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indexed. Not illustrated. 1920 Excerpt: .168 Germs from 5 grams of wheat plus wheat from which they were
removed. .--168 5 grams degermed wheat. 360 The scutellum must have adhered in part. The above results
show that the gluten itself under the influence of the embryo assists in.the development or increase of the agent
which destroys it. Proteins also have protective action on enzymes as shown by L. R-osenthaler 63. Development
is more rapid in water than in the gelatin solution. The action is fairly rapid in the tests of the removed germs
but they reached a limit soon and worked slowly at the latter part of the test. Action upon the gelatin was
slower where the enzyme was confined by the wall as in the case of the entire kernel. Table 19 shows the results
of tests on a series of fife and bluestem wheats grown at different points in the Northern Great Plains area. It
will be noticed that the activity of the wheat is greater than that of the flour obtained from it especially with the
wheat in the ground state, that the more active samples have a shorter fermentation period in the pan, that the
time required for liquification is relatively long compared to the time required for making a baking test and the
color of the bread from the more active Samples is lower as a rule thus indicating less satisfactory separations
in milling. When it comes to volume and texture as a measure of strength...
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