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Quality Characteristics of
U.S. Soft White and Club Wheat



USDA Federal Grain Inspection Service

Classes – there are 8 classes of U.S. wheat
Durum, Hard Red Spring, Hard Red Winter, Soft Red Winter, Hard 

White, Soft White, Unclassed, Mixed

Sub-Classes – 3 classes have sub-classes
Durum: Hard Amber Durum, Amber Durum, Durum

Hard Red Spring: Dark Northern Spring, Northern Spring, Red Spring

Soft White: Soft White, White Club, Western White

NB: no winter or spring separation in soft white and club

‘Western White’ = 10:90 to 90:10 blend –usually 10-30% club
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PNW Soft White wheat production:

5.5 mmt/year

0.4 mmt Club, 5.1 mmt ‘Common’











Soft White variety characteristics:
(based on Western Wheat Quality Lab)

Test weight: 80.9 kg/hL

Protein (12% mb): 10.5%

Moisture: ~9%

Quadrumat break flour yield: 42.6%

Quadrumat flour yield: 64.5% @ 0.33% ash

Miag Multomat flour yield: ~75% @ 0.50% ash



Soft endosperm
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for early generation
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Modified Quadrumat





Soft White variety characteristics:
(based on Western Wheat Quality Lab)

Solvent Retention Capacity

Water: 51-60%

Sucrose: 84-105%, mean 92.6%

Sodium Carbonate: 60-73%, mean 63.9%

Lactic Acid: 69-133%



Gluten strength: weak to medium-strong
WWQL

USWA

Farinograph

development time 1.2-1.9 min 2.7 min

stability 0.9-12.9 min 3.3 min

Club wheat

development time 0.7 min 1.8 min

stability 0.5 min 1.3 min



U.S. Wheat Assoc.



Gluten strength:

weak to medium strong (USWA)

Alveograph L 102 mm

Club 76 mm

Alveograph W 103 10-4 joules

Club 49 10-4 joules

Wet Gluten (flour) 25.9%

Club 24.7%



U.S. Wheat Assoc.







L-DOPA assay for PPO









Thank you!


