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Table 1 The survey of winter w heat quality of regional experiment of China in 2000,/2001
Northern Northern Arid Northern Southern  Lowermid Upper
ltam State arid irrigated area of area of area of area of area of
n=79 area area Huanghuai ~ Huanghuai Huanghuai  Changjiang  Changjiang
n=_10 n=11 n=10 n=11 n=19 n=8 n=_10
y A verage 141 159 1 164 6 149 5 149 1 141 2 120 7 118 4
(g kg 1) 110 5 144 3 148 1 128 8 141 4 133 2 110 5 111 0
Protein Range 181 9 181 7 181 9 169 0 154 3 150 8 134 9 125 4
ov/% 11 95 6 64 587 732 2 45 4 50 6 67 334
) A verage 301 231 223
%
) 247 189 19 3
Protein W et gluten
quality Range 353 276 251
ov/% 8 34 1311 8 54
A L A verage 271 30 2 281 293 252 28 4 257 217
Sﬂ{gﬁ” 159 20 191 172 15 9 179 16 7 16 2
value Range 64 8 41 49 3 64 8 426 40 4 315 250
ov/% 28 51 20 36 31 04 46 50 27_60 18 60 24 7 14 69
60 8 62 7 64 9 61 0 62 0 59 5 56 4 59 6
J% A verage
W ater 512 55 2 62 8 55 6 57 8 54 0 512 53 6
abomption Range 740 65 8 67 2 66 0 67 0 64 6 63 8 74 0
ov/% 735 5 65 238 565 4 32 583 835 11 77
foin A verage 27 30 32 29 28 26 18 26
Develop- Q9 20 19 15 Q9 15 10 18
ment tme Range 70 42 70 55 60 50 30 35
ov/% 38 29 25 03 45 86 38 27 44 0 34 86 37 28 978
p A verage 31 34 37 31 25 32 30 28
Farino- Stability Q6 18 13 12 06 15 13 08
gram tme Range 170 75 17 g1 50 70 45 45
ov/% 68 06 48 63 122 6 66 25 1 47 113 40 32 3735
117 96 108 6 117 118 6 112 116 154
/BU) A verage
Degree of 20 55 20 60 70 65 100 105
ofteniog Range 225 135 155 160 185 255 155 250
ov/% 330 23 01 34 88 30 63 3194 33 87 18 36 32 45
A verage 44 49 47 45 43 45 41 40
V alurimeter 25 42 35 33 27 26 35 25
value Range 73 57 73 62 63 57 48 50
ov/% 18 31 981 22 97 19 97 21 13 15 67 11 54 19 73
212 79 271 ,
mL ( 1), 1985 10
mL e 22
30mL 72 2%, 221 79
45mL 25%( 2, 60 8% ( 1),
60% 59 5%, 56%
, 17 7% (1 2),
[6]
e, 65%
159 64 8mL, 28 51%, , 65%
13 9%, ,
, ( 1), 222 79
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2 7min( 1),
. * .
(7 1 5 min 0.9 7min,
= 6min, 79 2 38 29%,
, 25%6( 2)
[6]
2
Table 2 The situation of reaching standard of quality of the experimented w inter w heat variety %
Qualit Northern Northern Arid Northern Southern  Lowermid Upper
char act)t,er Type Range  State arid irrigated area of area of area of area of area of
area area Huanghuai Huanghuai Huanghuai Changjiang Changjiang
/ High gluten strength > 140 0 68 4 0 0 68 4 100 90 100 100
e 139 9
(gProktgein) M iddle gluten strength 13 00 ©6 0 23 %83 0 0 0 0
Low gluten strength <1299 240 100 875 5 0 10 0 0
High gluten strength 232 0 0 0 158
/% 319
W et gluten M iddle gluten strength 280 0 0 [EX
Low gluten strength <28 0 100 100 105
High gluten strength 2450 25 0 0 0 0 10 91 0
L 4“9
nggﬁn M iddle gluten strength 30 41 0 % a6 9 2 Z3 0
Low gluten strength < 30 722 100 75 68 4 91 70 63 6 50
/% High gluten strength 260 0 59 5 20 25 47 4 818 60 100 80
W ater 59 9
aboomp- M iddle gluten strength 56 0 228 60 125 %3 18 2 30 0 10
tion Low gluten strength <560 177 20 62 5 26 3 0 10 0 10
/ High gluten strength 270 51 0 0 53 0 10 91 10
min 69
Stability M iddle gluten strength 30 N5 40 0 52 6 2.3 40 213 40
tme Low gluten strength <30 544 60 50 421 727 50 63 6 50
) / High gluten strength 260 25 0 0 0 91 0 91 0
min
3 59
Dg:rl:)tp M iddle gluten strength 20 7 90 375 789 818 80 818 100
tine Low gluten strength <20 177 10 62 5 211 91 20 91 0
AU High gluten strength < 50 38 0 0 0 0 0 91 10
51
%B%Lﬁg M iddle gluten strength 100 316 0 315 3 4 30 23 %0
Low gluten strength >100 646 100 62 5 579 63 6 70 63 6 40
High gluten strength =56 7.6 0 0 105 Q1 10 18 2 20
v aluri- % 823 70 87 5 842 818 70 27 80
meter M iddle gluten strength 36 '
value L ow_gluten strength <3 101 30 125 53 91 20 91 0
223 68 06%,
, 17 Omin (1, :
(12 1 5) min ,
>7 0min™® 79 224
3 1Imin, ,
: 5 1% , 50BU ' 79
54 4% 3 Omin ( 117 BU, 50 BU 1
2), 1 3%, 58
1985 , 3 7min 100BU , 73 4%,
3 1min,
Q6 17 Omin, )

* 1986
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, 2 5%
, , 7 6% ,
54% 72 2% (2
225 79 44
( 1) L 1 L
6 (7. 6%) 56, 9 26
(10 1%) 35, 64 32 9%, 3
(82 3%) 36 55( 2) 3 8%; 14
, 17 7%; 9 11 4%
: ( 3 49 3
23 )
79 , 18 1
(1) , 30
: 141 g/kg 1 ( 3
6Q 8%,
3
Table 3 The numbersof w heat varieties reaching gpecial-use standards
High gluten strength M iddle gluten strength Low gluten strength
Region /% /% /%
N umber Proportion N um ber Proportion N um ber Proportion
State 3 38 14 17. 7 9 11 4
Northern arid area 1 10 0 3 300 0
Northern irrigated area 1 91 3 273 0
A rid area of Huanghuai 1 100 2 200 1 100
Northern area of Huanghuai 0 1 91 0
Southern area of Huanghuai 0 5 26 3 1 53
- Lowermid areaof 0 0 2 25 0
Changjiang
U pper area of Changjiang 0 0 5 50 0
24 242
7 7 1 L
, 1, 2 ,
1 8 y 2
241
243

10

, 19
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1 , , 11 ,
5 1 , ,
( 3 4 : : 1
: ( 3 4 :
1 b
1 1 1
244
7 L
1
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Table4 The quality of varieties for gecial-use
Protein quality Farinogram
/ / / / /
Type Nane (@ kg Y % mL % min min BU V alori- Regron
gProtgein W et Sedimen- W ater Develop- Stability Degreeof  meter
gluten tation abomption ment tine time ftening value
NN Northern ir-
170 Jintai 170 16 51 49 3 63 2 70 17 0 20 73 rigated area
High . A rid area of
gluten 9751L inyou 9751 16 90 64 8 63 6 55 81 60 62 Huanghuai
strength
9073L uo 9073 16 31 44 1 62 2 35 75 55 57 . Northern
arid area
. Southern
2208 X inong 2208 13 89 28 5 335 64 6 40 45 65 56 areaof Huanghuai
. Southern
49 Yumai 49 14 99 297 328 55 6 25 36 95 45 area of Huanghuai
. Southern
2611 X inong 2611 14 43 291 24 5 57 8 25 50 80 50 areaof Huanghuai
ixi Southern
188 X ixiang 188 13 86 27 1 336 54 2 50 70 90 57 area of Huanghuai
i Southern
56 Yumai 56 14 32 307 314 54 0 20 30 105 42 area of Huanghuai
s Northern
12 ZmaiNo 12 15 11 42 6 67 0 60 50 70 63 area of Huanghuai
A rid area of
M iddle 2 LuohanNa 2 14 57 30 5 66 2 30 30 100 48 Huanghuai
lut i
strength 47 Jirmai 47 14 64 333 63 6 30 50 70 2 yanghuar rid area of
97-96 Jingnong 97- 18 19 30 9 62 8 30 34 90 49 ] Northern ir-
96 rigated area
. Northern ir-
211 Jinnong 211 17 24 36 0 67 2 50 53 80 58 rigated area
. Northern ir-
8 JingdongNa 8 17 87 323 65 4 29 38 90 49 rigated area
2006 Shandong Northern ir-
2006 15 79 349 64 6 30 48 80 51 rigated area
Northern ir-
6878 Chang 6878 15 18 302 65 6 23 30 85 49 rigated area
: Northern ir-
20 X ifeng 20 15 41 332 65 8 42 32 85 55 ricated area
_ U pper area
98-1231 11 75 24 1 16 9 55 6 20 16 185 32 of Changjiang
Upper area
6086 Chuanfu 6086 11 91 20 8 19 6 56 0 25 28 135 40 of Changjiang
Upper area
SV 8188 12 11 20 9 16 2 74 0 18 Q8 250 25 of Changjiang
58769-5 11 89 24 2 230 714 25 24 215 33 _ Upper area
of Changjiang
Low : Upper area
gluten 940112M ian 940112 12 15 23 0 220 58 2 25 28 180 36 of Changjiang
strength Lower
2  ZhefengNa 2 11 79 227 16 7 51 2 14 20 140 35 area of Changjiang
Lower
9798 Yangfu 9798 11 05 18 9 228 55 0 10 13 125 36 area of Changjiang
i Southern
18 Yumai 18 12 32 24 7 211 55 2 15 15 125 39 area of Huanghuai
197L inhan 197 12 88 181 57 2 18 12 145 37 A rid area of

H uanghuai
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1998
1999

11

80%

32
321

79 3 8%,

79

14
17 7%, 53
67 1%)
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Status quo and problan of winter w heat quality in China

WANG Hui',M A Zhi-giang®, CAO L i*, SUN Dao-jie',L | Xue-jun*,M IN Dong-hong', FENGY '
(1 college d A gronany,N orthw est Sci-Tech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China;
2N ational Service Center o A gricultural Technology Ex tension,B eijing 100026, China)

Abstract: T he quality characteristics of 79w inter w heat varieties(lines), sanpled from 7w heat region
experiment areas in China, have been analysised The results are as follow ings protein content 141 g/kg,
sedimentation volume 27 1mL ,w ater absorption 60 8%, development time 2 7m inutes, stability 3 1min-
utes, degree of softening 117 BU , valurimeter value 44 T he north w heat varieties quality is better than the
uth’ s There are 3, 14 and 9 wheat varieties reach the quality standard of high quality, high gluten
strength, middle gluten strength and low gluten strength respectively. The north dry areas have 1 high
gluten strength and 3 middle gluten strength and high quality varieties The north irrigated area have 1
high gluten strength and 3 middle gluten strength high and quality varieties The dry of Huanghuai areas
have 1 high gluten strength, 2middle gluten strength and 1 low gluten strength and high quality varieties
The north of Huanghuai areas have 1 middle gluten strength and high quality variety. The south of
Huanghuai areas have 5middle gluten strength and 1 low gluten strength high quality varieties Them iddle
and low er reachesof Changjiang River areas have 2 low gluten strength and high quality varieties T he up-
per reaches of Changjiang River areas have 5 low gluten strength and high quality wheat varieties The
main problen on current w heat varieties quality is the poor gluten protein quality.

Key words w inter w heat; region experment; mprovanent; quality characteristics



