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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Introduction

INTRODUCTION

Along with agronomic and grade information, data on kernel and pod quality are essential for
release of new peanut cultivars to ensure acceptability by the entire peanut trade. The present report
contains the quality data collected on 9 Virginia-type cultivars that currently are on the market and 19
advanced breeding lines tested in the Peanut Variety and Quality Evaluation (PVQE) small plots in 2011.
The small PVQE plots with 28 varieties were tested at five locations in Virginia, North Carolina, and
South Carolina: Suffolk, VA, Martin Co., NC, Rocky Mount, NC, Bladen, NC, and Blackville, SC. At
Suffolk and Martin Co., NC, two digging dates with two replications for each cultivar were achieved. For
the other locations, only one digging date was done. Each genotype was replicated 3 times at these
locations. Varieties’ names and pedigree are presented in Table 1. Since none of the advanced breeding
lines were proposed for release, PVQE seed increase plots were not planted in 2011. A detailed
description of the plant material, test locations, weather conditions, and cultural practices is included in
the PVQE 2011 Results. I. Agronomic and Grade Data, at http://pubs.ext.vt.edu/AREC/AREC-5/AREC-
5.html.

2011 SMALL PLOT TESTS
Blanching evaluations were determined by a laboratory sample blancher of two 250 g peanut
samples from the early-dig at Martin Co., NC, and the Tidewater AREC. Tables 2 through 19 contain
blanching data for the extra large kernels (ELK) and medium size kernels. Statistical analysis were

determined for percentage of splits, whole blanched, not blanched, and partially blanched.



Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Small Plot Tests

PLANT MATERIAL AND TEST LOCATIONS

Table 1. Names and pedigree of the genotypes (advanced breeding lines and commercial

varieties) evaluated in 2011.

Genotype Variety or Line Pedigree

Number
1 NC-V 11 Florigiant / NC 5 // Florigiant / Valencia
2 Gregory NC7/NC9
3 VA 98R VA 81B x VA 780839P
4 Perry NC 7/ Florigiant // N90021
5 CHAMPS VA 8911215/ VA-C 92R
6 Phillips N90014E / N91024
7 Bailey NC 12C*2 / N96076L
8 Sugg Gregory // X98006 (F1)
9 Florida Fancy F87 x 8-2-1/F 85410/93Q10
10 NO07018JCSm N99133CSm / N00035J
11 NO07019JCSm N99133CSm / N00035J
12 NO0807001JC NO3079FT*2 / N0205901 (Per)
13 NO0807401C NO03079FT*2 / N020590l (Per)
14 NO080750ICT NO03079FT*2 / N0205901 (Per)
15 NO080810lJC Bailey*2 / Brantley
16 NO0808201JCT Bailey*2 / Brantley
17 NO0808501JCT Bailey*2 / Brantley
18 NO080870lJCT Bailey*2 / Brantley
19 NO090190lJ NO000910l (7) / N99067])
20 N0902401J NO00052 / N00098ol (Gre)
21 N090260l1J NO00052 / N00098ol (Gre)
22 NO090310l N02009*2 / N00088ol (92R)
23 N090320l N02009*2 / N00088ol (92R)
24 N090370l NO03079FT*2 / N00090ol (7)
25 N0904901C NO3075FT / N00098ol (Gre)
26 N090530lCSm NO3075FT / N00098ol (Gre)
27 N0905601C NO3075FT / N00098ol (Gre)
28 N090680lCSm NO04052FCSmT / N020510l (9)




Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Small Plot Tests

Fatty acid content and composition of the sound mature kernels (SMK) was determined by gas
chromatography and expressed as % from total seed oil content. lodine value, oleic/linoleic (O/L) ratio, %
total saturated, polyunsaturated/saturated (P/S) ratio, and % total long chain-saturated acids were also

calculated using the following formulas:
Iodine Value = (% oleic) (0.8601) + (% linoleic) (1.7321) + (% eicosenoic) (0.7854)

Oleic/Linoleic (O/L) ratio = % oleic / % linoleic

% Total Saturated = % palmitic + % stearic + % arachidic + % benehic + % lingnoceric

Polyunsaturated/Saturated (P/S) ratio = % polyunsaturated (linoleic)/% total saturated

% Total Long Chain Saturated = % arachidic + % behenic + % lignoceric

The definition of a high oleic peanut is a peanut line and seed that has an oleic acid content of from
about 74% to about 84% and a linoleic acid content of from about 2% to about 8%, each based upon the
total fatty acid content of the seed, and a ratio of the amount of oleic acid to linoleic acid in the seed of

from about 9:1 to about 42:1.

Fatty acid composition is reported from all 2011 PVQE locations and digging dates in Tables 20
through 30. Table 28 shows the content of the fatty acids averaged across all locations in 2011. Two- and
three-year averages are included in Tables 29 and 30. Calcium content (ppm) of seeds of each genotype

was determined and presented in Tables 31 to 33 for each location and digging dates.



Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 2. Laboratory sample blanching of Extra Large Kernels (ELK) from Tidewater AREC (Suffolk) VA,
Dig 1, 2011 (3 October).

. . % H:00 % H.0 % % Splits % Whole % Not o
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 5.90 4.85 1.45 1.60 e-g 94.80 a-e 0.00b 2.15d-f
Gregory 5.95 4.80 1.35 1.60 e-g 94.90 a-e 0.00 b 2.15d-f
VA 98R 6.00 4.80 1.85 3.15b-f 92.80 b-g 0.00b 2.20 d-f
Perry 5.95 4.90 1.50 1.30 e-g 95.40 ab 0.00 b 1.80 ef
CHAMPS 6.05 4.95 1.60 370 b-d  92.75b-g 0.00 b 1.95 ef
Phillips 5.95 4.90 1.85 1.75 c-g 95.25 a-c 0.00 b 1.15f
Bailey 6.00 4.85 1.35 1.90 c-g 95.95 ab 0.00 b 0.80 f
Sugg 6.00 4.85 1.85 140 e-g 95.00 a-d 0.00 b 1.75 ef
Florida Fancy 6.00 4.85 1.60 4.00b 91.35e-g 0.00 b 2.70 d-f
NO07018JCSm 6.00 4.90 1.80 3.75 bc 84.45j 0.50a 9.50a
NO07019JCSm 6.00 4.85 1.15 2.30b-g 89.30 g-i 0.00 b 7.25 a-c
N0807001JC 6.00 4.85 1.55 2.95b-f 91.70 c-g 0.10b 3.70 d-f
N080740lC 6.05 4.95 0.70 2.40b-g 94.60 a-e 0.50 a 1.80 ef
NO080750ICT 6.05 4.90 1.40 2.20b-g 95.10 a-d 0.00 b 3.95c-f
N08081olJC 6.00 4.80 1.65 1.70 c-g 94.80 a-e 0.00 b 1.85ef
NO0808201JCT 5.95 4.90 1.80 1.10 fg 91.65 d-g 0.00 b 5.45b-d
NO0808501JCT 6.00 4.95 1.25 1.80 c-g 95.60 ab 0.00 b 1.30f
NO080870lJCT 5.95 4.85 1.70 2.95b-f 94.35 a-e 0.00 b 1.00 f
NO090190lJ 6.00 4.90 1.65 2.75b-f 86.95 h-j 0.05b 8.60 ab
N0902401J 6.05 4.85 1.95 6.70 a 86.50 ij 0.00 b 4.85 c-¢
N090260lJ 5.95 4.85 1.20 2.95b-f 90.20 f-h 0.00 b 5.20 b-e
NO090310l 5.95 4.90 1.10 1.10 fg 94.30 a-e 0.00 b 3.50d-f
N090320l 5.95 4.80 1.95 1.65d-g 94.50 a-e 0.00 b 1.90 ef
N090370l 6.05 4.95 0.95 0.60 g 96.20 ab 0.00 b 2.25.d-f
N0904901C 5.95 4.90 1.70 2.10b-g 95.55 ab 0.00 b 0.65f
N090530lCSm 6.00 4.90 1.55 0.65¢g 96.55 a 0.00 b 1.25f
N0905601C 6.00 4.95 1.25 2.80 b-f 93.55 a-f 0.00b 2.40 d-f
N090680lCSm 5.95 4.95 1.75 3.35b-e 93.60 a-f 0.00 b 1.30f
Mean 5.99 4.88 1.52 2.36 93.13 0.04 3.01

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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‘ Blanching Results

Table 3. Laboratory sample blanching of Extra Large Kernels (ELK) from Tidewater AREC (Suffolk) VA,
Dig 2, 2011 (11 October).

o o o
Variety or Line l/;)egi‘((e) /Zlflt-f:ro Blan?hing % Splits - % Whole 7 Not % Partially
. . Blanched Blanched Blanched Blanched
Roasting  Roasting loss

NC-V 11 6.00 4.90 1.70 2.20 a-c 93.85 a-e 0.00 a 2.25 e-i
Gregory 6.00 4.80 1.45 1.30 be 96.40 a 0.00 a 0.85 hi
VA 98R 6.05 4.95 1.35 2.85ab 91.50 c-h 0.00 a 4.30 d-i
Perry 5.95 4.95 1.45 2.30 a-c 93.40 a-f 0.00 a 2.85 e-i
CHAMPS 6.00 5.40 1.60 1.75 a-c 93.75 a-e 0.00 a 2.90 e-i
Phillips 6.00 4.90 1.55 2.45 a-c 92.65 b-g 0.00a 3.35e-1
Bailey 6.00 4.85 1.65 1.85 a-c 94.40 a-d 0.00 a 2.10 e-i
Sugg 6.00 4.85 1.40 1.65 be 94.05 a-e 0.00 a 2.90 e-i
Florida Fancy 6.00 4.85 1.50 2.25 a-c 94.95 a-c 0.00 a 1.30 g-i
NO07018JCSm 6.05 4.85 1.45 1.35 be 83.60 k 0.00 a 13.60 a
NO07019JCSm 6.00 4.95 1.45 1.50 be 84.60 jk 0.00 a 12.45 ab
NO0807001JC 5.95 4.85 1.60 1.85 a-c 88.75 hi 0.00 a 7.80 cd
NO0807401C 5.90 4.85 1.50 1.35 be 96.45 a 0.00 a 0.70 1
NO080750ICT 6.05 4.90 1.90 2.25a-c 91.50 c-h 0.00 a 4.35d-h
NO080810lJC 6.00 4.80 1.50 0.90c 94.70 a-d 0.00 a 2.90 e-i
NO0808201JCT 6.00 4.95 1.30 1.95 a-c 89.35 g-i 0.00 a 7.40 cd
NO0808501JCT 6.00 4.95 1.30 2.25a-c 93.95 a-e 0.00 a 2.50 e-i
NO080870lJCT 6.00 4.90 1.55 095¢ 90.00 f-i 0.00a 7.50 cd
NO090190lJ 6.00 4.90 1.60 1.80 a-c 91.20 d-h 0.00 a 5.40 d-f
N0902401J 6.00 4.95 1.45 1.70 a-c 87.30 ij 0.00a 9.55be
N090260lJ 6.00 4.90 1.45 355a 90.40 e-i 0.00 a 4.60 d-g
NO090310l 6.05 4.90 1.60 1.40 be 93.75 a-e 0.00 a 3.25 e-i
N090320l 6.00 4.95 1.40 1.10 be 96.65 a 0.00 a 0.85 hi
N090370l 6.00 4.85 1.50 1.15 be 95.40 ab 0.00 a 1.95 f-i
N0904901C 6.00 4.90 1.45 1.30 be 95.45 ab 0.00 a 1.80 f-i
N090530lCSm 6.05 4.90 1.45 1.70 a-c 95.60 ab 0.00 a 1.25 g-i
N0905601C 6.00 4.80 1.55 1.65 be 91.20 d-h 0.00 a 5.60 de
N090680lCSm 6.00 4.85 1.85 2.75 a-c 91.65 c-h 0.00 a 3.75 e-i
Mean 6.00 4.91 1.52 1.82 92.37 0.00 4.29

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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‘ Blanching Results

Table 4. Laboratory sample blanching of Extra Large Kernels (ELK). Averages of both digging dates
from Tidewater AREC (Suffolk), VA, 2011.

: : % WO % H0 % % Splits % Whole % Not v
Variety or Line before after Blanching Partially
. . Blanched  Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 5.95 4.88 1.58 1.90 b-g 94.33 a-d 0.00b 2.20 g4
Gregory 5.98 4.80 1.40 145 e-g 95.65 ab 0.00b 1.50 h-j
VA 98R 6.03 4.88 1.60 3.00 a-d 92.15d-f 0.00b 3.25¢e4j
Perry 5.95 4.93 1.48 1.80 b-g 94.40 a-d 0.00b 23314
CHAMPS 6.03 5.18 1.60 2.73 a-e 93.25b-d 0.00b 243 14
Phillips 5.98 4.90 1.70 2.10b-g 93.95 a-d 0.00b 22514
Bailey 6.00 4.85 1.50 1.88 b-g 95.18 a-c 0.00b 1.451ij
Sugg 6.00 4.85 1.63 1.53d-g 94.53 a-d 0.00b 23314
Florida Fancy 6.00 4.85 1.55 3.13 a-c 93.15 b-¢ 0.00b 2.00 g+
NO07018JCSm 6.03 4.88 1.63 2.55b-f 84.03 i 0.25a 11.55a
NO07019JCSm 6.00 4.90 1.30 1.90 b-g 86.95h 0.00b 9.85 ab
N0807001JC 5.98 4.85 1.58 2.40b-g 90.23 fg 0.05b 5.75c-e
N080740lC 5.98 4.90 1.10 1.88 b-g 95.53 ab 0.25a 1.25]
NO080750ICT 6.05 4.90 1.65 2.23b-g 93.30 b-d 0.00b 4.15d-h
N08081olJC 6.00 4.80 1.58 1.30 e-g 94.75 a-d 0.00b 2.38 14
N080820lJCT 6.00 4.93 1.55 1.53d-g 90.50 e-g 0.00b 6.43 cd
NO0808501JCT 6.00 4.95 1.28 2.03 b-g 94.78 a-d 0.00b 1.90 g-j
NO080870lJCT 5.98 4.88 1.63 1.95b-g 92.18 d-f 0.00b 4.25d-g
N090190olJ 6.00 4.90 1.63 2.28 b-g 89.08 gh 0.03b 7.00 ¢
N0902401J 6.03 4.90 1.70 420 a 86.90 h 0.00b 7.20 be
N090260lJ 5.98 4.88 1.33 3.25ab 90.30 fg 0.00b 4.90 c-f
N090310l 6.00 4.90 1.35 1.25e-g 94.03 a-d 0.00b 3.38¢ej
N090320l 5.98 4.88 1.68 1.38 e-g 95.58 ab 0.00b 1.381j
N090370l 6.03 4.90 1.23 088 ¢ 95.80 ab 0.00b 2.10 g+
N0904901C 5.98 4.90 1.58 1.70 c-g 95.50 ab 0.00b 1.23]
N090530lCSm 6.03 4.90 1.50 1.18 fg 96.08 a 0.00b 1.25]
N0905601C 6.00 4.88 1.40 2.23b-g 92.38 d-f 0.00b 4.00 d-i
N090680lCSm 5.98 4.90 1.80 3.05 a-d 92.63 d-f 0.00b 2.53 14
Mean 6.00 4.89 1.52 2.09 92.75 0.02 3.65

! Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.




Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 5. Laboratory sample blanching of Extra Large Kernels (ELK) from Martin County, NC, Dig 1,
2011 (6 October).

. . “ H;0 “ H:0 7o . % Splits % Whole % Not %
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 6.00 4.95 1.50 2.50 a-e 94.00 a-c 0.00b 2.00d-g
Gregory 6.10 4.90 1.40 1.20 c-e 95.80 a 0.00b 1.60 fg
VA 98R 6.35 4.95 1.50 2.00 a-e 92.15 a-c 0.00b 4.35¢c-g
Perry 5.90 4.90 1.70 330a 92.15 a-c 0.00b 2.85c¢-g
CHAMPS 6.00 4.90 1.65 0.95 de 95.45a 0.00b 1.95d-g
Phillips 6.00 4.95 1.65 335a 92.80 a-c 0.00b 2.20d-g
Bailey 5.95 5.00 1.50 1.75 a-e 94.75 ab 0.00b 2.00d-g
Sugg 5.95 4.90 1.65 1.70 a-¢ 95.15a 0.00b 1.50 fg
Florida Fancy 5.90 4.90 1.40 3.15ab 93.50 a-c 0.00b 1.95d-g
NO07018JCSm 5.95 5.00 1.10 0.90e 83.55e 0.30a 14.15a
NO07019JCSm 5.95 4.80 1.50 1.80 a-¢ 89.90 de 0.00b 9.80b
N0807001JC 5.95 4.90 1.50 2.85a-c 90.60 b-d 0.00b 5.05 c-f
N080740lC 5.95 4.95 1.60 2.30 a-e 92.65 a-c 0.00b 345c¢c-g
NO080750ICT 6.10 4.90 1.45 2.90 a-c 93.60 a-c 0.00b 2.05d-g
N08081olJC 6.05 4.90 1.45 1.30 c-¢ 95.05a 0.00b 2.20d-g
N080820lJCT 5.95 4.95 1.30 1.75 a-e 93.45 a-c 0.00b 3.50 c-g
NO0808501JCT 6.00 4.95 1.80 1.50 b-e 95.45a 0.00b 125¢
NO080870lJCT 5.95 4.90 1.65 2.50 a-e 93.00 a-c 0.00b 2.85¢-g
N090190olJ 5.95 4.85 1.50 2.25a-e 90.20 cd 0.00b 6.05 be
N0902401J 5.95 4.95 1.55 295 a-c 90.00 cd 0.00b 5.50 c-e
N090260lJ 5.95 4.85 1.35 2.40 a-e 90.55 cd 0.00b 5.70 cd
N090310l 5.90 4.90 1.45 2.30 a-e 93.75 a-c 0.00b 2.50 c-g
N090320l 5.90 4.85 1.55 2.70 a-d 92.60 a-c 0.00b 3.15¢-g
N090370l 6.00 4.95 1.45 2.40 a-e 92.05 a-c 0.00b 4.10 c-g
N0904901C 6.00 4.95 1.25 2.50 a-e 9520 a 0.00b 1.05¢g
N090530lCSm 5.95 4.90 1.55 1.85 a-¢ 94.75 ab 0.00b 1.85e-g
N0905601C 6.00 5.00 1.65 2.35a-¢e 93.95 a-c 0.00b 2.05d-g
N090680lCSm 5.80 4.80 1.50 2.90 a-c 93.30 a-c 0.00 b 2.30c-g
Mean 5.98 4.91 1.50 2.23 92.73 0.01 3.53

! Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.




Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 6. Laboratory sample blanching of Extra Large Kernels (ELK) from Martin County, NC, Dig 2,
2011 (17 October).

. . 7 H;0 “ H:0 7o . % Splits % Whole % Not %
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting  Roasting loss Blanched

NC-V 11 6.00 4.95 1.55 2.05a-d  92.30a-e 0.00b 4.10d-g
Gregory 6.00 4.85 0.80 2.50a-d 93.35a-c 0.00 b 335e-g
VA 98R 6.00 4.85 1.60 1.55b-d  94.60 a-c 0.00b 2.25e-g
Perry 6.00 4.90 1.50 2.00a-d  92.05 a-e 0.00b 445 c-g
CHAMPS 6.05 5.00 1.65 225ad 91.15b-e 0.00b 4.95b-g
Phillips 6.00 4.90 2.15 2.55ad 91.30b-e 0.00b 4.00 d-g
Bailey 6.00 4.90 1.50 1.85a-d  93.90 a-c 0.00b 275 e-g
Sugg 5.95 4.85 1.50 1.80a-d  92.75a-d 0.00b 3.95d-g
Florida Fancy 5.95 4.85 1.85 3.30 ab 92.70 a-d 0.00b 2.15e-g
NO07018JCSm 6.05 4.90 1.40 285a-d 83.30¢g 0.50 a 1195 a
NO07019JCSm 6.00 4.85 1.70 1.30d 88.45 d-f 0.00b 8.55a-c
N0807001JC 5.95 4.85 1.65 1.40 cd 92.15 a-e 0.00b 4.80 b-g
NO0807401C 6.05 4.90 1.65 1.80a-d  93.80 a-c 0.00b 275 e-g
NO080750ICT 5.95 4.90 1.05 245a-d 87.85e-g 0.50 a 8.15 a-d
NO080810lJC 6.00 4.95 1.45 1.55b-d 9290 a-d 0.00b 4.10d-g
NO0808201JCT 6.00 4.95 1.60 1.70 a-d ~ 90.55 c-f 0.00b 6.15b-e
NO0808501JCT 6.00 5.00 1.60 2.75a-d  93.40a-c 0.00b 225e-g
NO080870lJCT 5.90 4.90 1.60 1.40 cd 91.40 b-e 0.00b 5.60 b-f
NO090190lJ 6.00 4.95 1.45 340 a 86.00 fg 0.00b 9.15 ab
N0902401J 6.00 5.00 1.40 240a-d 9230a-e 0.00b 3.90d-g
N090260lJ 6.00 5.00 1.55 1.95a-d  92.00 a-e 0.00b 4.50 c-g
NO090310l 5.90 4.85 1.65 220a-d  91.95a-e 0.00b 4.20 c-g
N090320l 6.00 4.95 1.60 240a-d  92.20a-e 0.00b 3.80d-g
N090370l 5.95 4.90 1.10 3.15a-c  91.50 b-e 0.00b 4.25c-g
N0904901C 5.95 4.90 1.45 1.30d 96.30 a 0.00b 095¢
N090530lCSm 6.05 4.85 1.60 1.95a-d 93.55a-c 0.00b 290 e-g
N0905601C 6.00 4.95 1.40 1.60b-d 9540 ab 0.00b 1.60 fg
N090680lCSm 6.00 4.90 1.70 230a-d  88.20d-f 0.00 b 7.80 a-d
Mean 5.99 491 1.53 2.13 91.69 0.04 4.62

! Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.




Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 7. Laboratory sample blanching of Extra Large Kernels (ELK). Averages of both digging dates
from Martin County, NC, 2011.

° ° y K
Yo H,O 7o H,O % % Splits % Whole % Not 7o

Variety or Line before after Blanching Partially
! Roasting  Roasting loss Blanched  Blanched  Blanched Blanched

NC-V 11 6.00 4.95 1.53 2.28 a-f 93.15 a-f 0.00b 3.05d-g
Gregory 6.05 4.88 1.10 1.85b-f 94.58 ab 0.00 b 2.48d-g
VA 98R 6.18 4.90 1.55 1.78 b-f 93.38 a-f 0.00b 3.30d-g
Perry 5.95 4.90 1.60 2.65 a-e 92.10b-f  0.00Db 3.65d-g
CHAMPS 6.03 4.95 1.65 1.60 d-f 93.30 a-f 0.00b 3.45d-g
Phillips 6.00 4.93 1.90 2.95 ab 92.05b-f 0.00b 3.10d-g
Bailey 5.98 4.95 1.50 1.80 b-f 94.33 a-d 0.00 b 2.38d-g
Sugg 5.95 4.88 1.58 1.75 b-f 93.95 a-e 0.00 b 2.73d-g
Florida Fancy 5.93 4.88 1.63 323 a 93.10 a-f 0.00 b 2.05e-g
NO07018JCSm 6.00 4.95 1.25 1.88 b-f 83431 0.40 a 13.05a
NO07019JCSm 5.98 4.83 1.60 1.55 ef 87.68 h 0.00 b 9.18b
N0807001JC 5.95 4.88 1.58 2.13 a-f 91.38 c-f 0.00 b 4.93 cd
N080740lC 6.00 4.93 1.63 2.05 a-f 93.23 a-f 0.00 b 3.10d-g
NO080750lCT 6.03 4.90 1.25 2.68 a-e 90.73 f-h 0.25a 5.10cd
N08081olJC 6.03 4.93 1.45 143 f 93.98 a-e 0.00 b 3.15d-g
N080820lJCT 5.98 4.95 1.45 1.73 c-f 92.00b-f  0.00b 4.83 c-e
NO0808501JCT 6.00 4.98 1.70 2.13 a-f 94.43 a-c 0.00 b 1.75 fg
NO080870lJCT 5.93 4.90 1.63 1.95 b-f 9220b-f 0.00b 4.23 d-f
N090190olJ 5.98 4.90 1.48 2.83 a-c 88.10 gh 0.00 b 7.60 be
N090240lJ 5.98 4.98 1.48 2.68 a-e 91.15e-g 0.00 b 4.70 de
N090260lJ 5.98 4.93 1.45 2.18 a-f 91.28d-f  0.00b 5.10cd
N090310l 5.90 4.88 1.55 2.25a-f 92.85 a-f 0.00 b 3.35d-g
N090320l 5.95 4.90 1.58 2.55a-f 92.40b-f  0.00b 3.48 d-g
N090370l 5.98 4.93 1.28 2.78 a-d 91.78 b-f  0.00Db 4.18 d-f
N0904901C 5.98 4.93 1.35 1.90 b-f 95.75a 0.00 b 1.00 g
N090530lCSm 6.00 4.88 1.58 1.90 b-f 94.15 a-e 0.00 b 2.38d-g
N0905601C 6.00 4.98 1.53 1.98 b-f 94.68 ab 0.00 b 1.83 fg
N090680lCSm 5.90 4.85 1.60 2.60 a-f 90.75 fg 0.00 b 5.05cd
Mean 5.98 4.91 1.51 2.18 92.21 0.02 4.08

! Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.




Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 8. Laboratory sample blanching of Extra Large Kernels (ELK). Averages from Tidewater AREC
(Suffolk) VA and Martin County, NC, 2011.

. . % H:00 % H.0 % % Splits % Whole % Not o
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 5.98 491 1.55 2.09 c-g 93.74 a-f 0.00b 2.63 h-k
Gregory 6.01 4.84 1.25 1.65e-g 95.11 ab 0.00b 1.99 i-k
VA 98R 6.10 4.89 1.58 2.39 b-f 92.76 c-h 0.00b 3.28 f+j
Perry 5.95 4.91 1.54 2.23 b-g 93.25b-g 0.00b 2.99 g-k
CHAMPS 6.03 5.06 1.63 2.16 c-g 93.28 b-g 0.00b 2.94 g-k
Phillips 5.99 4.91 1.80 2.53 a-e 93.00 c-g 0.00b 2.68 h-k
Bailey 5.99 4.90 1.50 1.84 d-g 94.75 a-c 0.00b 1.911-k
Sugg 5.98 4.86 1.60 1.64 e-g 94.24 a-d 0.00b 2.53 h-k
Florida Fancy 5.96 4.86 1.59 3.18 ab 93.13 b-g 0.00b 2.03 i-k
NO07018JCSm 6.01 4.91 1.44 2.21 b-g 83.73 k 033 a 12.30 a
NO07019JCSm 5.99 4.86 1.45 1.73 e-g 87.31] 0.00b 9.51b
NO0807001JC 5.96 4.86 1.58 2.26 b-g 90.80 hi 0.03b 5.34 de
NO0807401C 5.99 4.91 1.36 1.96 c-g 94.38 a-c 0.13b 2.18i-k
NO080750ICT 6.04 4.90 1.45 2.45 b-f 92.01 e-h 0.13b 4.63 d-g
NO080810lJC 6.01 4.86 1.51 136 ¢ 94.36 a-c 0.00b 2.76 g-k
NO0808201JCT 5.99 4.94 1.50 1.63 e-g 91.25 gh 0.00b 5.63 c-e
NO0808501JCT 6.00 4.96 1.49 2.08 c-g 94.60 a-c 0.00b 1.83 jk
NO080870lJCT 5.95 4.89 1.63 1.95c-g 92.19 d-h 0.00b 4.24 d-h
NO090190lJ 5.99 4.90 1.55 2.55 a-e 88.59 ] 0.01b 7.30¢
N0902401J 6.00 4.94 1.59 344 a 89.03 ij 0.00b 5.95cd
N090260lJ 5.98 4.90 1.39 2.71 a-d 90.79 hi 0.00b 5.00 d-f
NO090310l 5.95 4.89 1.45 1.75 d-g 93.44 b-f 0.00b 3.36 g-j
N090320l 5.96 4.89 1.63 1.96 c-g 93.99 a-e 0.00b 2.43 h-k
N090370l 6.00 4.91 1.25 1.83 d-g 93.79 a-f 0.00b 3.14 1+
N0904901C 5.98 4.91 1.46 1.80 d-g 95.63 a 0.00b 1.11 k
N090530lCSm 6.01 4.89 1.54 1.54 fg 95.11 ab 0.00b 1.81 jk
N0905601C 6.00 4.93 1.46 2.10 c-g 93.53 a-f 0.00b 291 g-k
N090680lCSm 5.94 4.88 1.70 2.83 a-c 91.69 f-h 0.00b 3.79 e-i
Mean 5.99 4.90 1.52 2.14 92.48 0.02 3.86

! Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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(Suffolk) VA, and Martin County, NC. Two-year averages (2010- 2011).

Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 9. Laboratory sample blanching of Extra Large Kernels (ELK). Averages from Tidewater AREC

: : % 1O % 10 % o Splits % Whole % Not v
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 5.66 4.83 1.00 230¢c 91.20 ab 0.00b 4.81d-g
Gregory 5.65 4.79 0.89 2.35¢ 88.50 a-c 0.00b 4.27 fg
VA 98R 5.67 4.79 1.00 2.85bc 87.93 be 0.00b 7.51 be
Perry 5.60 4.84 0.93 2.82 be 91.70 a 0.00b 379¢g
CHAMPS 5.63 4.84 1.03 225¢ 91.15 ab 0.00b 4.87 d-g
Phillips 5.61 4.85 1.14 2.76 be 90.84 ab 0.00b 4.63 e-g
Bailey 5.63 4.79 0.98 2.96 be 90.90 ab 0.00b 4.50 fg
Sugg 5.61 4.80 0.98 2.57¢ 88.99 a-c 0.00b 6.80 b-¢e
Florida Fancy 5.66 4.78 1.05 387a 90.85 ab 0.00b 359¢g
N0807001JC 5.61 4.77 1.07 3.53ab 84.19d 0.01ab 10.73a
N080740lC 5.62 4.83 0.89 2.93 be 90.73 ab 0.04 a 4.85d-g
NO080750lCT 5.66 4.82 0.95 3.12a-c  89.32 a-c 0.04 a 6.20 c-f
N08081olJC 5.64 4.79 0.97 2.75be 88.73 a-c 0.00b 7.00 b-d
N080820lJCT 5.63 4.81 0.99 2.88 be 88.65 a-c 0.00b 6.96 b-d
NO0808501JCT 5.61 4.82 0.95 3.04a-c 86.66cd 0.00b 8.72 ab
NO0808701JCT 5.59 4.77 0.97 2.98a-c 88.65 a-c 0.00 b 6.91 b-d
Mean 5.63 4.81 0.99 2.87 89.31 0.01 6.01

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 10. Laboratory sample blanching of Extra Large Kernels (ELK). Averages from Tidewater
AREC (Suffolk) VA, and Martin County, NC. Three-year averages (2009- 2011).

0 ) ° K
%o H,O 7o H,O % % Splits % Whole % Not 7o

Variety or Line before after Blanching Partially
! Roasting Roasting loss Blanched  Blanched  Blanched Blanched

NC-V 11 5.75a 4.85 ab 1.02a 532b 87.32a 0.00 a 5.65 ab
Gregory 573 a 4.83 ab 0.92a 390b 87.63 a 0.00 a 4.35b-d
VA 98R 5.77 a 4.83 ab 1.01a 5.62b 85.65 a 0.00 a 6.92 a
Perry 571 a 4.86 ab 098 a 6.30b 88.25a 0.00 a 371cd
CHAMPS 574 a 4.88 ab 1.02a 4410 88.18 a 0.00 a 5.71 ab
Phillips 572 a 4.90a 1.08 a 6.50b 87.37 a 0.00 a 4.25 b-d
Bailey 5.75a 4.85 ab 0.99 a 4.82b 88.51a 0.00 a 4.94 be
Sugg 571 a 482D 1.00 a 4.74b 86.78 a 0.00 a 6.51a
Florida Fancy 573 a 4.82b 1.03 a 945 a 85.15a 0.00 a 3.27d
Mean 5.73 4.85 1.01 5.67 87.24 0.00 5.04

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 11. Laboratory sample blanching of Medium Kernels from Tidewater AREC (Suffolk) VA,

Dig 1, 2011 (3 October).

o
. . % H,0 /;ft}?ro Y Y SPtS e o Not o
Variety or Line before . Blanching Blanche Partially
. Roastin Blanched Blanched
Roasting g loss d Blanched

NC-V 11 5.80 4.80 2.75 535e-g 8795a 0.15¢e 3.80 gh
Gregory 5.75 4.90 2.75 845a-e 83.85a-g 0.30¢ 4.65 f-h
VA 98R 5.80 4.85 3.30 970 a-d  81.45c-i 0.00 e 5.55 f-h
Perry 5.65 4.90 2.90 12.10 a 82.90 a-h 0.10e 2.00 h
CHAMPS 5.80 4.80 2.80 9.25a-e 83.50a-g 0.30e 4.15 f-h
Phillips 5.85 4.95 3.05 8.40a-e  82.30 a-h 0.30e 595 fg
Bailey 5.90 4.90 2.75 6.85b-g 83.75a-g 1.35c-¢ 5.30f-h
Sugg 5.80 4.90 2.85 7.10b-g  85.15a-f 0.40 ¢ 4.50 f-h
Florida Fancy 5.80 4.90 2.95 545e-g 85.15a-f 0.15e 6.30 e-g
NO07018JCSm 5.85 4.90 3.00 6.75b-g  68.25Im 6.70 b 15.30b
NO07019JCSm 5.85 5.05 2.75 7.00b-g  69.70 kl 6.15b 14.40 b
NO0807001JC 5.80 4.85 2.80 7.10b-g  74.05j-1 0.00 e 16.05 ab
NO0807401C 5.80 4.95 2.80 310 ¢g 86.25 a-e 0.10e 7.75 d-f
NO080750ICT 5.80 4.95 2.80 5.05e-g 87.70 a-c 0.30e 4.15 f-h
NO080810lJC 5.80 4.95 2.75 320 ¢ 76.75 h-j 225cd 15.05b
NO0808201JCT 5.90 5.00 2.95 545e-g  80.70 d-i 040e 10.50 cd
NO0808501JCT 5.95 5.05 2.60 6.45b-g 85.55a-f 0.75 de 4.65 f-h
NO080870lJCT 5.80 4.90 2.55 7.45b-f  79.40 £+ 0.70 de 9.90 c-¢
NO090190lJ 5.85 4.90 2.40 5.50d-g 62.65m 9.80 a 19.65 a
N0902401J 5.75 5.00 3.05 10.60 ab 79.25 1+ 1.40 c-e 5.70 f-h
N090260lJ 5.70 4.90 2.85 9.80a-c  80.30 e 025e 6.80 d-g
NO090310l 5.85 4.85 2.95 520e-g  78.50 g-j 0.85 de 12.50 be
N090320l 5.80 4.90 3.10 4.00 fg 81.35 c-i 1.40 c-e  10.15c-e
N090370l 5.85 4.95 2.65 535e-g 75.801i-k 290c 13.30 be
N0904901C 5.80 4.95 2.95 4.10 fg 88.70 a 0.00 e 4.25 f-h
N090530lCSm 5.85 4.95 2.55 3.75 fg 87.80 ab 0.00 e 5.90 fg
N0905601C 5.80 5.05 3.05 6.10c-g  86.75 a-d 0.15¢ 3.95 f-h
N090680lCSm 5.75 5.00 3.50 7.70 b-f  81.50 b-i 1.00 de 6.30 e-g
Mean 5.81 4.93 2.86 6.65 80.96 1.36 8.16

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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‘ Blanching Results

Table 12. Laboratory sample blanching of Medium Kernels from Tidewater AREC (Suffolk)
VA, Dig 2, 2011 (11 October).

. . 7 O % H.0 % o Splits % Whole % Not i
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 6.10 5.00 2.05 5.15a-d 83.90 a-d 025¢ 8.65 c-¢
Gregory 6.00 4.95 245 6.05 a-d 77.65 b-e 1.10 be 12.75 b-e
VA 98R 6.00 4.95 1.95 4.35a-d 83.05 a-¢ 0.80 ¢ 9.85c-¢
Perry 5.95 4.95 2.00 850a 83.00 a-¢ 0.75¢ 575e
CHAMPS 5.95 5.05 1.80 4.55 a-d 81.15 a-¢ 2.00 be 10.50 c-e
Phillips 5.95 5.00 2.30 8.05 ab 77.70 b-e 1.00 be 10.95 c-e
Bailey 5.85 5.00 2.55 3.55b-d 85.05 a-c 0.80 ¢ 8.05 de
Sugg 6.00 5.00 2.30 2.70d 77.90 b-e 2.05 be 15.05 b-d
Florida Fancy 5.95 5.00 2.10 4.10 a-d 83.10 a-d 0.85¢ 9.85c-¢
NO07018JCSm 5.95 5.00 2.40 5.10 a-d 57.55¢g 11.05a 2390 a
NO07019JCSm 5.95 4.95 2.25 3.15¢cd 66.90 fg 10.40 a 17.30 a-c
N0807001JC 6.10 5.00 1.90 3.05cd 72.55 ef 2.00 be 20.50 ab
N080740lC 6.10 4.95 2.05 3.45b-d 84.40 a-c 0.90c 9.20 c-e
NO080750lCT 6.05 5.00 2.20 2.65d 85.60 a-c 0.20c¢ 9.35c-e
N08081olJC 6.10 4.95 1.95 2.30d 82.80 a-¢ 0.10¢c 12.85 b-e
N080820lJCT 6.00 5.00 2.30 2.95cd 79.45 a-e 0.55¢ 14.75 b-d
NO0808501JCT 6.05 5.10 1.75 4.25 a-d 83.00 a-¢ 025¢ 10.75 c-e
NO080870lJCT 6.10 5.00 2.15 3.45b-d 80.25 a-¢ 1.40 be 12.75 b-e
N09019olJ 6.10 5.05 1.95 4.70 a-d 73.65 d-f 2.35bc 17.35 a-c
N0902401J 6.10 4.95 2.15 5.70 a-d 81.25 a-¢ 0.75¢ 10.15 c-e
N090260lJ 5.90 5.00 2.25 7.75 a-c 75.20 c-f 2.50 be 12.30 b-e
N090310l 6.00 4.95 2.15 3.60 b-d 79.90 a-e 1.20 be 13.15 b-e
N090320l 6.10 5.05 2.60 2.25d 75.50 c-f 3.70b 15.95 a-d
N090370l 6.10 4.95 2.05 2.50d 82.45 a-¢ 1.90 be 11.10 c-e
N0904901C 6.10 5.10 2.10 320cd 86.65 ab 0.65¢ 7.40 de
N090530lCSm 6.00 5.00 2.00 320cd 82.90 a-¢ 0.00 ¢ 11.90 b-e
N0905601C 6.00 5.10 2.25 1.70d 89.30 a 1.20 be 555e
N090680lCSm 6.00 4.90 2.60 2.85d 81.05 a-¢ 1.25 be 12.25 b-e
Mean 6.02 5.00 2.16 4.10 79.74 1.86 12.14

! Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results ‘

Table 13. Laboratory sample blanching of Medium Kernels. Averages from both digging dates
from Tidewater AREC (Suffolk) VA, 2011.

% H,O % H,O Y%

o i o o o 1
VaidyorUine . befoe afer  Banching JASPA 70 Wbole et Faril
Roasting Roasting loss

NC-V 11 5.95 4.90 2.40 525e-h 8593ac 020e 6.23 j-1
Gregory 5.88 4.93 2.60 7.25b-e  80.75 b-f 0.70 c-e 8.70 e-k
VA 98R 5.90 4.90 2.63 7.03b-f 82.25a-f 0.40de 7.70 h-1
Perry 5.80 4.93 2.45 1030 a 82.95a-f 0.43de 3.881
CHAMPS 5.88 4.93 2.30 6.90 b-f  82.33 a-f 1.15c-e 7.33 j-1
Phillips 5.90 4.98 2.68 823a-c 80.00c-f  0.65c-e 8.45 -k
Bailey 5.88 4.95 2.65 520fh 84.40 a-e 1.08 c-e 6.68 j-1
Sugg 5.90 4.95 2.58 490e-h  81.53b-f 1.23c-e 9.78 d-j
Florida Fancy 5.88 4.95 2.53 4.78e-h  84.13a-e  0.50c-e 8.08 g-1
NO07018JCSm 5.90 4.95 2.70 593b-g 62901 8.88 a 19.60 a
NO07019JCSm 5.90 5.00 2.50 5.08 e-h  68.30 hi 8.28 a 15.85 a-c
NO0807001JC 5.95 4.93 2.35 5.08e-h  73.30 gh 1.00 c-e 18.28 ab
NO0807401C 5.95 4.95 2.43 328gh 8533a-d 0.50c-e 8.48 g-k
NO080750ICT 5.93 4.98 2.50 3.85gh  86.65ab 0.25e 6.75 j-1
NO080810lJC 5.95 4.95 2.35 2.75h 79.78 d-f  1.18 c-e 13.95 b-d
NO0808201JCT 5.95 5.00 2.63 420f-h 80.08c-f  0.48c-e 12.63 c-g
NO0808501JCT 6.00 5.08 2.18 535c-h  84.28a-e  0.50c-e 7.70 h-1
NO080870lJCT 5.95 4.95 2.35 545c-h  79.83d-f 1.05c-e 11.33 c-i
NO090190lJ 5.98 4.98 2.18 5.10e-h  68.15 hi 6.08b 18.50 ab
N0902401J 5.93 4.98 2.60 8.15a-d 80.25c-f 1.08 c-e 7.93 h-1
N090260lJ 5.80 4.95 2.55 8.78ab  77.75fg 1.38 c-e 9.55 d-j
NO090310l 5.93 4.90 2.55 440e-h  79.20e-g 1.03 c-e 12.83 c-f
N090320l 5.95 4.98 2.85 3.13gh  7843e-g 255c¢ 13.05 c-e
N090370l 5.98 4.95 2.35 393gh  79.13e-g 2.40cd 12.20 c-h
N0904901C 5.95 5.03 2.53 3.65gh  87.68a 0.33 de 5.83j-1
N090530lCSm 5.93 4.98 2.28 348gh 8535a-d 0.00e 8.90 e-k
N0905601C 5.90 5.08 2.65 390gh 88.03a 0.68 c-e 4.75 kl
N090680lCSm 5.88 4.95 3.05 528d-h  81.28b-f 1.13c-e 9.28 e-k
Mean 5.92 4.96 2.51 5.38 80.35 1.61 10.15

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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2011 (6 October).

Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 14. Laboratory sample blanching of Medium Kernels from Martin County, NC, Dig 1,

. . “ H;0 “ H:0 7o . % Splits % Whole % Not %
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 5.90 4.80 2.00 3.70 b-f 90.00 a 0.30h 4.00j
Gregory 5.95 4.80 1.45 4.10 a-d 83.10c-e  1.10f-h 10.25 g-i
VA 98R 6.00 4.95 1.45 3.25b-1 82.00 c-f  1.30e-h 12.00 f-h
Perry 5.90 4.95 1.70 3.80 b-e 86.25a-c  1.50 e-h 6.75 h-j
CHAMPS 5.90 4.85 1.65 3.35b-g 83.20c-e  0.85f-h 10.95 f-i
Phillips 5.85 4.90 2.00 4.40 ab 85.20a-d  0.80 f-h 7.60 h-j
Bailey 6.00 4.95 1.35 1.55 g-k 88.95 ab 1.60 e-h 6.551ij
Sugg 6.00 5.00 1.60 1.00 k 7545g-1  3.45c-h 18.50 b-d
Florida Fancy 5.90 4.90 1.30 4.10 a-d 78.90e-h  5.55cd 10.15 g-i
NO07018JCSm 5.95 4.95 1.35 3.90 b-e 63.10j 13.25a 18.40 b-e
NO07019JCSm 5.90 4.90 1.35 2.40 c-k 64.10 j 7.05 be 2510 a
N0807001JC 5.90 4.95 1.85 2.25d-k 73.60 hi 1.35e-h 20.95 ab
N080740lC 5.85 4.90 1.35 2.80 b-k 83.20c-e  0.90 f-h 11.75 f-1
NO080750ICT 5.90 4.95 1.40 2.20 e-k 82.70 c-f  0.30h 13.40 d-g
N08081olJC 5.95 4.95 1.30 1.40 i-k 85.25a-d 1.20e-h 10.85 -1
NO0808201JCT 5.95 4.90 1.35 1.20 jk 83.45b-e  0.95fh 13.05 e-g
NO0808501JCT 6.00 4.95 1.15 2.40 c-k 88.85 ab 0.95 f-h 6.65 h-j
NO080870lJCT 6.00 4.85 1.75 1.90 f-k 82.55¢c-f 2.10d-h 11.70 f-1
NO090190lJ 5.85 4.90 1.25 3.10 b-i 66.30j 10.80 ab 18.55 b-d
N0902401J 5.90 5.00 1.35 4.15 a-c 76.40 g-i  3.00 d-h 15.10 c-g
N090260lJ 5.90 4.95 1.65 5.85a 77.20 f-i 4.50 c-g 10.80 f-i
NO090310l 5.90 4.90 1.45 2.55b-k 73.301 5.00 c-e 17.70 b-e
N090320l 5.95 4.90 1.50 1.45 h-k 7635g-1  4.55cf 16.15 b-f
N090370l 5.90 4.95 1.45 1.50 g-k 72.851 4.05 c-h 20.15 a-c
N0904901C 5.90 4.85 1.50 3.30b-h 87.20a-c  0.65 gh 7.35 h-j
N090530lCSm 5.85 4.95 1.70 1.90 f-k 84.90a-d 1.20 e-h 10.30 g-i
N0905601C 5.95 4.95 1.45 3.05 b-j 79.90d-g  2.55d-h 13.05 e-g
N090680lCSm 5.90 4.90 1.80 3.20 b-i 77.35 f-1 4.35c-g 13.30d-g
Mean 5.92 4.92 1.52 2.85 79.70 3.04 12.89

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.

: Missing values are due to the lack of available sample to run blanching anlyses.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 15. Laboratory sample blanching of Medium Kernels from Martin County, NC, Dig 2,
2011 (17 October).

. . “ H;0 “ H:0 7o . % Splits % Whole % Not %
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 5.85 4.85 1.45 1.75 c-f 84.70 a-c 2.10 fg 10.00 fg
Gregory 5.80 4.75 1.60 3.75 ab 79.60 a-f  2.65e-g 12.40e-g
VA 98R 5.85 4.90 1.45 2.35b-f 85.55 ab 0.00 g 10.65 e-g
Perry 5.80 4.90 1.55 2.45 b-f 82.25 a-d 1.50 fg 12.25 e-g
CHAMPS 5.80 4.80 1.50 2.50 b-f 80.50 a-¢ 1.00 fg 14.50 e-g
Phillips 5.85 4.90 1.30 3.35ad 76.70 c-g  6.45c-e 12.20e-g
Bailey 5.80 4.85 1.55 3.45a-d 87.75 a 0.00 g 725¢g
Sugg 5.80 4.85 1.55 1.95 c-f 73.30e-h  4.25d-f 18.95b-e
Florida Fancy 5.95 4.90 1.70 3.80 ab 78.25b-f  6.50c-e 9.75 fg
NO07018JCSm 5.85 4.85 1.65 1.45 ef 56.65 1 11.05 ab 29.20 a
NO07019JCSm 5.90 4.95 1.55 2.25b-f 58.40 1 1235 a 2545 a-c
N0807001JC 5.80 4.80 1.55 1.70 d-f 71.25 f-h 1.25 fg 24.25 a-d
N080740lC 5.90 4.90 1.70 2.20b-f 83.80 a-c 0.95 fg 11.35e-g
NO080750ICT 5.90 4.95 1.50 2.20b-f 67.55h 1.25 fg 27.50 ab
N08081olJC 5.85 4.85 1.50 1.90 c-f 84.05 a-c 0.50 fg 12.05 e-g
N080820lJCT 5.85 5.05 1.45 3.20 a-e 68.50 gh 9.85a-c 17.00 c-f
NO0808501JCT 5.80 4.90 1.50 2.25b-f 81.30 a-¢ 1.75 fg 13.20 e-g
NO080870lJCT 5.90 4.85 1.60 1.25¢f 83.60 a-c 0.00 g 13.55e-g
N090190olJ 5.80 5.05 1.75 2.80 a-f 69.25 gh 9.75a-c 16.45d-f
N0902401J 5.90 4.90 1.55 4.40 a 74.60d-h  3.55e-g 1590d-g
N090260lJ 5.85 4.85 1.45 3.50 a-c 80.45 a-¢ 2.05 fg 12.55 e-g
N090310l 5.85 4.90 1.45 1.30f 76.40c-g  7.75b-d 13.10e-g
N090320l 5.80 4.85 1.45 2.85a-f 74.50d-h  7.70b-d  13.50 e-g
N090370l 5.80 4.85 1.65 1.85c-f 83.75 a-c 2.05 fg 10.70 e-g
N0904901C 5.85 4.95 1.45 2.90 a-f 83.00 a-d 1.30 fg 11.35e-g
N090530lCSm 5.80 4.85 1.45 2.55b-f 84.70 a-c 0.55 fg 10.75 e-g
N0905601C 6.00 4.95 1.35 2.40b-f 80.50 a-¢ 0.15¢g 1535 e-g
N090680lCSm 5.85 4.90 1.40 2.70 a-f 82.80a-d 2.30fg 10.80 e-g
Mean 5.85 4.89 1.52 2.54 77.63 3.59 14.71

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.

: Missing values are due to the lack of available sample to run blanching anlyses.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 16. Laboratory sample blanching of Medium Kernels. Averages from both digging dates

from Martin County, NC, 2011.

% H,O % H,O %

%

Variety or Line before after Blanching % Splits - % Whole 7 Not Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 5.88 4.83 1.73 2.73c-g 8735ab 1.20 de 7.00 1
Gregory 5.88 4.78 1.53 393 a-c 81.35b-h 1.88 de 11.33 g-1
VA 98R 5.93 4.93 1.45 2.80c-g 83.78 a-f 0.65¢ 11.33 g-1
Perry 5.85 4.93 1.63 3.13b-d 84.25a-f 1.50 de 9.50 kl
CHAMPS 5.85 4.83 1.58 293b-f 81.85b-g 0.93 de 12.73 f-k
Phillips 5.85 4.90 1.65 3.88a-c  80.95c-i 3.63 b-e 9.90 j-1
Bailey 5.90 4.90 1.45 2.50d-g 8835a 0.80 de 6.90 1
Sugg 5.90 4.93 1.58 148 g 74.38 jk 3.85b-d 18.73 b-e
Florida Fancy 5.93 4.90 1.50 395a-c 78.58ej 6.03 be 9.95 h-1
NO07018JCSm 5.90 4.90 1.50 2.68c-g 59.88m 12.15a 23.80 ab
NO07019JCSm 5.90 4.93 1.45 233d-g 6125m 9.70 a 2528 a
NO0807001JC 5.85 4.88 1.70 1.98d-g 7243kl 1.30 de 22.60 a-c
NO0807401C 5.88 4.90 1.53 2.50d-g 83.50a-f 0.93 de 11.55 g-1
NO080750ICT 5.90 4.95 1.45 220d-g  75.13i-k 0.78 de 20.45 a-d
NO080810lJC 5.90 4.90 1.40 1.65e-g  84.65a-e 0.85 de 11.45 g-1
NO0808201JCT 5.90 4.98 1.40 220d-g 7598 g-k 5.40 be 15.03 d-j
NO0808501JCT 5.90 4.93 1.33 2.33d-g 85.08 a-c 1.35 de 9.93 i-1
NO080870lJCT 5.95 4.85 1.68 1.58 fg 83.08 a-f 1.05 de 12.63 -k
NO090190lJ 5.83 4.98 1.50 295b-e  67.781 10.28 a 17.50 c-f
N090240lJ 5.90 4.95 1.45 4.28 ab 75.50 h-k 3.28b-e  15.50d-g
N090260l1J 5.88 4.90 1.55 4.68a 78.83 d-j 328 b-e  11.68 g-1
NO090310l 5.88 4.90 1.45 1.93d-g 74.85jk 6.38b 15.40 d-i
N090320l 5.88 4.88 1.48 2.15d-g 7543 h-k 6.13 be 14.83 e-k
N090370l 5.85 4.90 1.55 1.68e-g  78.30 f-k 3.05c-e 1543 d-h
N0904901C 5.88 4.90 1.48 3.10b-d 85.10 a-c 0.98 de 9.35kl
N090530lCSm 5.83 4.90 1.58 2.23d-g 84.80a-d 0.88 de 10.53 g-1
N0905601C 5.98 4.95 1.40 273 c-g  80.20 c-j 1.35 de 14.20 e-k
N090680lCSm 5.88 4.90 1.60 2.95b-e  80.08 c-j 3.33b-e  12.05f
Mean 5.88 4.90 1.52 2.69 78.67 3.32 13.80

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.

: Missing values are due to the lack of available sample to run blanching anlyses.
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(Suffolk) VA and Martin County, NC, 2011.

Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 17. Laboratory sample blanching of Medium Kernels. Averages from Tidewater AREC

: . % H,0 % H.0 % % Splits % Whole % Not v
Variety or Line before after Blanching Partially
. . Blanched Blanched Blanched
Roasting Roasting loss Blanched

NC-V 11 591 a 4.86 2.06 3.99b-f 86.64a 0.70 gh 6.611
Gregory 5.88a 4.85 2.06 5.59a-d 81.05b-f 1.29e-h  10.01 c-i
VA 98R 591 a 491 2.04 491 a-e 83.01 a-d 0.53 h 9.51 e-i
Perry 5.83a 4.93 2.04 6.71 a 83.60 a-c 0.96 f-h 6.69 1
CHAMPS 5.86a 4.86 1.94 491 a-e  82.09 a-e 1.04 f-h  10.03 c-i
Phillips 5.88a 4.94 2.16 6.05a-c  80.48 c-f 2.14 d-h 9.18 f-i
Bailey 5.89a 4.93 2.05 3.85c-f 86.38a 0.94 f-h 6.79 1
Sugg 590 a 4.94 2.08 3.19ef 77.95 ef 2.54c-h  14.25bc
Florida Fancy 590 a 4.93 2.01 436 b-f 81.35b-f 3.26 c-e 9.01 g-i
NO07018JCSm 590 a 4.93 2.10 430b-f 61.391 10.51 a 21.70 a
NO07019JCSm 590 a 4.96 1.98 3.70d-f  64.78 hi 8.99 ab 20.56 a
NO0807001JC 590 a 4.90 2.03 3.53df 7286¢g 1.15e-h 2044 a
NO0807401C 591 a 4.93 1.98 2.89 ef 84.41 a-c 0.71 gh 10.01 c-i
NO080750ICT 591 a 4.96 1.98 3.03 ef 80.89 b-f 0.51h 13.60 b-f
NO080810lJC 593 a 4.93 1.88 220 f 82.21 a-e 1.01 f-h  12.70 c-g
NO0808201JCT 593 a 4.99 2.01 3.20 ef 78.03 ef 294 c-f 13.83 b-e
NO0808501JCT 595a 5.00 1.75 3.84c-f 84.68 a-c 0.93 f-h 8.81 g-i
NO080870lJCT 595a 4.90 2.01 3.51d-f 81.45b-f 1.05f-h  11.98 c-h
NO090190lJ 590 a 4.98 1.84 4.03b-f 67.96h 8.18b 18.00 ab
N0902401J 591 a 4.96 2.03 6.21 ab 77.88 ef 2.18¢c-h  11.71c-h
N0902601J 5.84a 4.93 2.05 6.73 a 78.29 ef 233 c-h  10.61 c-i
NO090310l 590 a 4.90 2.00 3.16 ef 77.03 fg 3.70 cd 14.11 b-d
N090320l 591 a 4.93 2.16 2.64 ef 76.93 fg 434c 13.94 b-e
N090370l 591 a 4.93 1.95 2.80 ef 78.71 d-f 2.73c-g  13.81 b-e
N0904901C 591 a 4.96 2.00 3.38d-f 86.39a 0.65 gh 7.59 hi
N090530lCSm 5.88a 4.94 1.93 2.85ef 85.08 ab 0.44 h 9.71 d-i
N0905601C 594 a 5.01 2.03 331d-f 84.11 a-c 1.01 f-h 9.48 e-i
N090680lCSm 5.88a 4.93 2.33 4.11b-f 80.68 b-f 2.23c-h  10.66 c-i
Mean 5.90 4.93 2.02 4.03 79.51 2.46 11.98

I

Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD test.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 18. Laboratory sample blanching of Medium Kernels. Averages from Tidewater AREC
(Suffolk) VA, and Martin County, NC. Two-year averages (2010- 2011).

0 ° 0 K
% H,0 7o H,O % % Splits % Whole % Not Yo

Variety or Line before after Blanchin Partiall

! Roasting Roasting loss ® Blanched Blanched Blanched Blanche}:i
NC-V 11 5.56 4.79 1.16 3.24 be 82.58 a 091d 11.31 f-h
Gregory 5.56 4.76 1.20 4.12 a-c 79.56 a-d  1.94 a-c 12.49 e-h
VA 98R 5.56 4.80 1.13 4.09 a-c 7522 ¢ 1.40 a-d 17.48 be
Perry 5.58 4.81 1.25 4.41 ab 83.09 a 0.83d 9.84 h
CHAMPS 5.59 4.79 1.16 334 a-c 80.75 ab 1.03 cd 13.01 d-h
Phillips 5.59 4.82 1.35 4.63a 79.63 a-d  1.97 a-c 11.88 f-h
Bailey 5.55 4.80 1.16 3.80 a-c 83.10 a 0.80d 10.42 gh
Sugg 5.58 4.83 1.22 2.82c 75.06 ¢ 2.24 ab 18.01b
Florida Fancy 5.62 4.81 1.23 3.55a-c 81.38 ab 235a 10.77 gh
NO0807001JC 5.54 4.76 1.18 4.09 a-c 70.16 f 1.23 cd 22.65a
NO0807401C 5.57 4.77 1.16 3.25be 80.15 a-c 1.12 cd 13.61 d-g
NO080750ICT 5.55 4.80 1.13 3.54 a-c 77.05 c-e 1.34 b-d 16.31 b-d
NO080810lJC 5.61 4.81 1.19 2.79 ¢ 79.78 a-c 1.27 cd 14.41 c-f
NO080820lJCT 5.54 4.80 1.12 3.26 be 76.08 de 2.26 ab 16.58 b-d
NO0808501JCT 5.51 4.77 1.02 3.13 be 81.79 a 0.97d 12.31 e-h
NO080870lJCT 5.55 4.78 1.14 3.68 a-c 77.83b-e  1.16cd 15.49 b-e
Mean 5.56 4.79 1.17 3.60 78.92 141 14.22

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD
test.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Blanching Results

Table 19. Laboratory sample blanching of Medium Kernels. Averages from Tidewater AREC
(Suffolk), VA and Martin County, NC. Three-year averages (2009- 2011).

0 ° y ”
%o H,O 7o H,O % % Splits % Whole % Not 7o

Variety or Line before after Blanching Partially
! Roasting Roasting loss Blanched  Blanched  Blanched Blanched
NC-V 11 5.64 4.82 1.05 879ab  7537a 0.67d 1292 ¢
Gregory 5.61 4.78 1.09 8.07 ab 7130 a 1.54a-c 13.55bc
VA 98R 5.59 4.82 1.02 933ab  7032a 099b-d 17.22ab
Perry 5.63 4.83 1.13 949ab 7378 a 0.76d 13.80 be
CHAMPS 5.64 4.79 1.08 9.80ab  73.28a 0.83 cd 13.91 be
Phillips 5.64 4.82 1.20 10.77ab  71.78 a 1.59 ab 13.51c¢
Bailey 5.61 4.79 1.10 10.59ab  73.51a 0.58d 13.09¢
Sugg 5.63 4.84 1.09 7.56b 68.72 a 1.78 a 19.69 a
Florida Fancy 5.63 4.84 1.07 1281 a 7127 a 171 a 11.74 c
Mean 5.62 4.81 1.09 9.67 72.17 1.15 14.39

' Means sharing the same letter(s) are not statistically different, at P=0.05 based on the Fisher’s protected LSD

test.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Fatty Acid Results

Table 20. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated
(P/S) Ratio, and % Total Long Chain Saturated from Tidewater AREC (Suffolk), VA Dig 1, 2011".

Variety or Line Palmitic Stearic Oleic Linoleic Arachidic Eicosenoic
C16:0 C18:0 C18:0 C18:2 C20:0 C20:1
NC-V 11 11.98 a 2.39 e-h 50.17 f 3198 a 0.85b 1.08 f-h
Gregory 10.50 ab 2.91 be 54.22 c-e 28.24 cd 1.11 ab 1.07 gh
VA 98R 10.97 ab 2.75 b-f 50.51 f 31.64 ab 1.03 ab 1.08 f-h
Perry 10.93 ab 2.86 be 51.29 ef 30.33 a-c 1.15 ab 1.04 h
CHAMPS 10.84 ab 2.61 b-g 52.01 d-f 29.46 be 1.10 ab 1.22 d-h
Phillips 9.88b 2.60 b-g 49.88 31.33 ab 1.28 a 1.25 c-h
Bailey 10.24 ab 2.71 b-f 5549 ¢ 26.06 d 1.15 ab 1.23 d-h
Sugg 10.40 ab 2.75 b-f 54.89 cd 28.08 cd 1.04 ab 1.04 h
Florida Fancy 6.73 ¢ 2.85b-d 78.94 b 6.15¢ 1.20 ab 1.55 a-d
N07018JCSm 10.97 ab 2.74 b-f 51.41ef 29.88 a-c 1.16 ab 1.11 e-h
N07019JCSm 10.67 ab 2.70 b-g 5043 f 30.89 ab 1.17 ab 1.23 d-h
N080700lJC 6.03 ¢ 2.13h 79.98 ab 5.48 ef 1.08 ab 1.86 a
N080740lC 5.78 ¢ 2.35 fh 80.22 ab 4.70 ef 1.20 ab 1.86 a
N080750ICT 5.82¢ 2.38 e-h 80.06 ab 4.82 ef 1.23 ab 1.85a
N08081olJC 7.45c¢ 2.64 b-g 80.14 ab 4.74 ef 1.03 ab 1.39 b-h
N080820lJCT 6.84 c 2.91 be 80.62 ab 5.10 ef 1.09 ab 1.41 b-h
N080850lJCT 6.29 ¢ 2.74 b-f 80.10 ab 4.44 ef 1.23 ab 1.88 a
N080870lJCT 6.94 c 2.45 d-h 79.88 ab 5.77 ef 1.01 ab 1.49 a-g
N09019olJ 595¢ 2970 82.46a 3.62f 1.15 ab 1.49 a-f
N090240lJ 7.04 ¢ 375a 81.14 ab 4.18 ef 1.16 ab 1.12 e-h
N090260l1J 6.35¢ 3.70 a 82.04 ab 331f 1.31a 1.23 d-h
N0903 1ol 6.84 c 2.64 b-g 80.90 ab 4.17 ef 1.14 ab 1.62 a-d
N090320l 6.16 ¢ 2.78 b-e 81.72 ab 354 f 1.23 ab 1.66 a-c
N090370l 6.03 c 2.29 gh 81.25 ab 4.54 ef 1.13 ab 1.77 ab
N0904901C 6.28 ¢ 2.65 b-g 80.98 ab 3.84 ef 1.23 ab 1.78 ab
N090530lCSm 6.35¢ 2.53 c-h 82.16 a 391 ef 1.09 ab 1.69 ab
N0905601C 6.57 ¢ 2.78 b-e 81.76 ab 4.42 ef 1.08 ab 1.51 a-e
N090680lCSm 6.19 ¢ 345a 80.96 ab 4.24 ef 1.33a 1.39 b-h
Mean 7.96 2.75 70.56 13.53 1.14 1.42
LSD s> 1.76 0.41 3.15 2.51 0.39 0.42

Refer to page 3 for an explanation of the computations of these characters.

*  Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 20. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Tidewater AREC (Suffolk), VA Dig 1, 2011' (cont.).

o,
Variety or Line Behenic Lignoceric  Iodine® o/L* % Total P/S Lofl)gT((?):::llin
C22:0 C24:0 Value Ratio Saturated Ratio
Saturated

NC-V 11 1.18b 0.39¢ 99.38 a 1.57h 16.79 ab 1.90 a 242b
Gregory 1.49 ab 0.48 be 96.39 b 1.92h 16.48 ab 1.72 ¢ 3.07 ab
VA 98R 1.48 ab 0.57 be 99.08 a 1.60 h 16.79 ab 1.89 ab 3.08 ab
Perry 1.74 ab 0.67 a-c 97.46 ab 1.70 h 17.35a 1.75 be 3.56 ab
CHAMPS 1.91 ab 0.85 a-c 96.73 b 1.77h 17.31a 1.71¢ 3.87 ab
Phillips 2.57a 1.25 a-c 98.13 ab 1.59h 17.56 a 1.79 a-c 5.09a
Bailey 2.12 ab 1.02 a-c 93.83 ¢ 2.19h 17.23 a 1.51d 4.29 ab
Sugg 1.41 ab 0.41 be 96.66 b 1.96 h 15.99b 1.76 a-c 2.85 ab
Florida Fancy 1.90 ab 0.69 a-c 79.76 d 13.53 g 13.37 c-e 0.46e 3.79 ab
N07018JCSm 1.93 ab 0.82 a-c 96.84 b 1.73 h 17.61 a 1.70 ¢ 391 ab
N07019JCSm 2.07 ab 0.86 a-c 97.84 ab 1.63 h 1745 a 1.77 a-c 4.09 ab
N0807001JC 2.15 ab 1.31 ab 79.73d 14.96 fg 12.69 c-¢ 0.44 ef 4.53 ab
N080740lC 2.43 ab 148 a 78.59de 17.10d-g 1323 c-e 0.36 e-g S511a
N080750ICT 2.40 ab 147 a 78.65de 17.13d-g  13.28c-¢ 0.36 e-g 5.09a
NO080810lJC 1.75 ab 0.88 a-c 78.22de 17.06d-g 13.74c 0.35e-g 3.66 ab
N080820lJCT 1.49 ab 0.55 be 79.29de 1598 e-g 12.87c-e 0.40 e-g 3.12 ab
NO0808501JCT 2.21 ab 1.12 a-c 78.07de  18.26d-f 13.28 c-e 033 e-g 4.56 ab
NO080870lJCT 1.66 ab 0.83 a-c 79.86 d 14.69 fg 12.88 c-e 045e 3.49 ab
N090190lJ 1.62 ab 0.76 a-c 78.36de 22.86a-c 12.44de 0.29 fg 3.52 ab
N090240lJ 1.23b 0.42 be 77.89de 19.52b-e  13.58cd 031e-g 2.80 ab
N090260lJ 1.49 ab 0.52 be 7727 ¢ 24.80 a 13.42 c-e 025¢g 3.37 ab
N090310l 1.79 ab 0.92 a-c 78.07de 19.66b-e  13.32c-e 0.32e-g 3.84 ab
N090320l 1.99 ab 0.95 a-c 77.71de 23.11ab  13.10c-e 027¢ 4.16 ab
N090370l 1.96 ab 1.04 a-c 79.14de 17.88d-g 12.45de 0.37 e-g 4.13 ab
N0904901C 2.13 ab 1.13 a-c 77770 de 21.21a-d 1341c-e 0.29 fg 4.49 ab
N090530lCSm 1.63 ab 0.66 a-c 78.75de 21.19a-d 12.25e 0.32 e-g 3.37 ab
N0905601C 1.39 ab 0.52 be 79.16de  18.57c-f 12.32e 0.36 e-g 2.98 ab
N090680lCSm 1.78 ab 0.68 a-c 78.07de  19.09b-f 13.41c-e 0.32e-g 3.79 ab
Mean 1.82 0.83 85.23 12.65 14.49 0.85 3.78
LSD 5> 1.26 0.90 2.20 4.42 1.17 0.15 2.53

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 21. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Tidewater AREC (Suffolk), VA Dig 2, 2011",

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic
Variety or Line C16:0 C18:0 Oleic C18:0 1 q.5 C20:0 C20:1
NC-V 11 12.42 ab 2.63 be 51.09 cd 30.59 a 0.87b 0.92 ij
Gregory 11.55b 2.91 be 54.47b 27.44 ab 0.99 ab 0.90 ij
VA 98R 12.52 ab 2.55be 52.84 b-d 28.74 a 0.82b 1.00 g-j
Perry 10.86 b 2.71 be 50.16 d 31.82a 1.10 ab 1.04 £-]
CHAMPS 14.16 a 733 a 52.78 b-d 23.78 b 132a 0.87]
Phillips 11.46 b 2.65 be 51.00 cd 3098 a 1.01 ab 0.94 ij
Bailey 11.49b 235¢ 52.18 b-d 30.19 a 0.89b 1.05 £-]
Sugg 11.05b 2.57 be 53.38 be 2931 a 0.98 ab 0.97 h-j
Florida Fancy 7.16 ¢ 2.66 be 80.58 a 490 ¢ 1.06 ab 1.45 a-d
N07018JCSm 11.18 b 2.61 be 51.21 cd 29.58 a 1.15 ab 1.17 d-j
N07019JCSm 11.06 b 2.63 be 52.59 b-d 29.77 a 1.01 ab 1.07 £-]
N080700lJC 6.97 ¢ 2.10 ¢ 81.54a 548 ¢ 0.82b 1.50 a-c
N080740lC 6.81c 227¢ 82.26 a 445¢ 0.88 b 1.47 a-d
N080750ICT 6.79 ¢ 2.29¢ 82.39a 454 ¢ 0.86 b 1.50 a-c
N080810lJC 731¢ 2.60 be 81.74 a 463 ¢ 0.91b 1.30 b-g
N080820lJCT 6.23 ¢ 2.58 be 80.86 a 492 ¢ 1.15 ab 1.68 a
N080850lJCT 7.39¢ 2.58 be 82.19a 4.00 ¢ 0.90 b 1.42 a-d
N080870lJCT 7.63 ¢ 2.54 be 81.90 a 430c¢ 0.85b 1.28 b-h
N090190lJ 6.51 ¢ 2.85 be 82.56 a 3.98 ¢ 0.99 ab 1.41 a-e
N090240lJ 7.32¢ 3.43 ab 82.37a 334c¢ 1.03 ab 1.08 e-j
N090260lJ 7.29 ¢ 3.46 ab 82.25a 3.17¢ 1.08 ab 1.16 d-j
N0903 10l 721¢ 2.51 be 83.05a 351¢ 0.88 b 1.35b-f
N090320l 7.76 ¢ 2.70 be 82.16 a 3.73¢ 0.90 b 1.29 b-h
N090370l 7.00 ¢ 2.16 ¢ 82.89 a 433 ¢ 0.79b 1.41 a-d
N090490IC 724 ¢ 2.66 be 81.13 a 434 ¢ 1.02 ab 1.56 ab
N090530lCSm 6.96 ¢ 2.42 be 81.68 a 4.65c¢ 0.95b 1.50 a-c
N090560IC 7.77 ¢ 3.06 be 80.34 a 497 ¢ 1.00 ab 1.29 b-h
N090680lCSm 7.00 ¢ 2.86 be 82.08 a 413 ¢ 1.00 ab 1.22 c-i
Mean 8.79 2.70 71.27 13.20 0.97 1.24
LSD 45 2.22 1.12 2.94 4.70 0.36 0.33

2

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 21. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Tidewater AREC (Suffolk), VA Dig 2, 2011" (cont.).
% Total
Variety or Line Behenic Lignoceric Todine’ o/L? % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated
NC-V 11 1.11b 0.39¢ 97.65 a 1.67 f 17.41b 1.76 a 2.36¢
Gregory 1.27b 0.49 a-c 95.07 a 2.00 f 17.20 b 1.61a 2.75 a-c
VA 98R 1.13b 0.44 be 96.00 a 1.85f 17.44 b 1.65a 2.38¢
Perry 1.68 ab 0.64 a-c 99.06 a 1.58 f 16.98 b 1.88a 341 a-c
CHAMPS 1.81 ab 0.98 ab 87.26b 2.47f 22.58 a 1.22b 4.10 ab
Phillips 1.43 ab 0.55 a-c 98.26 a 1.65f 17.09 b 1.82a 2.98 a-c
Bailey 1.36 ab 0.50 a-c 98.00 a 1.74 £ 16.59 be 1.83 a 2.75 a-c
Sugg 1.33 ab 0.45 a-c 97.43 a 1.83f 16.36 b-d 1.79 a 2.75 a-c
Florida Fancy 1.61 ab 0.62 a-c 78.92 ¢ 17.47 c-e  13.09 de 037c¢ 3.28 a-c
NO07018JCSm 2.12 a 0.99 a 96.20 a 1.74 £ 18.05b 1.64 a 4.25a
NO07019JCSm 1.42 ab 0.46 a-c 97.62 a 1.77 £ 16.58 be 1.80 a 2.89 a-c
NO0807001JC 1.14b 0.47 a-c 80.79 be 1538 ¢ 1149 ¢ 0.48 ¢ 2.43 be
NO080740IC 1.30b 0.59 a-c 79.60 c 18.52b-e 11.84¢ 0.38 ¢ 2.76 a-c
NO080750ICT 1.19b 0.45 be 79.90 ¢ 18.19¢c-e  11.58¢ 0.40 ¢ 2.50 be
NO080810lJC 1.12b 0.40 ¢ 79.35¢ 1830c-e 1233 ¢ 0.38 ¢ 242 ¢
NO080820lJCT 1.82 ab 0.87 a-c 79.38 ¢ 16.46 de 12.56 ¢ 0.40 ¢ 3.75 a-c
NO080850lJCT 1.13b 042¢ 78.72 ¢ 20.57b-e 124l e 0.32¢ 2.45 be
NO080870lJCT 1.07b 0.46 a-c 78.88 ¢ 19.07b-e 12.54¢ 0.35¢ 2.37c
NO09019olJ 1.24b 0.48 a-c 79.01 c 20.73b-e  12.06 ¢ 0.33¢ 2.70 a-c
N090240lJ 1.10b 0.35¢ 7747 c 24.82 ab 13.22 c-e 0.25¢ 2.48 be
N090260l1J 1.20b 04lc 77.13 ¢ 2841 a 13.44 c-e 0.24 ¢ 2.69 a-c
N090310l 1.14b 0.38 ¢ 78.56 ¢ 23.73a-c  12.11e 0.29 ¢ 2.39¢
N090320l 1.06 b 043¢ 78.12 ¢ 22.10a-d 12.84¢ 0.30 ¢ 2.38¢c
N090370l 1.05b 0.39¢ 7991 c 19.18 b-e  11.37¢ 0.38 ¢ 222¢
N0904901C 1.46 ab 0.61 a-c 78.53 ¢ 18.69b-e  12.97 de 0.34 ¢ 3.09 a-c
N090530lCSm 1.37 ab 0.50 a-c 79.48 ¢ 17.63 c-e 12.18 e 0.39¢ 2.81 a-c
N0905601C 1.19b 0.39¢ 78.72 ¢ 1743 c-e 1341 c-e 0.37¢ 2.58 a-c
N090680lCSm 1.24b 0.48 a-c 78.71 c 19.89b-e 12.58¢ 033 ¢ 2.72 a-c
Mean 1.32 0.52 85.13 13.39 14.29 0.83 2.08
LSD 5 0.82 0.54 6.62 6.46 3.39 0.39 1.68

EN N S

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.
Lower iodine value indicates longer shelf life.
Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 22. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated. Averages of all Digs from Tidewater AREC (Suffolk), VA , 2011".

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic
Variety or Line C16:0 C18:0 Oleic CI8:0 ;4.5 C20:0 C20:1
NC-V 11 12.20 ab 2.51d-f 50.63d 31.29a 0.86 ¢ 1.00 1
Gregory 11.02 be 2.91b-d 5434 ¢ 27.84 de 1.05 a-e 0.99 1
VA 98R 11.74 a-c 2.65 c-f 51.67d 30.19 a-d 0.92 de 1.04 1
Perry 10.89 ¢ 2.79 c-e 50.72d 31.07 ab 1.12 a-d 1.04 1
CHAMPS 12.50 a 3.47 ab 52.40 c¢d 26.62 ¢ 121a 1.04 1
Phillips 10.67 ¢ 2.62 c-f 50.44d 31.15ab 1.14 a-d 1.09 hi
Bailey 10.86 ¢ 2.53 d-f 53.84 ¢ 28.12 c-e 1.02 a-e 1.14 f-i
Sugg 10.72 ¢ 2.66 c-f 5413 ¢ 28.69 b-¢ 1.01 a-e 1.011
Florida Fancy 6.94d 2.75 c-e 79.76 b 552f 1.13 a-d 1.50 a-d
N07018JCSm 11.08 be 2.67 c-f 51.31d 29.73 a-d 1.15a-d 1.14 f-i
N07019JCSm 10.87 ¢ 2.66 c-f 51.51d 30.33 a-c 1.09 a-e 1.15 f-i
N0807001JC 6.50d 211 °f 80.76 ab 548 0.95 c-¢e 1.68a
N0807401C 6.30d 231 ef 81.24 ab 4.57f 1.04 a-e 1.66 a
N080750ICT 6.30d 2.33 ef 81.22 ab 4.68 f 1.04 a-e 1.67a
N08081olJC 7.38d 2.62 c-f 80.94 ab 4.68 f 0.97 b-e 1.34 c-g
N080820lJCT 6.53d 2.75 c-e 80.74 ab 5.01f 1.12 a-d 1.55 a-d
N0808501JCT 6.84d 2.66 c-f 81.14 ab 422 f 1.06 a-e 1.65a
N080870lJCT 7.28d 2.49 d-f 80.89 ab 5.03f 0.93 c-e 1.38 b-f
N09019olJ 6.23d 2.91 b-d 82.51a 3.80f 1.07 a-e 1.45 a-d
N090240l1J 7.18d 3.59a 81.75 ab 3.76 f 1.09 a-e 1.10 g-i
N090260l1J 6.82d 3.58a 82.14a 3.24f 1.20 ab 1.19 e-i
N090310l 7.03d 2.57 d-f 81.97 a 3.84 1 1.01 a-e 1.49 a-d
N090320l 6.96 d 2.74 c-e 81.94 a 3.63f 1.06 a-e 1.47 a-d
N090370l 6.51d 2.22 ef 82.07 a 444 f 0.96 b-e 1.59 a-c
N0904901C 6.76 d 2.65 c-f 81.05 ab 4.09 f 1.12 a-d 1.67a
N090530lCSm 6.65d 2.47 d-f 81.92a 428 f 1.02 a-e 1.59 ab
N0905601C 7.17d 2.92 b-d 81.05 ab 470 f 1.04 a-e 1.40 b-e
N090680lCSm 6.59d 3.15a-c 81.52 ab 4.18f 1.16 a-c 1.31d-h
Mean 8.37 2.72 70.91 13.36 1.05 1.33
LSD 05 1.26 0.57 2.04 2.48 0.24 0.25

Refer to page 3 for an explanation of the computations of these characters.

*  Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 22. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated. Average of all Digs from Tidewater AREC (Suffolk), VA, 2011" (cont.).

% Total
Variety or Line Behenic Lignoceric Todine’ o/L? % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated
NC-V 11 1.14 ¢ 0.39 de 98.52a 1.62 g 17.10 b 1.83 a 2.39¢
Gregory 1.38 a-c 0.48 b-e 95.73 a 1.96 g 16.84 b 1.66 a 291 a-c
VA 98R 1.30 bc 0.50 b-e 97.54 a 1.72 g 17.11b 1.77 a 2.73 ac
Perry 1.71 a-c 0.66 a-e 98.26 a 1.64 g 17.17b 1.81a 3.48 a-c
CHAMPS 1.86 ab 091 ac 91.99b 212 ¢ 19.94 a 1.46b 3.98 ab
Phillips 2.00 a 0.90 ac 98.19 a 1.62 g 17.32b 1.80 a 4.04 a
Bailey 1.74 a-c 0.76 a-e 9591 a 197¢g 1691 b 1.67a 3.52 a-c
Sugg 1.37 a-c 0.43 c-e 97.04 a 1.89 ¢ 16.18 b 1.77 a 2.80 a-c
Florida Fancy 1.75 a-c 0.65 a-e 79.34 ¢ 1550 f 1323 ¢ 042 cd 3.53 a-c
NO07018JCSm 2.02 a 091 a—c 96.52 a 1.73 g 17.83 b 1.67 a 4.08 a
NO07019JCSm 1.74 a-c 0.66 a-e 97.73 a 1.70 g 17.02b 1.78 a 3.49 a-c
NO0807001JC 1.64 a-c 0.89 a-d 80.26 ¢ 15.17 f 12.09 ¢ 0.46 ¢ 348 a-c
N0807401C 1.86 ab 1.04 a 79.09 ¢ 17.81 d-f 12.53 ¢ 0.37 cd 3.93 ab
NO080750ICT 1.79 a-c 0.96 ab 79.27 ¢ 17.66 d-f 1243 ¢ 0.38 c¢d 3.79 ab
NO080810lJC 1.43 a-c 0.64 a-e 78.78 ¢ 17.68 d-f 13.04 ¢ 0.36 cd 3.04 a-c
N080820l1JCT 1.65 a-c 0.66 a-e 79.33 ¢ 16.22 ef 1271 ¢ 0.40 cd 343 a-c
NO0808501JCT 1.67 a-c 0.77 a-e 78.39 ¢ 19.41 b-e 1299 ¢ 0.32 cd 3.50 a-c
NO080870lJCT 1.36 a-c 0.64 a-e 79.37 ¢ 16.88 d-f 1271 ¢ 0.40 cd 2.93 ac
N090190l1J 1.43 a-c 0.62 a-e 78.68 ¢ 21.79 be 12.25¢ 0.31cd 3.11 a-c
N090240l1J 1.16 ¢ 0.38 ¢ 77.68 ¢ 22.17b 1340 ¢ 0.28 c¢d 2.64 be
N090260l1J 1.37 a-c 0.46 b-e 7720 ¢ 26.60 a 1343 ¢ 0.24d 3.03 a-c
N0903 10l 1.46 a-c 0.65 a-e 78.31¢c 21.69 be 12.71 ¢ 0.30 cd 3.12 a-c
N090320l 1.52 a-c 0.69 a-e 7792 ¢ 22.60b 1297 ¢ 0.28 c¢d 3.27 a-c
N090370l 1.50 a-c 0.71 a-e 79.52 ¢ 18.53 c-f 1191 ¢ 0.37 cd 3.18 a-c
N0904901C 1.79 a-c 0.87 a-e 78.11¢ 19.95 b-d 13.19¢ 0.31cd 3.79 ab
N090530lCSm 1.50 a-c 0.58 a-e 79.12 ¢ 19.41 b-e 1221 ¢ 0.35¢cd 3.09 a-c
N0905601C 1.29 be 0.46 c-e 78.94 ¢ 18.00 d-f 12.86 ¢ 0.36 cd 2.78 a-c
N090680lCSm 1.51 a-c 0.58 a-e 78.39 ¢ 19.49 b-e 12.99 ¢ 0.32 cd 3.25 a-c
Mean 1.57 0.67 85.18 13.02 14.39 0.84 3.30
LSD 05 0.69 0.50 3.30 3.53 1.76 0.20 1.40

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.

EN N S
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‘ Fatty Acid Results

Table 23. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Martin County, NC Dig 1, 2011".

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic

Variety or Line C16:0 cig:g  Oleic C18:0 C18:2 C20:0 C20:1
NC-V 11 11.40 ab 2.89 d-g 56.89 b 25.18a 0.95 d-h 1.03 fg
Gregory 11.18 ab 2.88 d-g 56.96 b 25.08 a 1.01 c-g 1.07 e-g
VA 98R 1223 a 2.87 d-g 54.05b 27.08 a 1.00 c-h 1.00 fg
Perry 12.35a 293 c-g 54.72 b 26.28 a 0.92 f-h 1.03 fg
CHAMPS 11.25 ab 2.67 e-h 55.34b 26.67 a 1.01 c-g 1.07 e-g
Phillips 12.61 a 2.71 e-g 55.24b 2550 a 0.90 f-h 1.09 e-g
Bailey 10.94 ab 2.84 d-g 56.47b 2531 a 1.00 c-h 1.31 b-g
Sugg 12.25a 2.73 e-h 5493 b 26.82 a 0.89 f-h 0.89¢g
Florida Fancy 7.66 cd 3.34b-d 80.03 a 4.68 b 1.15 a-c 1.25b-g
NO07018JCSm 11.26 ab 3.14 b-e 56.12b 25.17 a 1.08 b-¢ 1.21 ¢c-g
NO07019JCSm 1195a 3.04 c-f 55.30b 25.62a 1.00 c-h 1.10 e-g
N0807001JC 7.25d 227h 81.11a 527b 0.88 f-h 1.49 a-e
N0807401C 7.28d 2.49 f-h 82.55a 421b 0.85h 1.27 b-g
NO080750ICT 8.01 cd 2.72 e-h 78.71 a 6.73 b 0.88 gh 1.37 a-f
N080810lJC 7.90 cd 2.59 e-h 79.80 a 6.15b 0.88 f-h 1.17 d-g
N080820l1JCT 7.07d 2.90 c-g 80.81 a 4.14b 1.04 c-f 1.61 a-c
NO080850lJCT 7.30d 2.63 e-h 8227 a 390b 0.93 e-h 1.38 a-f
NO080870lJCT 8.19 c¢d 2.86 d-g 78.47 a 6.38b 0.92 f-h 1.46 a-e
N09019olJ 6.86d 3.13 b-e 82.44 a 3.63b 1.00 c-h 1.30 b-g
N090240l1J 6.88d 3.64b 82.70 a 2.48b 1.21 ab 1.23 ¢c-g
N090260l1J 9.54 be 455a 78.61 a 298b 1.24 a 092¢g
N090310l 7.09d 2.78 d-h 82.07 a 4.00b 1.00 c-h 1.36 a-f
N090320l 7.15d 2.90 c-g 83.02a 290b 0.97 d-h 1.42 a-f
N090370l 7.27d 2.44 gh 81.79 a 3.74 b 0.88 gh 1.65 ab
N0904901C 7.72 cd 2.76 e-h 79.27 a 573 b 1.00 c-h 1.54 a-d
N090530lCSm 6.85d 2.66 e-h 81.30a 3.80b 1.10 a-d 1.74 a
N0905601C 7.69 cd 2.68 e-h 81.11a 451b 0.96 d-h 1.35 a-f
N090680lCSm 6.99 d 3.46 be 80.83 a 423b 1.20 ab 1.30 b-g
Mean 9.00 291 71.89 12.07 0.99 1.27
LSD 05 1.89 0.57 5.13 4.32 0.16 0.42

Refer to page 3 for an explanation of the computations of these characters.

*  Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 23. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Martin County, NC Dig 1, 2011" (cont.).

% Total
Variety or Line Behenic Lignoceric Todine® o/L* % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated
NC-V 11 1.28 a-c 042c 9334 a 2.27¢e 1692 a 1.50 a 2.64 b-d
Gregory 1.39 a-c 0.45c¢c 93.27a 2.28e 16.90 a 149a 2.85 a-d
VA 98R 1.32 a-c 0.47 be 94.17 a 2.00e 17.88 a 1.52a 2.79 a-d
Perry 1.32 a-c 0.47 be 93.38a 2.16 ¢ 1798 a 147a 2.71 a-d
CHAMPS 1.47 a-c 0.54 a-c 94.63 a 2.08¢e 1693 a 1.58a 3.02 a-d
Phillips 1.41 a-c 0.54 a-c 92.54 a 2.19e 18.17 a 141a 2.85 a-d
Bailey 1.61 ab 0.54 a-c 9343 a 224 ¢ 1692 a 1.50 a 3.15a-d
Sugg 1.18 be 0.34 ¢ 94.39a 2.07e 1738 a 1.55a 240d
Florida Fancy 1.45 a-c 0.46 ¢ 77.92 b 17.13cd  14.05Db 0.33 be 3.05 a-d
N07018JCSm 1.54 a-c 0.50 a-c 92.81a 224 ¢ 17.52 a 144 a 3.12 a-d
N07019JCSm 1.48 a-c 0.52 a-c 92.81a 2.16¢ 17.98 a 143 a 3.00 a-d
N080700lJC 1.27 a-c 0.48 a-c 80.04 b 15.62d 12.15b 0.44 be 2.63 b-d
N080740lC 1.03 ¢ 0.35¢ 79.29 b 19.70b-d 11.98b 0.35be 2.23d
NO080750ICT 1.18 be 043¢ 80.42 b 12.99d 13.21b 0.51b 248 cd
N08081olJC 1.14 be 0.39¢ 80.20 b 16.30cd 12.89b 0.47 be 240d
NO080820lJCT 1.64 ab 0.83 a 77.93 b 19.74b-d 13460 0.32 be 3.50 ab
N080850lJCT 1.18 be 042c¢c 78.60 b 21.11b-d 1245b 0.32 be 2.52b-d
N080870lJCT 1.19 be 0.54 a-c 79.69 b 15.74 d 13.70 b 0.45 be 2.65 b-d
N090190lJ 1.25 a-c 042c¢c 78.20 b 22.80b-d 12.65b 0.29 be 2.65 b-d
N09024o0lJ 1.42 a-c 0.47 be 76.38 be 3551 a 13.60 b 0.18 ¢ 3.09 a-d
N090260lJ 1.52 a-c 0.65 a-c 73.49 ¢ 26.48a-c 17.49a 0.19¢ 341 a-c
N090310l 1.27 a-c 0.46 ¢ 78.56 b 21.32b-d 12.59b 0.32 be 2.73 a-d
N090320l 1.24 a-c 0.40c 77.54 be 29.30ab  12.66b 0.32 be 2.61 b-d
N090370l 1.57 ab 0.68 a-c 78.11b 22.07b-d 12.83b 0.29 be 3.13 a-d
N0904901C 1.45 a-c 0.56 a-c 79.30 b 15.12d 13.48b 0.42 be 3.00 a-d
N090530lCSm 1.74 a 0.83 ab 77.87 b 21.61b-d 13.17b 0.30 be 3.66a
N0905601C 1.25 a-c 0.46 ¢ 78.64 b 18.01cd 13.03Db 0.35 be 2.66 b-d
N090680lCSm 1.50 a-c 0.52 a-c 77.86 b 22.31b-d 13.65b 0.31 be 3.20 a-d
Mean 1.34 0.50 83.74 14.09 14.77 0.75 2.86
LSD 4,5 0.53 0.36 4.28 10.45 2.65 0.29 0.99

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 24. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Martin County, NC Dig 2, 2011".
. . Palmitic Stearic . Linoleic Arachidic Eicosenoic

Variety or Line C16:0 cig:p  OlicCI80 T oig C20:0 C20:1
NC-V 11 1140 a 2.43 kl 52.04 d-f 2990 a 0.93 c-f 1.08 j-1
Gregory 9.98 b 2.85d-1 54.76 d 26.84 ¢ 1.13 a-f 1.37 e-k
VA 98R 1144 a 2.67 e-1 52.44 d-f 29.39 ab 0.91 d-f 0.011
Perry 11.01 ab 2.88 d-g 51.67f 29.46 ab 1.20 a-e 1.10j-1
CHAMPS 11.31 ab 2.64 -1 52.26 d-f 29.25 a-c 1.04 b-f 1.18 h-1
Phillips 11.18 ab 2.95 c-f 51.69 f 29.65a 1.08 a-f 1.011
Bailey 10.54 ab 2.62 -1 53.09 d-f 29.46 ab 1.06 b-f 1.07 ki
Sugg 10.02 b 2.49 j-1 52.01 ef 3043 a 1.11 a-f 1.15 h-1
Florida Fancy 8.14 ¢ 3.02 c-e 80.66 a-c 4.52 d-f 0.98 b-f 1.15 h-1
NO07018JCSm 11.65a 2.80 e-j 54.67 de 27.04 be 0.94 b-f 1.12 -1
NO07019JCSm 11.04 ab 2.86 d-h 52.86 d-f 28.54 a-c 1.11 a-f 1.21 g-1
NO0807001JC 6.99 c-f 2.52 h-1 80.11 be 5.87 de 0.92 d-f 1.57 b-f
NO080740IC 6.43 d-f 2361 80.73 a-c 4.93 d-f 1.05 b-f 1.75 a-d
NO080750ICT 5.76 £ 2.50i-1 81.55 a-c 3.96 d-f 1.12 a-f 1.93a
NO080810lJC 6.55 d-f 2.60 f-1 82.46 a-c 4.02 d-f 1.01 b-f 1.34 e-1
NO080820lJCT 6.78 c-f 2.54 g-1 83.07 a 333 f 0.89 ef 1.42 d-j
NO080850lJCT 7.08 c-f 2.65 f-1 82.55 ab 323 f 0.95 b-f 1.69 a-e
NO080870lJCT 6.51 d-f 2.56 g-1 82.29 a-c 4.40 d-f 0.97 b-f 1.35e-1
NO09019olJ 5.90 ef 3.27 be 81.85 a-c 3.63 d-f 1.25 ab 1.54 b-g
N090240lJ 6.18 ef 3.84a 82.19 a-c 2.68f 1.38a 1.30 f-1
N090260l1J 6.67 d-f 3.58 ab 81.87 a-c 345 ef 1.22 a-d 1.151-1
N090310l 6.89 c-f 2.64 f-1 82.64 ab 3.57d-f 0.94 b-f 1.42 d-k
N090320l 5.84 ef 2.76 e-k 79.77 ¢ 334 f 0.85f 1.81 a-c
N090370l 7.68 cd 2.44 j-1 80.21 be 595d 0.84 f 1.38 e-k
N0904901C 6.88 c-f 2.70 e-1 81.28 a-c 3.98 d-f 1.11 a-f 1.61 a-f
N090530lCSm 7.16 c-e 2.75 e-k 80.77 a-c 4.12 d-f 1.06 b-f 1.83 ab
N0905601C 6.84 c-f 2.80 e-j 81.93 a-c 3.56 d-f 1.11 a-f 1.50 b-h
N090680lCSm 6.45 d-f 3.19cd 80.55 a-c 4.57 d-f 1.24 a-c 1.47 c-i
Mean 8.22 2.78 71.21 12.96 1.05 1.37
LSD s> 1.37 0.36 2.73 2.49 0.32 0.35

2

Refer to page 3 for an explanation of the computations of these characters.

Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 24. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Martin County, NC Dig 2, 2011' (cont.).

% Total
Variety or Line Behenic Lignoceric Todine® o/L* % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated

NC-V 11 1.54 a-d 0.70b 97.38 ab 1.76 h 16.99 a 1.76 a-c 3.16b
Gregory 2.05a 1.03b 94.65c¢ 2.05h 17.05a 1.58 ¢ 421b
VA 98R 1.48 a-d 0.68 b 96.79 a-c 1.79 h 17.17 a 1.72 a-c 3.08b
Perry 1.80 a-c 0.89b 96.33 a-c 1.76 h 17.78 a 1.66 be 3.89b
CHAMPS 1.70 a-d 0.64 b 96.53 a-c 1.79 h 1732 a 1.69 a-c 338D
Phillips 1.68 a-d 0.78 b 96.60 a-c 1.76 h 17.66 a 1.68 a-c 3.54b
Bailey 1.58 a-d 0.60b 9752 a 1.81h 16.40 ab 1.80 ab 3.24b
Sugg 1.97 ab 0.85b 98.35a 1.72h 16.42 ab 1.86a 391b
Florida Fancy 1.16 cd 0.39b 78.10 d-g 18.17 c-g 13.68 cd 0.33d-g 253D
N07018JCSm 1.37 a-d 0.44b 94.73 be 2.03h 17.18 a 1.58 ¢ 2.74b
N07019JCSm 1.75 a-d 0.64 b 95.85 a-c 1.86 h 17.40 a 1.64 be 3.50b
N080700lJC 1.44 a-d 0.61b 80.30d 13.77 fg 12.46 d-f 0.47 de 297b
N080740lC 1.75 a-d 1.02b 79.34 de 16.60 e-g 12.60 d-f 0.39 d-f 3.82b
NO080750ICT 2.05a 1.15b 78.51 d-f 20.63b-g  12.57d-f 0.32d-g 4.32b
N08081olJC 1.39 a-d 0.64 b 78.95 d-f 20.75 b-f 12.18 ef 0.33d-g 3.03b
N080820lJCT 1.32 b-d 0.67b 78.34d-g  25.57 ab 12.18 ef 0.27 fg 2.87b
N080850lJCT 1.32 b-d 0.54b 7791d-g  25.77 ab 12.54 d-f 0.26 fg 2.81b
N080870lJCT 1.34 a-d 0.59b 79.46 de 19.34b-g 1197f 0.37 d-g 2.89b
N09019olJ 1.80 a-c 0.78 b 77.89d-g  22.58 b-e 12.99 d-f 0.28 fg 3.82b
N090240lJ 1.79 a-c 0.66 b 76.35 fg 3143 a 13.84 cd 020g 3.82b
N090260lJ 1.48 a-d 0.59b 77.28 e-g 25.29 a-c 13.55 de 0.26 fg 3.29b
N09031ol 1.33 a-d 0.59b 78.38d-g  23.19b-e 12.38 d-f 0.29 e-g 2.86b
N090320l 1.95 ab 371a 7581 g 24.51 ad 15.09 be 0.24 fg 6.50 a
N090370l 1.06 d 0.45b 80.37d 1348 g 12.47 d-f 0.48d 236D
N0904901C 1.68 a-d 0.78 b 78.06 d-g  20.80 b-f 13.14 d-f 0.30d-g 3.56b
N090530lCSm 1.43 a-d 0.90b 78.04d-g  21.51 b-e 13.29 d-f 0.31d-g 3.39b
N0905601C 1.59 a-d 0.70b 77.80d-g  23.06 b-e 13.03 d-f 0.27 fg 340D
N090680lCSm 1.74 a-d 0.82b 78.34 d-g 17.68d-g 1342 d-f 0.35d-g 3.79b
Mean 1.59 0.81 84.78 14.37 14.45 0.81 3.45
LSD 4,5 0.73 1.63 0.67 7.22 1.46 0.19 2.02

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 25. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated. Average of Digs from Martin County, NC , 2011".

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic

Variety or Line C16:0 cigp  Oleic C18:0 C18:2 C20:0 C20:1
NC-V 11 11.40 a-c 2.66 e-i 54.46 b 27.54 ab 094 e-g 1.05h
Gregory 10.58 ¢ 2.86 d-f 55.86b 25.96 b 1.07 b-f 1.22 e-h
VA 98R 11.83 ab 2.77 e-g 53.24b 28.23 ab 0.96 d-g 1.00 h
Perry 11.68 a-c 2.90 c-f 53.19b 27.87 ab 1.06 b-f 1.06 h
CHAMPS 11.28 a-c 2.65 e-i 53.80b 27.96 ab 1.03 d-g 1.13 gh
Phillips 11.89a 2.83 ef 53.46 b 27.57 ab 0.99 d-g 1.05h
Bailey 10.74 be 2.73 e-h 54.78 b 27.38 ab 1.03 d-g 1.19 e-h
Sugg 11.13 a-c 2.61 f-i 53.47b 28.63 a 1.00 d-g 1.02 h
Florida Fancy 7.90 de 3.18 b-d 80.35a 4.60 cd 1.06 b-f 1.20 e-h
NO07018JCSm 11.45 a-c 2.97 c-e 55.39b 26.10 ab 1.01 d-g 1.16 e-h
NO07019JCSm 11.49 a-c 2.95c-e 54.08 b 27.08 ab 1.06 b-f 1.15 f-h
N0807001JC 7.12 d-f 2391 80.61 a 5.57 ¢ 0.90 fg 1.53 a-c
N080740lC 6.85 ef 2.42 hi 81.64 a 4.57 cd 0.95d-g 1.51 b-d
NO080750ICT 6.88 ef 2.61 f-i 80.13 a 534 ¢ 1.00 d-g 1.65 ab
N080810lJC 7.23 d-f 2.60 f-i 81.13 a 5.08 c¢d 095e-g 1.25 e-h
N080820l1JCT 6.92 ef 2.72 e-i 81.94 a 3.74 ¢d 0.96 d-g 1.51 a-d
NO080850lJCT 7.19 d-f 2.64 e-i 7241 a 3.56 c¢d 094 e-g 1.53 a-c
NO080870lJCT 7.35d-f 2.71 e-i 80.38 a 5.39¢ 095e-g 1.40 b-f
N09019olJ 6.38 3.20 be 82.14 a 3.63 ¢d 1.12 a-d 1.42 b-f
N090240l1J 6.53 f 3.74 a 82.44 a 2.58d 1.29a 1.26 c-h
N090260l1J 8.11d 4.06 a 80.24 a 321 cd 1.23 ab 1.03 h
N090310l 6.99 d-f 2.71 e-i 82.35a 3.78 c¢d 0.97 d-g 1.39 b-g
N090320l 6.50 f 2.83 ef 81.39a 3.12 cd 091 e-g 1.61 ac
N090370l 7.48 d-f 2.44 g-i 81.00 a 4.85cd 0.86g 1.51 a-d
N0904901C 7.30 d-f 2.73 e-h 80.27 a 4.85cd 1.05 c-f 1.57 ab
N090530lCSm 7.00 d-f 2.70 e-i 81.03 a 3.96 c¢d 1.08 b-e 1.78 a
N0905601C 7.26 d-f 2.74 e-h 81.52a 4.03 cd 1.03 d-g 1.42 b-e
N090680lCSm 6.72 f 3.32b 80.69 a 4.40 cd 1.22 a-c 1.38 b-g
Mean 8.61 2.84 71.55 12.52 1.02 1.32
LSD 05 1.15 0.33 2.98 2.58 0.18 0.27

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 25. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated. Average of Digs from Martin County, NC, 2011' (cont.).
% Total
Variety or Line Behenic Lignoceric Todine® o/L* % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated
NC-V 11 1.41 ab 0.56 b 95.36 ab 2.01h 16.95 ab 1.63 ab 290b
Gregory 1.72 a 0.74 b 93.96 ab 2.16 h 16.97 ab 1.54 ab 3.53 ab
VA 98R 1.40 ab 0.58 b 95.48 ab 1.89h 17.53 a 1.62 ab 293b
Perry 1.56 ab 0.68 b 94.85 ab 1.96 h 17.88 a 1.57 ab 3.30b
CHAMPS 1.58 ab 0.59b 95.58 ab 1.94 h 17.13 a 1.63 ab 320b
Phillips 1.55 ab 0.66 b 94.57 ab 1.97h 1792 a 1.55 ab 3.19b
Bailey 1.60 ab 0.57b 95.47 ab 2.02h 16.66 ab 1.65 ab 3.19b
Sugg 1.57 ab 0.59b 96.37 a 1.89h 16.90 ab 1.70 a 3.16b
Florida Fancy 1.30 ab 0420 78.01 cd 17.65 d-g 13.86 ¢ 0.33 c-f 2.79b
NO07018JCSm 1.45 ab 0470 93.77b 2.13h 17.35a 1.51b 293b
NO07019JCSm 1.61 ab 0.58 b 94.33 ab 2.01h 17.69 a 1.53 ab 325b
NO0807001JC 1.35 ab 0.55b 80.17 ¢ 14.69 g 12.30d 0.45c¢ 2.80b
NO080740IC 1.39 ab 0.69 b 7931 ¢ 18.15d-g 12.29d 0.37 c-e 3.02b
NO080750ICT 1.61 ab 0.79b 79.46 ¢ 16.81 fg 12.89 cd 0.41 cd 3.40 ab
NO080810lJC 1.26b 0.51b 79.57 ¢ 18.53 d-g 12.53 cd 0.40 c-e 2.71b
NO080820lJCT 1.48 ab 0.75b 78.13 cd 22.65 b-e 12.82 cd 0.29 c-f 3.18b
NO080850lJCT 1.25b 0.48b 78.26 cd 23.44 b-d 12.49 cd 0.29 c-f 2.67b
NO080870lJCT 1.27 ab 0.56 b 79.57 ¢ 17.54 e-g 12.83 cd 0.41 cd 2.77b
NO09019olJ 1.53 ab 0.60 b 78.04 cd 22.69 b-e 12.82 cd 0.28 c-f 324b
N090240lJ 1.60 ab 0.56 b 76.36 de 3347a 13.72 cd 0.19 f 3.45 ab
N090260l1J 1.50 ab 0.62 b 75.38 ¢ 25.88 be 15.52b 0.22 ef 335b
N090310l 1.30 ab 0.52b 78.47 cd 22.25 b-e 12.48 cd 0.30 c-f 2.79b
N090320l 1.59 ab 2.06 a 76.68 de 26.90 b 13.88 ¢ 0.23 d-f 4.55a
N090370l 1.31 ab 0.57b 79.24 c 17.78 d-g 12.65 cd 0.39 c-e 2.74b
N0904901C 1.56 ab 0.67b 78.68 cd 17.96 d-g 1331 cd 0.36 c-f 328b
N090530lCSm 1.59 ab 0.86 b 77.95 c¢d 21.56 b-f 13.23 cd 0.30 c-f 3.52 ab
N0905601C 1.42 ab 0.58 b 78.22 cd 20.54 c-f 13.03 cd 0.31 c-f 3.03b
N090680lCSm 1.62 ab 0.67b 78.10 cd 19.99 d-g 13.53 cd 0.33 c-f 3.50 ab
Mean 1.48 0.66 84.26 14.23 14.61 0.78 3.15
LSD 5> 0.46 0.84 2.54 5.83 1.46 0.18 1.17

W

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.
Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 26. Fatty Acid Composition, lodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S)
Ratio, and % Total Long Chain Saturated from Rocky Mount, NC, 2011".

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic

Variety or Line C16:0 cigo  OleicCI&0 o, C20:0 C20:1
NC-V 11 10.74 be 2.60 d-j 49.66 ¢ 3197 a 1.08 ab 1.151
Gregory 10.56 ¢ 2.78 b-f 54.14 ¢ 28.00 be 1.08 ab 1.14 1
VA 98R 11.17 a-c 2.69 c-i 53.26 ¢ 2752 ¢ 1.04 b-e 1.28 f-i
Perry 11.68 a 2.70 ¢c-h 52.44 ¢d 28.56 bc 1.00 b-f 1.141
CHAMPS 11.07 a-c 2.83 b-d 53.56 ¢ 28.08 be 1.06 a-c 1.101
Phillips 10.89 a-c 2.58 d-k 50.00 de 3171 a 1.05 b-d 1.151
Bailey 10.78 be 2.56 d-k 51.70 c-e 30.46 ab 1.03 b-e 1.121
Sugg 11.57 ab 2.48 g-1 53.82¢ 28.27 be 0.89 ef 1.121
Florida Fancy 7.45d 2.74 b-g 78.68 b 6.43d 1.03 b-e 1.49 b-e
N07018JCSm 11.14 a-c 2.71 ¢c-h 54.10 ¢ 27.91 be 1.00 b-f 1.101
NO07019JCSm 11.26 a-c 2.69 c-i 53.65¢ 27.79 be 1.04 b-e 1.141
N0807001JC 7.44d 2.48 g-1 79.94 ab 5.82 de 0.87 ef 1.58 a-d
N080740lC 6.36 fg 2261 81.36a 4.81 de 0.97 b-f 1.71a
NO080750ICT 6.81 d-g 2.47 g-1 81.85a 4.12 de 0.84 f 1.73 a
N080810lJC 7.08 d-g 2.53 -1 79.96 ab 5.85de 0.97 b-f 1.47 c-g
N0808201JCT 6.25¢ 2.58 d-k 81.17 ab 4.89 de 1.10 ab 1.48 b-f
N080850lJCT 7.26 de 2.54 e-k 81.13 ab 4.53 de 0.90 d-f 1.64 a-c
N080870lJCT 622¢g 2.42i-1 82.38 a 3.99 de 1.00 b-f 1.60 a-c
N09019olJ 7.44 d 2.94 be 81.35a 4.69 de 0.84 f 1.27 g-i
N090240lJ 7.19 d-f 3.61la 81.57a 321e 1.11 ab 1.22 hi
N090260l1J 6.41 e-g 339a 81.89a 327e 1.22a 1.36 e-h
N090310l 6.95d-g 2.81 b-e 81.74 a 3.58¢ 0.98 b-f 1.76 a
N090320l 6.48 e-g 2.89 be 82.47 a 3.38¢ 1.06 b-d 1.48 b-f
N090370l 6.70 d-g 2.31kl 80.76 ab 5.59 de 0.91 c-f 1.56 a-e
N0904901C 6.90 d-g 2.46 h-1 81.21 ab 4.30 de 0.97 b-f 1.69 ab
N090530lCSm 7.23 d-f 2.40 j-1 81.12 ab 5.16 de 0.85f 1.46 c-g
N0905601C 6.58 d-g 2.71 ¢c-h 81.51a 4.18 de 1.06 b-d 1.60 a-c
N090680lCSm 5.6l e-g 3.0l b 81.01 ab 4.67 de 1.13 ab 1.38 d-h
Mean 8.36 2.68 70.98 13.31 1.00 1.39
LSD 05 0.89 0.27 2.64 2.76 0.17 0.21

Refer to page 3 for an explanation of the computations of these characters.

*  Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 26. Fatty Acid Composition, lodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S)
Ratio, and % Total Long Chain Saturated from Rocky Mount, NC, 2011" (cont.).

% Total
Variety or Line Behenic Lignoceric TIodine® o/L! % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated
NC-V 11 1.89 ab 0.91 ab 99.00 a 1.56 g 17.22 ab 1.86 a 3.88 ab
Gregory 1.67 a-d 0.63 b-d 95.97 cd 195¢ 16.71b 1.68 a-d 337 a-d
VA 98R 2.04 a 1.00 a 94.48d 1.99 ¢ 1794 a 1.54d 4.08 a
Perry 1.78 a-c 0.70 a-d 95.47 cd 187 g 17.86 a 1.61d 3.48 a-d
CHAMPS 1.67 a-d 0.61 b-d 95.58 cd 191¢g 17.24 ab 1.63 cd 334 a-d
Phillips 1.87 ab 0.75 a-d 98.83 ab 1.58 g 17.14 ab 1.85 ab 3.67 a-c
Bailey 1.68 a-d 0.67 a-d 98.10 a-c 1.70 g 16.72 b 1.82 a-c 337 a-d
Sugg 1.35c-e 0.50 cd 96.14 b-d 191g 16.79 b 1.69 a-d 2.74 c-¢
Florida Fancy 1.61 a-d 0.57 b-d 79.99 ¢ 13.48 f 13.39 c-e 047e 3.21 a-e
N07018JCSm 1.53 b-e 0.51 cd 95.74 cd 195¢ 16.89b 1.66 b-d 3.04 b-e
N07019JCSm 1.71 a-d 0.71 a-d 95.18d 1.95¢ 17.42 ab 1.60d 3.46 a-d
N080700lJC 1.33 c-e 0.54 cd 80.08 e 14.29 ef 12.66 d-f 0.46 ef 2.74 c-e
N0807401C 1.68 a-d 0.85 a-c 79.65 ef 1738 c-f 1212 f 0.40 e-g 3.50 a-d
NO080750ICT 1.49 b-e 0.58 b-d 7890 e-g 21.40a-d 12.30f 0.34e-g 3.02 b-e
NO080810lJC 1.51 b-e 0.64 b-d 80.06 ¢ 1491d-f 12.73 d-f 0.46 ef 3.11 b-e
NO080820lJCT 1.71 a-d 0.82 a-c 79.44 e-g 16.69 c-f  12.46 ef 0.39e-g 3.63 a-c
NO080850lJCT 1.43 b-e 0.58 b-d 78.92e-g  20.54a-e 12.70d-f 0.35e-g 2.90 c-e
N080870lJCT 1.61 a-d 0.77 a-c 79.02 e-g 2195a-c 12.03f 0.33 e-g 3.38a-d
N090190lJ 1.07e 041d 79.08 e-g 17.62 c-f  12.70 d-f 0.37e-g 232e
N09024o0lJ 1.44 b-e 0.64 a-d 76.68 g 25.43 ab 14.00 c 023 ¢ 3.20 a-e
N090260lJ 1.72 a-d 0.73 a-d 77.16 fg 26.46 a 13.48 cd 024¢ 3.68 a-c
N090310l 1.53 b-e 0.64 b-d 77.90 e-g 24.72 ab 12.91 d-f 0.28 e-g 3.16 a-e
N090320l1 1.57 b-d 0.68 a-d 77.95 e-g 24.99 ab 12.67 d-f 0.27 fg 330 a-d
N090370l 1.49 b-e 0.68 a-d 80.36 ¢ 1474 d-f 12.10f 0.46 ef 3.09 b-e
N0904901C 1.64 a-d 0.82 a-c 78.62 e-g 19.05b-f  12.80 d-f 0.34e-g 3.44 a-d
N090530lCSm 1.28 de 0.51 cd 79.85 ef 16.54 c-f 12.26f 042 e-g 2.64 de
N0905601C 1.67 a-d 0.70 a-d 78.60 e-g 19.65b-f 12.72 d-f 0.33 e-g 3.43 a-d
N090680lCSm 1.62 a-d 0.68 a-d 78.85 e-g 1770 c-f  12.94d-f 0.36 e-g 3.42 a-d
Mean 1.59 0.68 85.20 13.07 14.32 0.84 3.27
LSD 4,5 0.47 0.36 2.77 6.71 0.95 0.20 0.96

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 27. Fatty Acid Composition, lodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S)
Ratio, and % Total Long Chain Saturated from Bladen County, NC, 2011".

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic

Variety or Line C16:0 cigo  OleicCI&0 o, C20:0 C20:1
NC-V 11 12.70 ab 2.07h 49.81f 32.13 a 0.77h 0.97 ij
Gregory 11.03 ¢ 2.37 d-h 53.76 cd 29.07 b-d 0.91 d-f 1.08 g-j
VA 98R 12.37 be 2.97 be 53.35cd 27.06d 0.96 b-e 1.14 gh
Perry 13.42 a 2.81 b-d 50.57 ef 29.77 a-c 0.90 d-f 0.92
CHAMPS 12.19 be 2.37 d-h 52.79 c-e 28.87 b-d 0.89 d-f 1.08 g-i
Phillips 12.05 b-d 2.31e-h 52.14 de 29.90 ab 0.85 f-h 1.06 g-j
Bailey 11.79 b-e 230 e-g 53.05cd 29.37 b-d 0.84 f-h 1.01 h+j
Sugg 11.13 de 2.27 e-h 52.99 cd 29.30 b-d 0.97 b-e 1.09 g-i
Florida Fancy 7.68 fg 2.63 b-f 79.46 b 577 ¢ 1.02 be 1.42 a-c
NO07018JCSm 11.89 b-e 2.52 ¢c-h 54.56 ¢ 2717 ¢d 0.90 d-f 1.14 f-h
N07019JCSm 11.61 c-¢ 2.55c-g 53.35cd 28.68 b-d 0.90 d-f 1.08 g-j
N0807001JC 7.29 fg 2.12 gh 80.72 ab 5.63 ¢ 0.85 f-h 1.53a
N080740lC 7.23 fg 221 f-h 80.87 ab 5.54¢ 0.84 f-h 1.47 ab
N080750ICT 7.24 fg 2.45 d-h 81.16 ab 4.90e 0.93 c-f 1.45 a-c
N08081olJC 7.22 fg 2.71 b-e 81.63 ab 4.11e 0.97 b-e 1.43 a-c
N0808201JCT 7.32 fg 2.53 ¢c-h 81.84 a 4.51e 0.90 d-f 1.31 c-e
N080850lJCT 7.16 fg 2.44 d-h 81.55 ab 4.58 ¢ 0.93 c-f 1.52a
N080870lJCT 7.42 fg 2.47 d-h 80.54 ab 5.75¢ 0.88 e-g 1.33 c-e
N09019olJ 698 ¢ 2.61 c-f 81.29 ab 5.14¢ 0.93 c-f 1.40 a-c
N090240lJ 8.02f 3.59a 80.20 ab 3.81e¢ 1.16 a 1.16 e-h
N090260l1J 7.30 fg 3.10b 81.69 ab 399¢ 1.05b 1.20 d-g
N090310l 7.28 fg 2.49 d-h 80.98 ab 475 ¢ 0.97 b-e 1.53 a
N090320l 7.33 fg 2.52 ¢c-h 81.01 ab 4.67 e 0.93 c-f 1.54a
N090370l 7.08 ¢ 2.13 gh 82.19a 4.83 e 0.79 gh 1.42 a-c
N0904901C 7.78 fg 2.31e-h 81.09 ab 4.89 ¢ 0.84 f-h 1.47 ab
N090530lCSm 7.70 fg 2.36 d-h 81.44 ab 4.85e 0.83 f-h 1.30 c-f
N0905601C 7.63 fg 2.50 c-h 80.23 ab 5.72¢ 0.90 d-f 1.34 b-d
N090680lCSm 7.13 fg 2.74 b-e 80.98 ab 499 ¢ 0.99 b-d 1.34 b-d
Mean 9.03 2.52 70.90 13.56 0.92 1.28
LSD 05 0.94 0.47 2.31 2.61 0.11 0.16

Refer to page 3 for an explanation of the computations of these characters.

*  Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 27. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated from Bladen County, NC, 2011" (cont.).

% Total
Variety or Line Behenic Lignoceric Todine® o/L! % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated

NC-V 11 1.14 e-g 0.37h 99.25a 1.55e 1693 c 1.89 a 216 f
Gregory 1.30 a-g 0.47 d-h 97.45 ab 1.85¢ 16.08 cd 1.81 ab 2.68 b-e
VA 98R 1.51 ab 0.65 ab 93.65 ¢ 2.06 ¢ 18.46 ab 1.51d 3.12 ab
Perry 1.25b-g 0.36 h 95.79 be 1.70 e 18.73 a 1.60 b-d 2.51d-f
CHAMPS 1.34 a-f 0.47 d-h 96.26 a-c 1.83 ¢ 17.26 be 1.68 b-d 2.70 b-e
Phillips 1.28 b-g 0.42 gh 97.47 ab 1.75 e 16.90 c 1.77 a-c 2.54 c-f
Bailey 1.21d-g 0.43 f-h 97.28 ab 1.81e 16.58 ¢ 1.77 a-c 2.48 d-f
Sugg 1.55a 0.70 a 97.19 ab 1.81e 16.61 c 1.77 a-c 321 a
Florida Fancy 1.50 a-c 0.51 b-h 79.46 de 14.80d 1335e 043¢ 3.03 a-c
N07018JCSm 1.36 a-f 0.45 d-h 94.89 be 2.03 ¢ 17.12 be 1.59 c¢d 2.71 a-e
N07019JCSm 1.37 a-e 0.47 d-h 96.40 a-c 1.86¢ 16.90 c 1.70 a-d 2.74 a-e
N080700lJC 1.25b-g 0.61 a-d 80.37d 14.60 d 12.12 ef 046e 2.71 a-e
N0807401C 1.25b-g 0.59 a-f 80.30d 1476 d 12.13 ef 0.46e 2.68 b-e
NO080750ICT 1.30 a-g 0.57 a-g 79.43 de 16.74 b-d 12.49 ef 0.39e 2.80 a-e
NO080810lJC 1.30 a-g 0.63 a-c 78.44 de 20.47 a-c 12.83 ef 032e 2.90 a-d
NO080820lJCT 1.15e-g 0.42 gh 79.23 de 18.15b-d 12.34 ef 037e 2.48 d-f
N080850lJCT 1.26 b-g 0.56 a-g 79.27 de 17.90 b-d 1235 ef 0.37e 2.75 a-e
N080870lJCT 1.17 d-g 0.45 e-h 80.27d 15.05d 12.39 ef 0.46e 2.50 d-f
N090190lJ 1.17 d-g 0.48 c-h 79.92d 16.17d 12.18 ef 042e 2.58 c-f
N09024o0lJ 1.50 a-c 0.56 a-g 76.49 ¢ 22.47a 14.83d 027e 322 a
N090260lJ 1.23 c-g 0.43 f-h 78.12 de 20.68 ab 13.12¢ 030e 2.72 a-e
N090310l 1.43 a-d 0.57 a-g 79.09 de 17.26 b-d 12.73 ef 0.37e 2.96 a-d
N090320l1 1.40 a-e 0.60 a-e 78.98 de 17.37 b-d 12.78 ef 0.36e 2.92 a-d
N090370l 1.10 fg 0.46 d-h 80.19d 17.01 b-d 11.55¢F 042e 2.34 ef
N0904901C 1.15e-g 0.47 d-h 79.37 de 16.89 b-d 12.55 ef 0.39e 2.46 d-f
N090530lCSm 1.07 g 0.45 e-h 79.48d 17.17 b-d 12.40 ef 040e 2.35ef
N0905601C 1.20 d-g 0.47 d-h 79.97d 14.07d 12.71 ef 045e 2.58 c-f
N090680lCSm 1.33 a-g 0.49 c-h 79.35 de 16.43 cd 12.68 ef 040e 2.81 a-e
Mean 1.29 0.51 85.48 11.65 14.25 0.86 2.70
LSD 4,5 0.27 2.95 2.99 4.08 1.34 0.22 0.51

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 28. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S)
Ratio, and % Total Long Chain Saturated averaged across all locations, 2011."

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic
Variety or Line C16:0 cigo  OleicCI&0 o, C20:0 C20:1
NC-V 11 11.77 a 2.48 i-k 5134¢g 30.54 a 091 f-h 1.04 1
Gregory 10.80 b 2.75 c-g 54.61d 27.60d 1.03 c-e 1.11 g-i
VA 98R 11.78 a 2.76 ¢c-g 52.82 ef 28.39 ¢d 0.97 d-h 1.10 g-i
Perry 11.83 a 2.81 c-f 51.76 fg 29.34 a-c 1.03 c-¢ 1.04 1
CHAMPS 11.78 a 2.86 b-d 53.13 ¢ 27.80d 1.06 cd 1.09 g-i
Phillips 11.36 ab 2.61 e-i 51.58 fg 29.98 ab 1.02 d-f 1.09 g-i
Bailey 11.01 b 2.54 g-j 53.48 de 28.68 b-d 0.99 d-h 1.12 g-i
Sugg 11.11b 2.52 g-j 53.63 de 28.71 b-d 0.97 d-h 1.05 hi
Florida Fancy 748 ¢ 2.84 b-e 79.63 ¢ 5.51e 1.07 b-d 1.39 ef
NO07018JCSm 11.37 ab 2.73 ¢c-h 53.77 de 27.76 d 1.02 de 1.14 g-i
NO07019JCSm 11.29 ab 2.73 ¢c-h 53.09 ¢ 28.50 c¢d 1.03 c-e 1.13 g-i
N0807001JC 7.05cd 227k 80.53 be 5.6l ¢ 0.90 gh 1.58 ab
N080740lC 6.67d 2.31 jk 81.30 ab 4.83 e-h 0.96 d-h 1.59 ab
NO080750ICT 6.78 d 2.47 i-k 81.03 ab 4.80 e-h 0.96 d-h 1.63 a
N080810lJC 7.24 ¢d 2.61 e-i 80.93 a-c 4.92 e-h 0.96 d-h 1.36 f
N080820l1JCT 6.75d 2.66 d-i 81.41 ab 4.51 e-i 1.02 de 1.47 b-f
N080850lJCT 7.10 c¢d 2.58 f-i 81.59 ab 4.18 g-i 0.96 d-h 1.59 ab
NO080870lJCT 7.10 c¢d 2.54 g-j 80.99 ab 5.07 e-g 0.94 e-h 1.42 d-f
N09019olJ 6.69d 2.93 be 81.89a 423 1 1.01 d-g 0.39f
N090240l1J 7.18 cd 3.64a 81.58 ab 3311 1.17 ab 1.18 gh
N090260l1J 7.20 c¢d 3.57 a 81.45 ab 3401 1.18 a 1.19¢
N090310l 7.05cd 2.64 d-i 81.82 ab 3.96 g-i 0.98 d-h 1.53 a-d
N090320l 6.80d 2.75 c-g 81.70 ab 3.65 hi 0.99 d-h 1.53 a-d
N090370l 6.95 cd 2.28k 81.51 ab 4.88 e-h 0.88 h 1.53 a-e
N0904901C 7.16 ¢d 2.56 g-i 80.87 a-c 4.52 e-i 1.01 d-f 1.60 ab
N090530lCSm 7.10 c¢d 2.50 h-k 81.39 ab 4.50 e-i 0.96 d-h 1.56 a-c
N0905601C 717 c¢d 2.73 ¢c-h 81.10 ab 4.62 e-i 1.01 d-f 1.44 c-f
N090680lCSm 6.73 d 3.08b 81.06 ab 4.52 e-i 1.14 a-c 1.35f
Mean 8.58 2.71 71.11 13.15 1.00 1.33
LSD 05 0.65 0.24 1.30 1.32 0.11 0.13

2

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 28. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S) Ratio,
and % Total Long Chain Saturated averaged across all locations, 2011". (cont.)

% Total

Variety or Line Behenic Lignoceric TIodine® o/L! % Total P/S Long

C22:0 C24:0 Value Ratio Saturated Ratio Chain

Saturated

NC-V 11 1.37 be 0.56b 97.87 a 1.70j 17.05 b-d 1.79 a 2.80 b
Gregory 1.52 a-c 0.58b 95.64 cd 1.99] 16.69 cd 1.66 b-d 3.14 ab
VA 98R 1.53 a-c 0.66 b 95.46 cd 1.90 ] 17.70 ab 1.62 cd 3.16 ab
Perry 1.58 a-c 0.61b 96.16 b-d 1.79 17.85a 1.65 b-d 3.22 ab
CHAMPS 1.63 ab 0.66 b 94.70d 1.96 ] 17.98 a 1.59d 3.35ab
Phillips 1.69 a 0.69b 97.14 ab 1.74 17.36 a-c 1.73 ab 3.40 ab
Bailey 1.57 a-c 0.62b 96.55 a-c 1.89] 16.73 cd 1.72 a-c 3.17 ab
Sugg 1.46 a-c 0.55b 96.69 a-c 1.88] 16.61d 1.73 ab 2.98 ab
Florida Fancy 1.54 a-c 0.54b 79.12 e-g  15.53 hi 13.47 ef 0.41 ef 3.14 ab
N07018JCSm 1.61 a-c 0.60b 95.22 cd 1.96 ] 17.34 a-d 1.60d 3.23 ab
N07019JCSm 1.62 a-c 0.61b 95.93 b-d 1.88] 17.27 a-d 1.65 b-d 3.25ab
N0807001JC 1.41 a-c 0.66 b 80.22 ¢ 14.72 1 12.28 hi 046 ¢ 2.96 ab
N0807401C 1.56 a-c 0.80 ab 79.54 ef 1716 g-i  12.29 hi 0.39 ef 331 ab
N080750ICT 1.57 a-c 0.77 ab 79.28 e-g  18.02e-h  12.54 g-i 0.38 e-g 3.30 ab
NO080810lJC 1.37 be 0.60b 79.21e-g 1793 e-h 1278 f-i 0.38 ef 2.93 ab
N080820lJCT 1.51 a-c 0.67b 7899 e-g 18.57e-g 12.61 g-i 0.36 e-g 3.20 ab
NO080850lJCT 1.41 a-c 0.60b 78.65fg  20.48 de 12.65 g-i 0.33 f-i 2.97 ab
NO080870lJCT 1.35be 0.61b 79.54 ef 17.76 -h  12.53 g-i 0.40 ef 2.89b
N090190lJ 1.32¢ 0.54b 78.85e-g 19.95d-f 12.49 g-i 0.34 f-h 2.86 b
N09024o0lJ 1.42 a-c 0.53b 76.83 h 26.16 a 1393 ¢ 0.241 3.11 ab
N090260lJ 1.45 a-c 0.56b 79.87 h 25.10 ab 1397 ¢ 0.25 hi 3.19 ab
N090310l 1.42 a-c 0.59b 7843 fg  21.55cd 12.69 g-i 0.31 f-i 3.00 ab
N090320l 1.52 a-c 1.06 a 77.80 gh  23.22 bc 13.12 fg 0.28 g-i 3.57a
N090370l 1.36 be 0.61b 79.76 ef 17.18 g-1 12.081 0.41 ef 2.85b
N0904901C 1.56 a-c 0.72b 78.65 fg 18.53 e-g  13.00 f-h 0.35 f-h 3.28 ab
N090530lCSm 1.38 be 0.62b 79.02e-g 1893d-g 12.55g-i 0.36 e-g 2.96 ab
N0905601C 1.39 be 0.55b 78.88e-g 18.24e-g 12.84f-h 0.36 e-g 2.95 ab
N090680lCSm 1.52 a-c 0.61b 78.61 fg 18.59e-g 13.07fg 0.35 f-h 3.26 ab
Mean 1.49 0.63 84.99 13.08 14.41 0.83 3.12
LSD 405" 0.30 0.31 1.49 2.69 0.75 0.10 0.64

" Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.
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‘ Fatty Acid Results

Table 29. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated
(P/S) Ratio, and % Total Long Chain Saturated. Two-year averages across all locations, (2010 — 2011)".

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic
Variety or Line C16:0 C18:0 Oleic C18:0 (5.5 C20:0 C20:1
NC-V 11 11.24 a 2.52 ef 52.02¢ 2943 a 1.04 be 1.09 ¢
Gregory 10.38d 2.82 ab 54.58b 27.09 cd 1.17a 1.13 e
VA 98R 11.19 a 2.78 a-c 53.30 be 27.28 b-d 1.09 a-c 1.11e
Perry 11.05 a-c 2.81 ab 52.28 ¢ 28.72 ab 1.16 a 1.08 ¢
CHAMPS 11.10 ab 2.89a 54.02b 26.85d 1.17a 1.12¢
Phillips 10.83 a-d 2.71 a-d 52.16 ¢ 29.10 ab 1.14 ab 1.10 e
Bailey 10.59 b-d 2.65 b-e 53.25 be 28.43 a-c 1.12 a-c 1.13e
Sugg 10.50 cd 2.61 c-e 54.32b 27.68 b-d 1.11 a-c 1.09¢
Florida Fancy 712 e 2.89 a 79.05 a 544 e 1.20 a 1.45 b-d
N0807001JC 6.96 ¢ 2.39f 79.20 a 6.17 ¢ 1.02 ¢ 1.57 a
N080740lC 6.68 ¢ 2.49 ef 79.81 a 552¢ 1.09 a-c 1.54 ab
NO080750ICT 6.67 ¢ 2.58 de 79.67 a 5.52¢ 1.10 a-c 1.59a
N08081olJC 7.08 ¢ 2.74 a-d 79.15a 592¢ 1.11 a-c 1.38d
N080820lJCT 6.67 ¢ 2.75 a-d 80.17 a 5.06¢ 1.15 ab 1.46 b-d
NO080850lJCT 7.05¢ 2.65 b-e 79.35a 5.70 e 1.09 a-c 1.52 a-c
NO0808701JCT 6.89 ¢ 2.64 b-e 79.75 a 5.52e 1.09 a-c 1.44 cd
Mean 8.89 2.68 66.45 16.81 1.12 1.30
LSD 05 0.56 0.18 1.73 1.56 0.12 0.09

Refer to page 3 for an explanation of the computations of these characters.

2

Least significant difference at 5% probability level.
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‘ Fatty Acid Results

Table 29. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S)
Ratio, and % Total Long Chain Saturated. Two-year averages across all locations, (2010 — 2011)". (cont.)

% Total
Variety or Line Behenic Lignoceric  Iodine’ o/L? % Total P/S Long
C22:0 C24:0 Value Ratio Saturated  Ratio Chain
Saturated

NC-V 11 1.77 a 091a 96.60 a 1.81d 17.44 a-c 1.69 a 3.68a
Gregory 193 a 0.89 a 94.76 be 2.03d 17.20 be 1.58 be 399 a
VA 98R 1.87 a 0.94 a 94.74 be 1.96d 17.86 ab 1.56 bc 390 a
Perry 1.98 a 091a 95.55 ab 1.85d 1793 a 1.61 a-c 4.05a
CHAMPS 1.95a 0.90 a 93.84c 2.07d 18.01 a 1.52¢ 4.02a
Phillips 2.00 a 0.95a 96.14 ab 1.81d 17.64 ab 1.66 ab 4.09a
Bailey 1.94 a 0.90 a 96.93 ab 1.90d 17.19 be 1.66 ab 3.96a
Sugg 1.86a 0.83a 95.52 ab 2.01d 1691 c 1.64 ab 3.80a
Florida Fancy 1.97 a 0.88 a 78.55¢ 1599a-c 14.06d 0.39d 4.05a
N080700lJC 1.74 a 0.94 a 80.05d 13.95¢ 13.06 ¢ 0.47d 370 a
N0807401C 1.85a 1.02a 79.41 de 16.06 a-c  13.13 ¢ 041d 395a
NO080750ICT 1.88 a 1.00 a 79.34 de 15.86a-c 13.22e 041d 397 a
NO080810lJC 1.76 a 0.85a 79.41 de 15.71 be 13.55 de 0.43d 373 a
N080820lJCT 1.84 a 091a 78.87 de 17.50 ab 13.31e 0.38d 3.89a
N080850lJCT 1.77 a 0.86a 79.32 de 17.96 a 13.43 de 041d 373 a
N080870lJCT 1.77 a 0.89a 79.29 de 16.58 ab 13.28 e 041d 3.75a
Mean 1.87 0.91 87.29 9.10 15.44 1.01 3.89

LSD 405" 0.33 0.24 1.44 2.22 0.67 0.10 0.68

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.

Lower iodine value indicates longer shelf life.

Higher O/L ratio indicates longer shelf life.

W

41



Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Fatty Acid Results

Table 30. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S)
Ratio, and % Total Long Chain Saturated. Three-year averages across all locations, (2009 — 2011)".

. . Palmitic Stearic . Linoleic Arachidic Eicosenoic
Variety or Line C16:0 C18:0 Oleic C18:0 (g2 C20:0 C20:1
NC-V 11 10.75 a 2.54d 50.60 f 30.59 a 1.15d 1.12 de
Gregory 9.71c¢ 2.86 a 54.07b 27.45d 1.30 a 1.17 cd
VA 98R 10.75 a 2.70 be 51.43 ef 29.59 be 1.16 cd 1.11e
Perry 10.35b 2.80 ab 51.14 ef 29.74 a-c 1.29 a 1.11e
CHAMPS 10.26 b 2.81 ab 53.27 be 27.64 d 1.28 ab 1.19b
Phillips 10.32 b 2.72 be 51.22 ef 29.92 ab 1.24 a-c 1.4 c-e
Bailey 10.07 be 2.59 cd 51.99 de 29.50 be 1.22 b-d 1.18 be
Sugg 10.03 be 2.55d 5291 cd 2893 ¢ 1.19 cd 1.13 c-e
Florida Fancy 6.71d 2.88 a 78.71 a 538e 1.31a 1.52 a
Mean 9.88 2.72 55.03 26.53 1.24 1.18
LSD 5> 0.40 0.13 0.98 0.99 0.07 0.05

2

Refer to page 3 for an explanation of the computations of these characters.
Least significant difference at 5% probability level.
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Peanut Variety & Quality Evaluation Results — IT Quality Data 2011

‘ Fatty Acid Results

Table 30. Fatty Acid Composition, Iodine Values, Oleic/Linoleic O/L Ratio, % Total Polysaturated/Saturated (P/S)
Ratio, and % Total Long Chain Saturated. Three-year averages across all locations, (2009 — 2011)".
(cont.)
% Total
Variety or Line Behenic Lignoceric  Iodine’ o/L? % Total P/S Long
C22:0 C24:0 Value Ratio Saturated Ratio Chain
Saturated
NC-V 11 2.10 b 1.16 a 97.39 a 1.68b 17.68 ab 1.73 a 438c¢
Gregory 2.29 ab 1.15a 94.97 ¢ 1.98b 17.31¢ 1.59 cd 4.74 a-c
VA 98R 2.10 b 1.14 a 96.37 b 1.77b 17.86 a 1.66 b 4.41 be
Perry 2.38a 1.18 a 96.37 b 1.74 b 18.01 a 1.66 bc 4.85a
CHAMPS 2.36a 1.19a 94.62 ¢ 1.96 b 17.90 a 1.56d 4.83 ab
Phillips 2.31 ab 1.15a 96.76 ab 1.73b 17.72 a 1.69 ab 4.69 a-c
Bailey 2.28 ab 1.17 a 96.73 ab 1.78 b 17.33 be 1.70 ab 4.67 a-c
Sugg 2.22 ab 1.05a 96.49 ab 1.86b 17.04 c 1.70 ab 4.46 a-c
Florida Fancy 233 a 1.15a 78.22d 16.77 a 14.38d 0.37e 4.79 a-c
Mean 2.27 1.15 94.22 3.46 17.25 1.52 4.65
LSD 405" 0.22 0.16 0.97 0.85 0.35 0.07 0.44

" Refer to page 3 for an explanation of the computations of these characters.

W

Least significant difference at 5% probability level.
Lower iodine value indicates longer shelf life.
Higher O/L ratio indicates longer shelf life.
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‘ Calcium Results

Table 31. Calcium content (ppm)' in kernels from PVQE small plots in 2011.
Tidewater = Martin Rocky Bladen Average

Variety or Line AREC, Co., Mt., Co., across
VA NC NC NC locations

NC-V 11 1010 a-c 949 d-f 1084 e-j 1047 c-i 1016 c-g
Gregory 928 a-e 902e-g 1192b-e 1217 c-e 1039 c-f
VA 98R 906 a-f 993 cd 1153 b-f 1004 f-i 1055 c-h
Perry 886 a-f 972c-e  1185b-e 1221 c-e 1046 c-e
CHAMPS 915 a-f 1041 be 1230 be 1245 cd 1089 b-d
Phillips 898 a-f 874 f-h  11089d-j 1018 e-i 948 d-i
Bailey 1028 ab 993 cd 1205b-d 1233 cd 1105 a-c
Sugg 763 b-g 856 gh 996 j-1 1041 d-i 899 e-k
Florida Fancy 785 a-g 767 1-k 1043 f-k 1022 e-i 886 f-k
NO07018JCSm 720 c-g 665 m 935kl 8511 779 jk
N07019JCSm 866 a-f 689 Im 976 j-1 981 f-i 778 jk
N0807001JC 627 fg 710k-m 9151 879 hi 766 k
N0807401C 778 a-g 758 j-1 1002 j-1 972 f-i 862 h-k
NO080750lCT 675 d-g 823h-j 1079 e-j 942 f-i 861 h-k
N08081o0lJC 644 e-g 834 g1 1152b-f 1042 d-i 892 f-k
N0808201JCT 789 a-g 835h-i  1127b-h 1017 e-i 923 e-j
N0808501JCT 1071 a 1135a 1423 a 1468 a 1250 a
N0808701JCT 676 d-g 883 f-h 1034 g-k  1136c¢-f 911 e-k
N090190o1J 567¢g 890 f-h 1044 f-k 1074 c-h 955 c-i
N0902401J 911 a-f 1025 be 1242 b 1249 be 1087 b-d
N0902601J 826 a-g 994 cd 1236 be 1003 f-i 1000 c-h
N0903 10l 739 b-g 884 f-h  1125c-i 1085 c-g 937 d-i
N090320l 716 c-g 879 f-h 1052 £+ 987 f-i 893 e-k
N090370l 675 d-g 739 k-m 1011 i-1 911 g-i 816 i-k
N0904901C 952 a-d 1137 a 1434 a 1453 ab 1216 ab
N0905301CSm 724 c-g 855 gh 1026 h-1 979 f-i 881 g-k
N0905601C 948 a-d 1088 ab 1388 a 1633 a 1229 ab
N090680lCSm 787 a-g 903 e-g  1149b-g 1085 c-g 961 c-i
Mean 813 895 1126 1100 965
LSD 405" 296 76 116 205 154

" Calcium is measured by dry-ashing and analyzed by atomic spectrophotometry. Calcium
content greater than 420 ppm is needed for germination.
% Least significant difference at 5% probability level.
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‘ Calcium Results

Table 32. Calcium content (ppm)’ in kernels from PVQE small plots @ Tidewater
AREC (Suffolk), VA in 2011.

. . Digging Digging

Variety or Line Date 1 Date 2
NC-V 11 1307 ab 713 c-f
Gregory 1087 a-c 768 cd
VA 98R 1079 a-c 734 c-e
Perry 1091 a-c 681 c-g
CHAMPS 1066 a-d 764 c-e
Phillips 992 a-d 803 be
Bailey 1522 a 780 cd
Sugg 747 b-d 779 cd
Florida Fancy 917 b-d 653 d-g
NO07018JCSm 889 b-d 552 ¢
NO07019JCSm 475d 659 c-g
NO0807001JC 636 cd 618 e-g
NO0807401C 919 b-d 636 d-g
NO080750ICT 671 cd 678 c-g
NO080810lJC 636 cd 651 d-g
NO0808201JCT 906 b-d 673 c-g
NO0808501JCT 1155 a-c 987 a
NO080870lJCT 669 cd 683 c-g
NO090190lJ 958 a-d 773 cd
N090240lJ 1124 a-c 698 c-g
N0902601J 932 a-d 721 c-e
NO090310l 779 b-d 698 c-g
N090320l 732 b-d 699 c-g
N090370l 696 cd 655 d-g
N0904901C 970 a-d 933 ab
N090530lCSm 880 b-d 568 fg
N0905601C 837 b-d 1059 a
N090680lCSm 877 b-d 697 c-g
Mean 901 725
LSD 5" 600 146

'Calcium is measured by dry-ashing and analyzed by atomic
spectrophotometry. Calcium content greater than 420 ppm is needed for
germination.

? Least significant difference at 5% probability level.
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‘ Calcium Results

Table 33. Calcium content (ppm)' in kernels from PVQE small plots @ Martin

Co., NCin 2011.
. . Digging Digging

Variety or Line Date 1 Date 2
NC-V 11 885 c-e 1013 c-f
Gregory 833 d-g 971 d-g
VA 98R 902 b-d 1085 cd
Perry 932 be 1012 c-f
CHAMPS 966 b 1117 be
Phillips 783 g-i 965 e-g
Bailey 869 c-f 1116 be
Sugg 808 f-h 904 £+
Florida Fancy 612 Im 922 e-i
NO07018JCSm 595 m 7361
NO07019JCSm 612 Im 766 kl
NO0807001JC 621 Im 799 j-1
NO0807401C 673 j-1 842 h-1
NO080750ICT 725 ij 920 e-i
NO080810lJC 785 g-i 883 g-k
NO0808201JCT 744 h-j 925 e-i
NO0808501JCT 1043 a 1227 ab
NO080870lJCT 742 h-j 1025 c-e
NO090190lJ 750 hi 1030 c-e
N0902401J 931 be 1119 be
N0902601J 903 b-d 1084 cd
NO090310l 816 e-h 952 e-h
N090320l 779 g-i 797 d-g
N090370l 649 k-m 829 i-1
N0904901C 1047 a 1228 ab
N090530lCSm 715 1-k 994 d-g
N0905601C 930 be 1246 a
N090680lCSm 845 d-g 960 e-h
Mean 803 987
LSD 5" 75 118

' Calcium is measured by dry-ashing and analyzed by atomic spectrophotometry. Calcium

content greater than 420 ppm is needed for germination.
Least significant difference at 5% probability level.

46



