Baking Equipment for a Wheat Quality Lab
Principle Investigators: 

Padu Krishnan, Professor, Dept. Nutrition, Food Science & Hospitality, SDSU, Brookings

Amir Ibrahim, Winter Wheat Breeder, Plant Science Dept., SDSU, Brookings 


Karl Glover, Spring Wheat Breeder, Plant Science Dept., SDSU, Brookings

Brent Turnipseed, Professor/Manager Seed Testing Lab, SDSU, Brookings
Project Objectives: 
Purchase a fermentation cabinet and a National dough mixture, in addition to a holding cabinet, a baker’s table, a sheeter, trays, bins, and pans, necessary for baking quality testing.  The SD Crop Improvement Association purchased a baking oven.  The fermentation cabinet will be used maintain optimal dough temperature and relative humidity.  The dough mixture is a stainless steal mixture capable of producing 100 g pup loaves. 

Project Justification: 
It is apparent that our local and overseas end-users and buyers are becoming more quality conscious.  Yet ironically, while our winter and spring wheat breeding programs continue to grow, central USDA quality labs in Manhattan, KS and Fargo, ND that evaluate our Crop Performance Variety Trial (CPT) and some of our Advanced Yield Trial (AYT) lines are experiencing declining operating funds.  The Winter Wheat Breeding program, for instance is limited to testing only 50 lines with regard to baking quality attributes in Manhattan, KS.  We have made good progress in acquiring some of the necessary functional quality equipment for the proposed Crop Quality Laboratory.  
The purpose of this grant is to fund baking equipment.  This equipment will be stationed in the proposed Crop Quality Laboratory and will serve as a key assessment tool in wheat end-use quality.  The baking of bread is the ultimate proof of dough and flour functionality.  Numerous tests exist to predict functional quality.  However, these tests will not preclude the need for actual baking performance evaluation.  Standardized baking procedures have been developed to evaluate the quality of flour under defined conditions.  These conditions include a fermentation cabinet which will be used to maintain optimal dough temperature and relative humidity and a dough mixture that is capable of producing 100 g pup loaves.  
The existence of a scientific baking capability is of paramount importance in any wheat quality program.  Dr. Padu Krishnan, who is trained as a Cereal Chemist and Technologist, will provide technical support in the implementation of a baking quality program at South Dakota State University.
Research is funded by producer’s checkoff dollars through the South Dakota Wheat Commission.


