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Study on the relationship betw een w heat quality and their food quality

GUO Bo-1i,WEIY i-min, ZHANG Guo-quan,OUY ANG Shao-hui
(College d Food Science and Engineering,N orthw est Sci-Tech U niversity & A gricluture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: The relationship between wheat grain quality and their food quality had been analyzed

systanatically, based on sixteen wheat cultivars from Guanzhong, Shaanxi province The results show ed
that protein quality, farinograns and extensogran s of w heat varieties had more significant relationships
w ith food quality than their kernel quality. Protein quality had obvious positive effect on bread quality and
noodle quality, but little on steam bread quality. Farinograms and extensogram s w hich w ere positively
related to bread quality had negative effect on exterior quality of cooking noodle and stean bread, but

positive influence on their elasticity.
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