0 8.5 74.5 79.8
22 MD01W233-06-11 19 62.2 68.6 58.4 10.0 93.8 87.3
23 M03-3002 26 61.2 69.9 56.1 9.1 86.1 83.5
24 M03-3104 26 58.7 67.9 58.3 8.7 89.4 84.6
25 M03-3616 21 59.7 68.3 58.5 9.4 82.7 82.5
26 M03*3877 23 61.9 70.8 59.0 8.7 105.8 85.8
27 M03*3861 22 61.0 71.0 58.9 8.5 106.8 86.5
28 RCUOG19/21 16 59.5 69.7 56.0 9.7 95.5 80.9
29 RCUOGF11020D/4 15 57.8 70.4 38.0 12.1 55.6 80.2
30 RCUOGF111202A/3 22 61.5 69.5 38.3 10.8 94.1 90.8
31 RCUOGDHACF110902D 12 62.0 70.4 40.5 12.0 58.6 82.0
32 RCUOGNS984-1 28 63.1 69.3 45.4 11.4 100.7 87.6
33 IL00-8530 20 61.5 71.7 57.6 8.7 103.0 81.5
34 IL01-11445 22 60.9 69.9 61.7 8.8 105.7 86.6
35 IL01-11934 18 62.6 70.4 57.8 8.8 99.8 82.8
36 IL02-19463 23 60.9 68.5 61.4 10.1 106.1 90.1
37 IL02-23168 21 62.5 69.9 56.1 10.1 100.0 80.8
38 KY97C-0540-01-03 26 63.4 68.4 57.7 9.2 114.9 88.6
39 KY97C-0554-03-06 16 61.7 70.9 46.3 9.5 97.1 85.9
40 KY97C-0554-04-05 17 61.8 73.1 48.2 9.7 91.5 84.7
41 KY97C-0508-01-01A-1 18 60.5 67.9 58.2 9.3 106.6 87.9
42 KY97C-0554-03-02 16 62.3 71.9 48.0 8.7 100.6 85.4
43 MO 040165 12 61.0 68.6 56.0 9.4 97.2 84.4
44 MO 050101 13 61.7 68.7 55.9 9.6 90.2 84.8
45 MO 050143 12 60.5 68.5 56.7 9.2 96.4 84.3
46 MO 050197 12 62.9 69.5 52.9 9.8 96.6 80.7
47 MSU LINE E0323 22 59.6 70.7 56.2 8.9 91.5 78.2
48 MSU LINE E5015 21 59.9 68.7 59.1 9.2 94.4 86.4
49 MSU LINE E6001 14 61.2 66.0 52.0 10.4 89.5 92.2
50 MSU LINE E6002 13 61.7 68.2 48.2 9.3 85.3 83.5
51 MSU LINE E6003 6 63.0 68.9 50.6 10.8 101.4 82.8
52 VA06W-600 27 59.5 68.5 63.8 8.8 109.7 95.1
53 VA06W-602 28 60.4 71.0 58.9 8.7 102.7 85.3
54 VA06W-587 24 62.8 69.1 57.9 8.2 96.3 84.8
55 VA06W-594 18 62.8 69.8 56.7 9.5 97.7 86.5
56 VA06W-585 19 63.1 69.0 56.5 8.6 91.6 88.0
57 OH02-15978 18 61.0 67.6 61.2 8.8 109.3 88.2
58 OH02-12678 17 60.9 69.3 56.2 8.8 88.3 84.2
59 OH02-12686 15 62.1 68.0 51.3 9.3 84.3 84.7
60 OH02-13567 13 60.5 70.4 56.2 8.5 90.6 81.8

Average 19 61 69 55 9 92 84

Soft Wheat Quality Laboratory Evaluation 

Table 4.  Northern Uniform Winter Wheat Scab Nursery, 2007, Fusarium head blight 
evaluation and soft wheat quality evaluation.  Samples provided by Purdue 
University.
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FHB 
Severity
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Flour
yield

Softness
equiv.

Flour
protein

Lactic
acid 
SRC

Sucrose
SRC

% #/bu % % % % %
1 ERNIE 15 61.9 68.7 57.4 9.5 99.6 82.1
2 COKER 9835 48 61.5 67.9 61.8 10.3 89.9 85.7
3 BESS 15 62.1 69.5 56.7 10.4 90.8 85.3
4 AR 97002-10-2 33 61.8 70.8 57.6 11.3 85.4 75.6
5 AR 97007-4-1 49 63.3 69.2 55.4 10.4 96.8 82.2
6 AR 97124-4-2 27 62.3 69.4 58.0 9.6 93.7 82.1
7 AR 98127-1-1 32 64.5 69.8 44.7 12.1 63.8 78.8
8 AR 850-1-1 29 62.4 70.4 56.3 11.9 99.5 84.0
9 AR 97044-10-2 36 62.8 69.3 54.2 11.0 109.8 88.1
10 B020815 36 64.3 70.0 55.5 9.9 94.4 87.6
11 B017650 39 63.3 69.8 55.9 10.5 91.5 84.8
12 D02-8443 36 63.1 67.2 57.7 10.5 101.9 86.5
13 M01-4377 34 63.9 69.2 54.7 9.2 93.0 87.0
14 M03-3002 32 61.4 70.4 57.5 9.2 94.0 85.9
15 M03-3104 39 60.5 66.9 53.5 10.4 83.3 83.0
16 M03-3616 31 63.0 68.0 52.9 11.0 77.6 82.5
17 M03*3861 37 63.3 70.5 56.3 10.0 100.4 86.8
18 M03*3877 39 63.3 70.8 56.2 9.7 101.2 85.4
19 LA01096D-98 29 61.9 67.9 53.9 12.0 94.1 90.3
20 LA01143D-95 41 61.3 68.0 56.5 11.0 112.5 94.8
21 LA01155D-37 26 61.9 70.2 49.0 12.9 70.5 82.4
22 LA01161D-124 23 65.2 71.1 41.4 10.1 77.5 80.8
23 LA01162D-142 30 71.4 44.5 12.2 71.8 80.5
24 MD01W233-06-1 23 65.3 68.9 54.7 11.5 77.5 84.4
25 NC04-20812 31 62.6 69.2 57.8 9.7 92.6 84.7
26 NC04-15533 32 62.2 69.8 56.6 9.5 96.7 82.7
27 NC04-14932 34 63.3 68.1 60.5 10.0 100.2 88.2
28 NC04-22849 44 62.5 68.9 61.7 10.2 88.6 81.0
29 NC05-21984 37 64.8 67.7 45.6 10.6 108.9 85.5
30 NC05-25083 22 65.6 70.6 46.1 11.1 83.8 80.9
31 VA06W-539 32 63.9 67.9 58.3 9.5 73.3 85.9
32 VA06W-540 30 63.8 67.7 59.5 9.2 74.3 85.5
33 VA06W-541 32 63.6 68.1 61.1 9.4 84.7 91.3
34 VA06W-571 30 64.6 70.0 53.0 9.8 92.7 83.7
35 VA06W-574 34 64.7 67.7 50.8 9.9 91.8 88.6
36 VA06W-575 33 64.5 69.4 52.8 10.1 85.6 82.3
37 GA991109-6E8 26 64.2 69.5 51.4 9.0 104.0 86.7
38 GA991109-6A7 33 64.5 70.6 53.6 8.3 100.7 83.4
39 GA031307-DH6-O6 42 68.1 49.0 11.2 86.0 86.3
40 GA031454-DH38-6N8 24 63.0 69.2 51.9 11.4 87.5 86.4
41 GA031454-DH40-6N40 41 64.1 69.0 50.3 11.4 100.9 87.2
42 GA991371-6E12 43 64.3 71.8 55.4 9.8 96.8 82.2
43 F02122GP1 29 64.3 68.0 35.2 10.0 105.7 89.8
44 F01302GP3-1 20 63.8 70.5 35.3 11.0 108.0 93.0
45 F98039G5-10INC 24 65.1 69.3 35.9 10.9 107.0 92.8

Soft Wheat Quality Laboratory Evaluation 

Table 5.  Uniform Southern FHB Winter Wheat Nursery, 2007, Fusarium head blight 
evaluation and soft wheat quality evaluation.  Samples provided by Virginia Tech.
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W. 
Lafayette, 
IN, Ohm

FHB 
Severity

Test
weight

Flour
yield

Softness
equiv.

Flour
protein

Lactic
acid 
SRC

Sucrose
SRC

Cookie
diam.

Top
grain

% #/bu % % % % % cm
1 AGS 2000 93 60.7 71.7 59.0 8.8 107.3 94.6 17.49 4.0
2 USG 3209 47 60.6 69.0 54.3 8.8 113.2 106.5 16.68 2.5
3 Pioneer 26R61 72 61.4 69.5 54.1 9.4 110.9 96.2 17.02 2.5
4 McCormick 45 60.2 68.2 61.7 8.6 120.3 97.5 17.16 3.0
5 LA95135D54-2-3 89 59.2 67.9 60.7 8.9 124.1 112.2 16.62 2.0
6 VA02W-555 13 59.6 68.8 54.2 9.4 116.0 101.5 16.79 2.0
7 VA02W-370 37 61.5 69.6 58.2 9.3 113.5 95.5 16.91 3.0
8 GA96693-4E16 77 60.1 71.6 58.0 8.3 112.6 88.6 18.34 5.0
9 GA951231-4E25 32 59.9 69.3 58.9 8.3 132.8 101.4 16.29 2.0
10 GA951231-4E26 43 59.8 70.4 61.2 8.2 132.1 100.3 16.80 2.5
11 GA961171-4E21 39 59.5 66.7 47.1 9.2 112.6 102.9 15.88 2.0
12 AR96077-10-1 60 59.8 69.6 58.0 8.7 132.8 93.8 17.43 5.0
13 ARTX5406 69 61.0 69.3 57.5 8.5 105.1 94.6 17.25 3.5
14 Z00-3538 72 56.6 69.1 53.5 8.5 101.5 94.6 17.66 4.5
15 Z00-3554 66 58.4 68.6 54.9 8.2 102.4 92.6 17.34 3.5
16 GX02-138 61 56.8 67.9 60.7 8.5 120.6 97.5 17.42 3.0
17 VA01W-205 23 60.9 70.6 61.7 8.3 120.8 88.3 18.22 4.5
18 VA02W-713 22 60.8 68.6 61.2 8.5 108.0 97.7 17.42 4.0
19 P981233A1-10-12-1-1- 25 57.5 66.2 55.0 9.8 112.3 95.0 17.21 3.0
20 P992060G1-1-9 54 55.7 68.5 60.5 8.8 110.4 95.4 17.35 3.0
21 P992133A2-1-2 42 55.6 68.8 59.6 8.4 114.3 95.0 17.29 3.0
22 TN601 74 58.7 70.6 56.5 8.4 131.8 96.0 17.46 3.5
23 TN604 83 58.0 69.6 58.9 8.4 109.8 92.4 17.46 2.5
24 NC02-1957 81 59.5 68.6 56.1 9.0 125.1 96.7 17.13 2.5
25 NC02-4518 93 58.2 68.6 56.6 8.5 127.8 99.1 17.44 3.5
26 MD00-72-5064 38 60.6 67.6 56.9 9.2 136.6 106.4 16.73 2.0
27 MD99-483-5158 54 60.0 65.0 55.7 8.9 118.4 95.9 16.99 3.0
28 LA98094BUB-58-5 30 60.2 69.2 54.3 9.1 103.4 92.8 17.26 3.0
29 LA9554-D68-3-2 54 58.9 69.6 61.4 8.8 129.5 97.0 17.21 4.0
30 FL91226A-X4 71 58.6 72.2 57.7 8.6 114.8 92.6 17.94 3.5
31 FL98174-D44 29 60.3 69.3 59.1 9.5 127.5 102.4 16.93 2.0
32 FL98031-D15-E4 87 60.9 69.8 52.4 10.4 124.6 100.5 17.73 4.0
33 SC013787 93 60.2 67.6 54.1 9.2 105.7 106.0 16.52 1.5
34 SC110329 58 61.6 72.0 55.6 8.8 111.0 94.9 17.60 4.5
35 G20915 56 60.9 70.8 57.1 8.5 121.0 92.3 17.54 5.0
36 G28146 48 58.1 70.1 63.0 8.3 109.7 89.8 18.08 4.5
37 G30623 61 58.4 69.1 59.3 8.1 104.9 98.1 17.20 5.0
38 G30204 22 60.8 71.2 55.9 8.2 118.6 92.7 18.17 4.5
39 B010973 35 59.9 68.4 53.0 9.1 112.1 92.8 17.21 4.5
40 B011260 63 59.1 70.2 54.8 8.7 98.0 88.3 17.69 3.5
41 B02-8486 22 61.3 70.8 57.9 8.7 109.3 91.7 17.91 3.5
42 B02-8483 67 60.0 69.4 60.1 8.2 121.8 96.3 17.74 3.5
43 APCK M00-3904-9 69 60.3 67.3 52.8 8.0 107.1 103.8 17.06 2.5
44 APCK M02-2152 74 57.7 67.1 57.1 8.5 125.6 106.1 16.67 2.5
45 APCK B02-8443 60 59.3 67.8 59.1 8.7 119.9 96.5 17.43 3.0

Average 56 59 69 57 9 116 17 3 97

Full Nursery Report at: http://www.ars.usda.gov/main/docs.htm?docid=2925

Soft Wheat Quality Laboratory Evaluation 

Table 6.  Uniform Southern Soft Red Winter Wheat Nursery 2006, Fusarium head blight evaluation and soft wheat 
quality evaluation.
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  ENTRY

W. 
Lafayette, 
IN, Ohm

Average
2-loc

Average 
3-loc

FHB 
severity

FHB
index

FHB 
severity

FHB 
severity

FHB
index

FHB
index

FHB 
severity

Test
weight

Flour
yield

Softness
equiv.

Flour
protein

Lactic
acid 
SRC

Sucrose
SRC

Cookie
diam.

Top
grain

% % % % % % % #/bu % % % % % cm
1 Foster 53 45 31 35 9 27 40 61.1 73.7 58.3 8.1 106.7 88.3 18.13 5
2 Patton 56 47 20 35 17 32 37 61.2 70.8 56.4 8.6 101.1 89.5 17.50 2
3 Roane 38 20 19 35 13 17 31 63.8 69.0 56.4 8.1 114.9 97.8 17.16 2
4 INW0411 33 21 11 25 8 15 23 60.0 70.0 56.2 8.5 101.2 94.2 17.44 3
5 E 1007 54 50 50 35 16 33 46 61.7 70.7 58.9 8.2 107.8 90.0 18.19 5
6 D 8006-R 72 67 78 55 28 48 68 61.3 70.6 53.0 8.6 105.9 85.3 17.66 4
7 AR850-1-1 73 61 69 40 17 39 61 62.4 72.2 54.3 8.6 114.2 86.4 17.54 7
8 KY93C-0004-22-1 49 44 50 65 48 46 55 62.7 71.8 54.4 8.6 112.5 91.5 17.45 3
9 KY97C-0232-2 51 38 49 30 13 26 43 62.7 69.9 56.2 8.0 114.1 92.4 17.56 5
10 OH776 79 70 44 55 23 47 59 61.9 72.6 55.8 8.2 102.8 86.9 17.73 3
11 T 154 29 18 15 35 19 19 26 61.9 69.3 41.1 9.4 134.6 122.4 15.61 1
12 T 155 76 71 35 50 20 46 54 60.6 70.0 58.1 8.8 125.1 94.1 17.08 1
13 GA951231-4A15 86 86 44 75 56 71 68 61.0 70.9 56.7 8.1 123.9 99.6 16.28 1
14 GA961567-4A35 95 95 33 65 36 66 64 58.6 69.8 59.5 8.4 113.5 98.0 17.24 3
15 AR96077-7-2 62 61 25 25 6 34 37 60.9 70.6 58.4 8.1 122.2 90.2 17.90 4
16 MO011126 51 35 50 45 20 28 49 63.2 73.6 55.0 8.6 117.2 87.5 17.86 7
17 Z 00-3538 62 51 73 35 11 31 57 60.9 70.3 53.2 7.6 102.1 92.2 18.06 6
18 Z 00-3554 76 68 58 50 25 47 61 60.6 69.5 54.9 7.4 101.3 90.9 17.70 4
19 G 02-138 73 69 23 45 23 46 47 58.9 68.7 61.6 8.1 118.8 94.6 17.79 7
20 VA03W-235 70 60 38 50 23 42 53 61.4 71.3 58.3 7.9 95.6 92.1 18.03 4
21 VA03W-412 70 65 55 45 25 45 57 63.0 71.5 58.1 7.5 103.9 92.8 17.93 5
22 VA03W-409 57 54 58 50 23 39 55 60.0 71.5 57.2 7.6 93.6 90.8 18.65 6
23 P99608C1-1-3-4 53 39 33 35 13 26 40 60.6 69.9 61.8 7.6 111.3 93.3 17.96 4
24 P99840C4-8-4 57 38 17 30 9 24 35 63.3 68.1 54.6 8.2 115.1 104.3 16.95 3
25 P992060G1-1-5 62 48 27 55 31 40 48 58.7 71.1 61.7 7.8 111.6 93.4 18.03 4
26 KY94C-0094-11-2 38 31 24 35 8 20 32 62.5 71.7 55.1 7.9 96.5 87.1 18.40 5
27 MD00-72-5028 62 58 25 40 23 41 42 62.7 71.0 53.0 8.4 101.5 90.1 17.80 4
28 MD00-72-5050 60 52 28 50 25 39 46 61.5 69.5 50.9 8.5 103.6 95.0 17.38 4
29 IL00-8109 36 18 33 50 30 24 40 61.2 72.6 59.8 8.1 124.5 87.6 18.05 5
30 IL01-11934 31 20 24 30 8 14 28 62.6 70.9 54.5 7.6 115.7 89.1 17.84 7
31 IL01-16170 26 10 12 50 21 16 29 62.2 70.6 58.3 8.0 116.2 87.4 17.95 5
32 E 1007-W 49 41 22 40 22 32 37 60.4 72.1 54.9 7.7 111.6 89.6 17.79 4
33 SE98-1089-34 87 83 86 55 31 57 76 58.8 68.0 57.5 8.2 118.6 90.5 17.39 3
34 SE90-1209-9 55 52 27 45 25 39 42 59.5 67.5 53.3 9.2 121.3 92.7 16.98 2
35 SE91-1492-4 52 47 41 45 23 35 46 63.5 67.0 48.9 8.4 115.8 101.5 16.83 2
36 G 32401 72 53 69 65 47 50 69 61.4 69.5 55.7 8.9 118.3 90.8 17.49 2
37 G 21104 68 34 67 65 33 34 67 59.7 72.8 63.4 8.2 120.9 86.8 18.08 6
38 G 30433 47 31 56 35 9 20 46 61.3 70.1 58.8 8.4 130.9 94.4 17.75 4
39 OH01-7664 61 50 91 35 20 35 62 62.3 70.3 59.9 7.8 133.0 93.9 18.00 6
40 OH01-7653 63 52 77 40 20 36 60 61.7 70.0 58.9 8.6 130.6 93.9 17.65 3
41 B 010728 55 45 37 45 19 32 46 62.5 69.1 50.1 8.4 119.6 92.8 17.44 3
42 B 010578 59 51 41 40 16 34 47 60.7 67.4 52.1 8.0 96.4 98.1 17.33 4
43 D 02-8443 72 53 74 55 22 38 67 61.0 68.5 58.3 8.1 123.7 93.9 17.73 5
44 APCK M03-3002 49 33 38 45 16 25 44 61.1 70.9 54.3 8.2 111.0 94.2 17.84 6
45 APCK M00-3904-9 66 62 73 55 34 48 65 63.4 68.5 50.4 8.3 105.7 97.0 17.01 2
46 APCK M02-2518 52 44 53 30 12 28 45 62.5 71.0 59.9 8.0 109.5 99.8 17.86 3

Average 59 49 44 45 22 35 49 61 70 56 8 113 93 18 4

Full Nursery Report at: http://www.ars.usda.gov/main/docs.htm?docid=2925

Soft Wheat Quality Laboratory Evaluation 

Table 7.  Uniform Eastern Soft Red Winter Wheat Nursery, 2007, Fusarium head blight evaluation and soft wheat quality evaluation.

Urbana, IL, 
Kolb

Merrill
MI, Siler



PAGE 9

  ENTRY

W. 
Lafayette, 

Ohm

FHB 
Severity

Test
weight

Flour
yield

Softness
equiv.

Flour
protein

Lactic
acid 
SRC

Sucrose
SRC

Cookie
diam.

Top
grain

% #/bu % % % % % cm
1 AGS 2000 71 63.4 71.7 56.0 8.6 106.6 89.8 18.02 4
2 USG 3209 24 62.3 68.9 52.8 8.3 108.1 97.4 17.61 4
3 Pioneer 26R61 10 63.7 69.3 52.7 9.3 106.4 90.1 17.62 4
4 McCormick 27 62.9 69.5 60.3 8.6 114.1 89.7 18.06 6
5 AR96077-10-1 14 62.2 69.4 57.0 8.4 122.7 89.0 18.21 6
7 ARTX5406 36 63.4 69.0 55.3 8.6 97.2 89.7 17.92 5
8 VA01W-205 22 62.9 70.5 60.6 8.3 114.5 84.6 18.95 7
9 TN601 94 62.7 71.3 56.2 8.7 124.4 90.2 18.19 5

10 MD00-72-5064 16 62.9 67.7 57.2 9.0 134.0 97.5 17.53 4
11 APCK B02-8443 60 61.5 67.8 58.9 8.5 114.6 91.8 18.16 5
12 TN701 54 62.3 67.3 55.6 8.8 123.6 91.2 18.20 5
13 NC03-6228 13 63.5 68.2 53.0 8.9 123.6 98.2 17.55 3
14 NC03-5921 19 62.6 67.7 52.5 9.1 110.5 89.5 18.28 6
15 NC03-8026 10 62.5 69.7 54.6 8.6 106.7 94.5 18.10 5
16 0128A1-22 10 60.4 68.6 56.9 8.8 98.6 85.8 18.22 6
17 011010A1-15 14 61.0 68.4 56.3 9.3 111.1 88.5 18.12 4
19 VA04W-259 19 62.0 69.6 55.0 9.1 110.6 89.5 18.10 4
20 VA03W-434 23 61.4 68.8 58.2 8.5 109.0 87.2 18.46 6
21 LA99005UC-31-3-C 19 62.4 71.4 58.8 8.3 109.5 87.6 18.10 5
22 LA98149BUB-3-4-B 17 62.7 70.7 54.9 8.9 127.5 91.0 17.76 4
23 LA978UC-36-1-1-B 16 61.8 68.4 58.1 8.8 124.1 99.0 17.57 2
24 MO011126 37 62.6 72.6 58.0 8.8 119.0 86.4 18.42 6
25 B020815 39 62.3 70.6 58.2 8.8 112.1 90.5 18.32 5
26 D03*9804 40 61.9 67.6 53.3 8.3 106.3 91.0 18.04 6
27 D03*9603 43 62.2 69.6 55.6 9.2 129.5 96.3 17.48 3
28 M03*3861 14 61.6 71.3 59.5 8.6 116.0 88.6 18.34 6
29 M03*3877 39 62.4 71.1 57.6 8.7 116.8 89.8 18.43 5
30 SC027721 65 62.1 70.3 53.2 9.4 110.8 95.0 17.47 4
31 G69141 28 61.4 69.2 61.4 8.5 97.3 88.5 18.18 5
32 G59166 10 62.2 70.8 60.8 8.4 101.3 85.3 18.10 5
33 G69304 22 62.3 68.0 60.5 8.5 117.6 92.3 17.84 3
34 G59015 14 61.4 71.7 60.4 8.7 109.9 85.6 18.38 6
35 GA98401-5E23 10 62.8 67.0 57.9 8.7 117.4 102.1 17.60 4
36 GA981622-5E35 70 62.8 71.2 56.8 8.8 110.8 91.7 17.84 5

Average 30 62 70 57 9 114 91 18 5

Full Nursery Report at: http://www.ars.usda.gov/main/docs.htm?docid=2925

Soft Wheat Quality Laboratory Evaluation 

Table 8.  Uniform Southern Soft Red Winter Wheat Nursery, 2007, Fusarium head blight evaluation and soft wheat 
quality evaluation.
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  ENTRY
Urbana, IL, 

Kolb

W. 
Lafayette, 

Ohm
Average 
two loc

FHB 
Severity

FHB 
Severity

FHB 
Severity

Test
weight

Flour
yield

Softness
equiv.

Flour
protein

Lactic
acid 
SRC

Sucrose
SRC

Cookie
diam.

Top
grain

% % % #/bu % % % % % cm
1 Foster 30 56 43 62.5 73.3 59.8 8.3 106.6 88.0 18.78 6
2 Patton 37 41 39 62.3 70.1 57.3 8.9 102.5 89.4 18.24 4
3 Roane 22 52 37 64.3 68.1 59.3 8.3 113.5 95.0 17.38 2
4 INW0411 23 10 16 61.4 69.3 54.1 8.8 95.7 91.2 17.88 5
5 D8006-R 55 82 68 63.2 70.8 54.0 8.6 106.9 84.1 18.46 6
7 MO011126 36 10 23 64.4 73.4 58.5 8.3 118.1 87.2 18.28 5
8 VA03W-412 45 68 57 64.4 70.8 57.5 8.5 103.4 88.9 18.24 5
9 VA03W-409 31 12 21 62.1 70.7 56.2 7.9 93.4 87.6 18.41 6
10 MD00-72-5028 38 20 29 65.1 71.6 54.8 8.5 95.8 87.4 18.37 6
11 MD00-72-5050 34 53 43 64.5 69.9 52.8 8.1 97.7 91.9 17.71 4
12 IL01-11934 41 45 43 63.4 70.7 59.0 7.6 115.2 87.7 18.41 5
13 SE98-1089-34 45 61 53 62.0 68.7 58.8 7.9 114.9 88.9 18.09 4
14 SE91-1492-4 38 17 27 65.3 67.0 53.2 8.3 112.2 96.4 17.22 3
15 99840C4-8-4-12 21 22 21 64.9 66.6 55.9 8.4 109.7 102.9 17.29 2
16 0175A1-44 23 11 17 60.9 70.2 54.4 8.3 84.9 87.0 18.49 6
17 01946A1-16 35 11 23 63.0 68.7 54.4 9.0 112.1 96.9 17.70 4
19 NY88046-8138 41 57 49 61.0 71.1 60.5 8.1 88.0 84.5 18.84 7
20 E0028 55 63 59 61.1 73.1 60.5 7.4 90.6 81.0 18.85 7
21 T162 49 14 32 62.7 69.6 60.2 8.3 123.9 95.3 18.13 5
22 T157 48 35 41 63.6 67.4 57.4 8.4 137.9 101.1 17.06 2
23 E01-1272 39 97 68 62.7 69.4 61.0 8.1 126.1 94.9 17.81 5
24 Z00*5267 51 93 72 62.5 69.9 63.2 8.6 101.1 92.5 17.67 3
25 VA03W-434 30 40 35 63.2 69.5 57.9 8.2 104.4 86.4 18.56 6
26 KY96C-0786-3-2 34 11 23 64.4 71.8 57.5 8.5 107.2 90.7 18.47 7
27 KY96C-0769-7-3 13 12 13 64.0 70.8 58.3 8.0 111.0 87.8 18.34 5
28 OH02-12678 42 82 62 62.8 69.6 55.1 8.5 102.8 90.2 18.07 4
29 OH02-12686 35 30 32 61.7 69.1 53.3 8.6 95.6 87.4 17.47 4
30 OH02-13567 20 12 16 62.0 71.1 55.6 8.2 100.0 85.6 18.29 6
31 MO040192 39 90 64 63.4 69.3 56.8 8.2 109.2 89.3 18.28 5
32 IL00-8530 33 11 22 65.0 72.5 55.4 8.4 119.0 87.0 18.55 6
33 IL02-23168 36 14 25 64.8 70.9 56.7 8.2 116.0 83.0 18.42 5
34 B020815 40 16 28 64.2 71.1 57.6 8.5 110.7 88.2 18.18 3
35 D03*9804 48 87 67 63.3 68.1 54.4 8.0 109.5 92.7 17.79 3
36 M03-3104 37 10 23 60.5 68.5 58.3 7.8 99.6 86.4 18.42 6
37 M03-3616 20 15 18 62.4 69.6 58.7 8.1 96.6 86.4 18.71 6
38 M03*3877 33 10 21 63.9 71.6 58.3 8.3 116.0 88.9 18.23 5
39 SE94-1012-25 46 58 52 62.7 71.4 59.1 7.9 86.5 86.4 18.39 6
40 G59326 39 53 46 63.6 69.1 59.6 7.9 95.1 88.1 18.26 5
41 G69322 34 10 22 64.5 69.7 51.2 8.1 114.7 93.1 18.13 6
42 G69319 47 10 29 63.1 69.4 54.5 8.2 119.0 92.1 17.99 5

http://www.ars.usda.gov/main/docs.htm?docid=2925

Soft Wheat Quality Laboratory Evaluation 

Table 9.  Uniform Eastern Soft Red Winter Wheat Nursery, 2007, Fusarium head blight evaluation and soft wheat quality evaluation.



FHB
severity

FHB
index

Test
weight

Straight
grade
flour
yield

Break
flour
yield

Endosperm
separation

index Friability
Flour
ash

Cookie
diameter

Flour
protein

Lactic
acid
SRC

% % #/bu % % % % % cm % %

Benton 69 57 61.2 76.4 32.6 11.2 26.9 0.437 17.0 9.3 70.0

Branson 79 55 61.5 76.4 34.6 10.4 29.0 0.389 17.5 8.2 95.7

Bravo 59 44 62.7 77.4 31.1 9.6 28.3 0.405 17.8 8.8 83.8

Cardinal 73 50 60.9 78.4 31.1 8.6 29.1 0.381 17.8 8.9 97.0

Coker 9312 55 46 62.9 77.7 33.0 9.2 29.2 0.384 17.8 9.1

Coker 9436 56 37 60.2 78.6 31.0 8.7 28.6 0.410 17.6 8.6 83.5

Coker 9553 76 56 65.1 76.2 31.0 11.0 27.3 0.392 16.7 9.3 102.8

Cooper 66 43 63.4 78.4 33.7 8.2 30.4 0.402 17.8 8.7 83.7

Excel 400-1 55 20 63.0 77.4 31.1 9.3 29.6 0.360 18.0 9.0 87.0

Kaskaskia 60 38 63.5 76.7 31.4 10.3 27.9 0.389 17.6 9.0 105.0

Madison 73 56 60.5 77.8 30.0 9.8 29.3 0.398 17.8 9.3

McCormick 59 43 64.6 77.2 30.9 9.7 28.5 0.428 17.2 9.8 99.3

Patterson 82 58 61.4 77.8 34.3 9.2 29.2 0.406 17.9 8.9 99.7

Pio 25R37 42 33 64.2 75.9 32.0 10.8 27.5 0.423 17.0 9.3 94.5

Pio 25R47 64 47 61.5 77.3 37.3 9.0 30.5 0.379 18.3 8.0 96.6

Pio 25R54 42 27 61.1 77.9 35.5 8.2 29.7 0.351 18.2 8.4 103.0

Pio 25R63 63 37 62.1 77.0 33.1 9.9 28.8 0.375 17.1 7.7 102.6

Roane 48 35 64.0 74.7 32.3 12.2 26.5 0.376 17.0 8.8 101.5

Sisson 55 54 62.8 77.5 31.4 9.7 28.9 0.391 17.3 8.7 87.4

Truman 63 35 61.9 77.0 31.0 10.4 27.8 0.377 16.9 9.1 89.0

Average 62 44 62.4 77.2 32.4 9.8 28.6 0.4 17.5 8.8 93.4

Data are from Dr. Fred Kolb's wheat breeding program, and include some of the varieties entered into the wheat variety trial..
The test nursery was inoculated and mist irrigated. 
Incidence = the percent of heads in a row with symptoms.
Kernel rating = the percent of shriveled seed.
Low ratings or index numbers mean higher resistance.

Table 10.  Fusarium head blight resistance evaluation of soft red winter wheat from University of Illinois, 2006 with 
Allis Milling Data from USDA-ARS Soft Wheat Quality Laboratory

Variety

Allis-Chalmers Flour Milling Evaluation

Evaluation data from the University of Illinois posted at:  http://vt.cropsci.uiuc.edu/wheat.html

Univ. Illinois,
Kolb



FHB
severity

FHB
index

Test
weight

Straight
grade
flour
yield

Break
flour
yield

Endosperm
separation

index Friability
Flour
ash

Cookie
diameter

Flour
protein

Lactic
acid
SRC

% % #/bu % % % % % cm % %

Bess 46 32.4 63.0 77.1 31.7 10.4 28.8 0.396 17.5 9.0 86.3

Branson 49 26.4 61.5 76.4 34.6 10.4 29.0 0.389 17.5 8.2 95.7

Cooper 69 65.1 63.4 78.4 33.7 8.2 30.4 0.402 17.8 8.7 83.7

Ernie 55 49.3 59.0 75.9 35.0 11.9 27.7 0.445 18.1 8.9

Kaskaskia 37 13.5 63.5 76.7 31.4 10.3 27.9 0.389 17.6 9.0 105.0

McCormick 59 55.2 64.6 77.2 30.9 9.7 28.5 0.428 17.2 9.8 99.3

Patterson 60 34.0 61.4 77.8 34.3 9.2 29.2 0.406 17.9 8.9 99.7

Pio 25R47 46 29.3 61.5 77.3 37.3 9.0 30.5 0.379 18.3 8.0 96.6

Pio 25R54 35 20.1 61.1 77.9 35.5 8.2 29.7 0.351 18.2 8.4 103.0

Pio 25R63 48 35.1 62.1 77.0 33.1 9.9 28.8 0.375 17.1 7.7 102.6

Roane 42 28.6 64.0 74.7 32.3 12.2 26.5 0.376 17.0 8.8 101.5

Sisson 64 55.4 62.8 77.5 31.4 9.7 28.9 0.391 17.3 8.7 87.4

Truman 17 7.0 61.9 77.0 31.0 10.4 27.8 0.377 16.9 9.1 89.0

Average 48 35 62.3 77.0 33.2 10.0 28.7 0.4 17.6 8.7 95.8

Data are from Dr. Fred Kolb's wheat breeding program, and include some of the varieties entered into the wheat variety trial..
The test nursery was inoculated and mist irrigated. 
Incidence = the percent of heads in a row with symptoms.
Kernel rating = the percent of shriveled seed.
Low ratings or index numbers mean higher resistance.

Table 11.  Fusarium head blight resistance evaluation of soft red winter wheat from University of Illinois, 2007 with 
Allis Milling Data from USDA-ARS Soft Wheat Quality Laboratory

Variety

Allis-Chalmers Flour Milling Evaluation

Evaluation data from the University of Illinois posted at:  http://vt.cropsci.uiuc.edu/wheat.html

Univ. Illinois,
Kolb



USDA-ARS Soft Wheat Quality Laboratory Evaluation of Fusarium Head Blight Resistant Germplasm

2 year

Grain
yield

Spikes
infected

Severity
index†

Deoxy-
nivalenol

Flour
yield

Softness
equiv.

Water
SRC

Sodium
carb.
SRC

Sucrose
SRC

Lactic
acid
SRC

Cookie
diameter

bu/ac % % ppm % % % % % % cm
25R47 95 70.5 31.8 2.1 72.6 63.9 49.0 62.8 86.3 110.5 18.82
MCIA Oasis 91 53.8 23.0 2.3 72.8 60.3 48.9 63.2 87.4 122.1 18.34
Hopewell 91 57.9 28.7 3.0 70.0 61.6 50.1 68.5 90.0 125.9 18.38
Genesis R055 91 55.8 24.4 1.9 72.0 56.7 50.6 60.8 87.5 113.4 18.10
Tribute 90 52.7 19.0 2.1 70.2 55.5 55.5 68.9 93.8 126.6 17.72
Emmit 90 53.2 22.3 1.3 72.5 56.5 52.2 64.8 87.6 94.6 17.89
Genesis R045 89 58.9 26.1 1.7 72.1 61.8 52.9 66.9 86.8 95.6 17.86
D8006R 89 52.2 22.9 2.2 73.4 63.0 50.2 63.9 89.7 120.6 18.24
DR101R 89 65.9 24.5 1.4 68.5 52.0 52.5 65.5 95.7 121.6 17.16
Cooper 88 59.7 25.1 1.6 69.7 60.3 51.4 68.4 94.9 110.8 17.85
Vigoro 9412 87 64.2 24.3 1.3 69.1 51.7 53.4 65.3 94.3 122.6 17.12
Bravo 84 61.8 29.9 1.9 70.2 55.9 50.5 63.8 91.1 102.9 17.92
Roane 82 57.7 22.2 0.9 68.3 59.6 55.1 70.6 102.2 120.1 17.28
Truman 81 21.5 8.1 1.0 70.5 58.7 50.8 65.8 90.5 110.2 17.63
McCormick 79 52.8 16.6 0.5 69.6 62.2 53.6 68.9 97.8 118.5 17.48
Cedar 78 44.1 13.1 1.0 69.9 61.6 52.8 67.5 95.7 117.0 18.31

Complete MSU Data Posted at http://www.css.msu.edu/varietytrials/wheat/FINAL%202007_YT_REPORT_8-03-07_408pm.pdf 
†  Severity index is an estimate of field incidence of FHB

  ----- Three year average ----   -----------    One year data from the Soft Wheat Quality Lab  --------------

Table 12.  Fusarium Head Blight Resistance Performance of soft winter wheat in Michigan State 
University Trials, 2005 to 2007.  Wheat Quality Data from USDA-SWQL, 2007

Fusarium scores

Research funded by the North American Millers Association and USDA-ARS



Purdue
FHB

Severity
Test

weight

Straight
grade
flour
yield

Break
flour
yield

Endosperm
separation

index Friability
Flour
ash

Cookie
diameter

Flour
protein

Lactic
acid
SRC

% #/bu % % % % % cm % %
Patterson 92 61.4 77.8 34.3 9.2 29.2 0.406 17.9 8.9 99.7
Pioneer 25R47 54 61.5 77.3 37.3 9.0 30.5 0.379 18.3 8.0 96.6
Pioneer 25R54 20 61.1 77.9 35.5 8.2 29.7 0.351 18.2 8.4 103.0
Roane 17 64.0 74.7 32.3 12.2 26.5 0.376 17.0 8.8 101.5
INW 0301 58 63.1 76.2 31.3 11.1 27.9 0.397 17.1 10.0
INW 0302 53 63.1 77.2 34.1 9.3 29.1 0.395 17.5 8.1 95.0
INW 0303 24 59.2 77.0 41.9 10.5 28.1 0.407 17.7 7.8 100.0
INW 0304 14 62.6 78.7 30.6 8.8 29.4 0.407 17.5 9.5 67.0
INW 0316 16 61.9 77.6 31.3 9.6 28.4 0.394 17.5 8.4 74.0
INW 0411 10 61.2 78.2 32.2 9.3 28.6 0.395 17.3 8.5 88.6
INW 0412 15 64.7 75.7 31.9 11.4 27.2 0.386 17.0 10.2 104.0
Average 34 62.2 77.1 33.9 9.9 28.6 0.4 17.5 8.8 92.9

Complete Purdue Data: http://www.agry.purdue.edu/ext/smgrain/variety/2007WheatPerformanceResults.pdf

Variety

Table 13.  Fusarium head blight resistance evaluation of soft red winter wheat from Purdue University, 
W. Lafayette IN, 2007 with Allis Milling Data from USDA-ARS Soft Wheat Quality Laboratory

Allis-Chalmers Flour Milling Evaluation



Incidence Severity Index FDK DON
Test

weight

Straight
grade
flour
yield

Break
flour
yield

Endosperm
separation

index Friability
Flour
ash

Cookie
diameter

Flour
protein

Lactic
acid
SRC

% % % % ppm #/bu % % % % % cm % %
AgriPro Beretta 47.5 18.8 8.9 18.1 14.4 61.8 76.9 35.9 10.4 27.7 0.391 17.7 8.3 107.7
AgriPro Branson 45.0 19.8 8.9 20.3 8.4 61.5 76.4 34.6 10.4 29.0 0.389 17.5 8.2 95.7
AgriPro Cooper 85.0 23.8 20.2 31.1 16.9 63.4 78.4 33.7 8.2 30.4 0.402 17.8 8.7 83.7
Beck 117 55.0 29.9 16.5 15.1 14.5 63.9 76.0 27.1 11.7 26.7 0.368 16.8 8.5 99.7
Bess 42.5 10.8 4.6 10.8 4.7 63.0 77.1 31.7 10.4 28.8 0.396 17.5 9.0 86.3
Chesapeake 85.0 31.6 26.8 21.8 18.9 63.8 76.7 33.0 10.3 27.7 0.426 17.0 9.5 92.0
Clark 50.0 16.7 8.4 14.3 10.1 60.0 75.9 31.7 11.6 26.9 0.388 17.7 9.5 78.0
Cumberland 49.4 20.7 10.2 47.3 24.8 62.7 75.3 33.7 11.1 27.3 0.393 17.6 7.6 99.4
Exsegen Rachel 67.5 34.6 23.3 7.2 18.3 62.1 76.0 30.8 11.8 27.0 0.377 16.6 9.1 119.5
MO 011126 80.0 32.3 25.8 9.9 21.2 64.1 79.8 30.4 6.6 31.3 0.363 17.5 9.3 102.7
Pioneer 25R54 83.4 29.8 24.8 13.5 20.3 61.1 77.9 35.5 8.2 29.7 0.351 18.2 8.4 103.0
Pioneer 25R63 44.2 19.9 8.8 10.8 14.7 62.1 77.0 33.1 9.9 28.8 0.375 17.1 7.7 102.6
Pioneer 26R15 73.6 28.8 21.2 14.2 18.0 61.8 77.3 34.1 8.6 29.5 0.401 17.4 8.9 117.6
SS 520 82.5 37.1 30.6 15.1 17.7 62.5 78.0 28.4 8.3 29.5 0.398 16.5 9.0 112.6
SS 560 50.0 22.5 11.3 24.3 15.7 62.3 77.6 31.0 9.7 28.0 0.398 17.1 9.0 92.4
SS 8302 65.4 27.1 17.7 10.3 14.3 62.9 76.1 34.1 10.2 28.3 0.410 17.5 9.3 112.3
SS 8404 70.0 45.2 31.7 12.4 17.8 65.8 78.2 29.5 8.3 29.6 0.442 17.7 9.0 87.4
SS MPV-57 87.5 27.9 24.4 26.4 15.7 62.4 78.0 29.2 8.2 29.4 0.415 17.3 8.7 84.7
Steyer Alma 67.5 33.5 22.6 15.0 12.3 62.5 76.6 33.4 9.8 29.3 0.379 16.9 8.8 91.4
Truman 30.0 13.5 4.0 7.7 4.6 61.9 77.0 31.0 10.4 27.8 0.377 16.9 9.1 89.0
USG 3342 59.5 30.6 18.2 9.5 22.1 62.7 76.8 33.5 10.6 28.2 0.415 17.3 9.7 69.3
USG 3555 87.7 25.0 21.9 15.7 18.1 63.7 76.1 29.3 10.3 27.2 0.423 16.8 8.9 103.9
Vigoro V9710 47.5 10.9 5.2 10.4 11.3 58.3 76.3 37.8 10.2 26.5 0.350 18.3 8.1
Nursery Average 63.3 25.7 17.2 16.6 15.4

Full report of FHB evaluation at: http://www.uky.edu/Ag/wheatvarietytest/Scab%20page.htm

Lexington

Variety

Table 14.  Fusarium head blight resistance evaluation of soft red winter wheat from the University of Kentucky, Lexington, 2007 with Allis 
Milling Data from USDA-ARS Soft Wheat Quality Laboratory

Allis-Chalmers Flour Milling Evaluation



Incidence Severity Index FDK DON
Test

weight

Straight
grade
flour
yield

Break
flour
yield

Endosperm
separation

index Friability
Flour
ash

Cookie
diameter

Flour
protein

Lactic
acid
SRC

% % % % ppm #/bu % % % % % cm % %
AgriPro Branson 49.1 19.7 9.7 21.0 13.4 61.5 76.4 34.6 10.4 29.0 0.389 17.5 8.2 95.7
Coker 9553 50.3 19.9 10.0 9.6 10.4 65.1 76.2 31.0 11.0 27.3 0.392 16.7 9.3 102.8
AgriPro Cooper 47.3 28.2 13.3 12.4 11.5 63.4 78.4 33.7 8.2 30.4 0.402 17.8 8.7 83.7
Alma 74.0 42.4 31.4 42.4 10.1 62.5 76.6 33.4 9.8 29.3 0.379 16.9 8.8 91.4
Beck 117 76.0 28.2 21.4 10.4 12.2 63.9 76.0 27.1 11.7 26.7 0.368 16.8 8.5 99.7
Bravo 60.0 26.2 15.7 15.9 9.0 62.7 77.4 31.1 9.6 28.3 0.405 17.8 8.8 83.8
Clark 71.9 38.2 27.5 31.2 6.5 60.0 75.9 31.7 11.6 26.9 0.388 17.7 9.5 78.0
Cumberland 74.4 45.1 33.5 8.6 10.2 62.7 75.3 33.7 11.1 27.3 0.393 17.6 7.6 99.4
Exsegen Rachel 39.1 14.5 5.7 22.2 4.0 62.1 76.0 30.8 11.8 27.0 0.377 16.6 9.1 119.5
Pioneer 25R37 78.5 26.9 21.1 13.6 3.7 64.2 75.9 32.0 10.8 27.5 0.423 17.0 9.3 94.5
Pioneer 25R54 95.2 31.8 30.3 14.3 4.9 61.1 77.9 35.5 8.2 29.7 0.351 18.2 8.4 103.0
Pioneer 26R15 100.6 44.7 45.0 35.1 10.3 61.8 77.3 34.1 8.6 29.5 0.401 17.4 8.9 117.6
SS 520 55.5 73.7 40.9 11.7 5.4 62.5 78.0 28.4 8.3 29.5 0.398 16.5 9.0 112.6
SS 560 50.6 28.0 14.2 15.6 5.6 62.3 77.6 31.0 9.7 28.0 0.398 17.1 9.0 92.4
SS 8302 51.0 18.9 9.6 18.5 10.0 62.9 76.1 34.1 10.2 28.3 0.410 17.5 9.3 112.3
SS 8404 57.4 34.2 19.7 37.2 15.7 65.8 78.2 29.5 8.3 29.6 0.442 17.7 9.0 87.4
SS MPV-57 62.5 26.8 16.7 57.0 9.3 62.4 78.0 29.2 8.2 29.4 0.415 17.3 8.7 84.7
UMD Choptank 96.9 48.9 47.4 18.9 12.0 62.2 76.7 30.5 10.7 27.6 0.418 17.6 9.6 85.0
USG 3209 83.0 62.1 51.5 27.1 9.4 63.3 76.6 29.0 11.1 26.7 0.432 16.9 8.5 99.7
Vigoro V9412 45.8 23.1 10.6 7.4 8.3 63.9 76.9 28.1 10.7 27.9 0.374 17.1 8.9 109.9
Nursery Average 66.0 34.1 23.8 21.5 9.1 62.8 76.9 31.4 10.0 28.3 0.4 17.3 8.9 97.6

Full report of FHB evaluation at: http://www.uky.edu/Ag/wheatvarietytest/Scab%20page.htm

Lexington

Variety

Table 15.  Fusarium head blight resistance evaluation of soft red winter wheat from the University of Kentucky, Lexington, 2006 with Allis 
Milling Data from USDA-ARS Soft Wheat Quality Laboratory

Allis-Chalmers Flour Milling Evaluation


