368 A6 I RHRBE XFZF|ARE B0 Vol. 36 No. 6
2008 4E 6 Journal of Northwest A&.F University(Nat. Sci. Ed.) Jun. 2008

HEBRMEHWMBOMFA@RERFAR
FaHLGKER, ZFE

CPHAL A MRAL K2 a R2FBE b TR 5 TR BRPY H KR 712100)

[ ZE]1 CEMY WIoh B g R 22560 R0 /N 22 5 Bl SR 00 B A7 7E (8] R, S 3 [ 388 e i /N 22 o 5 & R R b
R AR A S 5 H RS . D05k X 8 Em A 82 A~/NE M (RO A T R B 00 & 0 T L UTRE (A oK %
TE 8 T S o I T e A 32 By R iz A i R 4 o B AR AT S0t . LS5 SR T BOME RS /D 22 5 D (RO & R
PR P2 K3 0 O 48 797.6 o/ L 2R A & B 144 g/ke MR 31. 306, ULREMH 33. 2 mL, i k3 /K % 59. 5%,
JE IS TA] 3.3 min, [ AT € B 8] 4. 6 min, S RHUAERH Sy 255. 8 EULfL MR 55. 2 em® s ME4E & JH/N 2 i B AR HE 25 &
VA B RS H 82 IR /NZE A (RO TR SR BRI A 7 A AL 8. 54 % A A1 AL o 50 %, 55
A A4 4.88% . KA5IEY M 5 B 22 Ao e I 4 Ao 1o AU/ 2 2 W R /DN 22 B (3R 5 3 77 A 14 28 o) A,
PRIt R A 2 7 2 i 7 A [ ol 5 T 7 A 1 R TR AT RS s () B o T R A R 0 L AT AR 7 R0 R R R
W /NE AR

[XEIR] /N BER R A

[(hESHZES] S512.101 [x#itRiREm] A [xEHS] 1671-9387(2008)06-0049-07

Study on the quality properties of wheat varieties or lines
in southern area of Huanghuai

LI Li-qun*,ZHANG Guo-quan®, LI Xue-jun®

(a College of Agronomy ;b College of Food Science and Engineering , Northwest A & F University »Yangling , Shannxi 712100, China)

Abstract; [Objective] The study was done to provide technical and theoretical foundation for wheat
quality breeding,and to make clear the current situation and problems of wheat varieties or lines in south-
ern area of Huanghuai. [Method) The quality properties of 82 winter wheat varieties(lines) ,sampled from
wheat region experiment, the weight, protein, wet gluten, sedimentation, water absorption, development
time, stability time, maxium resistance and area were analyzed. [Result] The results were as follows: test
weight 797. 6 g/L,protein content 144 g/kg,wet gluten content 31. 3% ,sedimentation value 33. 2 mL,wa-
ter absorption 59. 5% ,development time 3. 3 min, stability time 4. 6 min, maxium resistance 255. 8 EU,area
55.2 em?®. only 7 wheat varieties(8. 54 %) reached the quality standard of the strong gluten wheat,4 wheat
varieties(4. 88%) met the low gluten strength and 50% varieties remained intermediate gluten strength.
[Conclusion) The main problem of current wheat varieties quality is the poor gluten protein quality,short
dough stability and small area. Consequently,to suit the requirments of the high quality wheat for farming
and food processing,breeding of wheat varieties should keep the increase of yield and enhance the selection
of sedimentation value and dough stability.
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Table 1 Quality results of 82 wheat varieties
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e i (g« L) (g+kg ") A/ % Sediment Water Development uﬂﬁ]’, o Bﬂjj(hU T A/ em?
Variety . . Wetgluten . . . Stability Maxium
Test weight  Protein ation absorption time . . Area
time resistance
Ie % 444 800. 5 146.0 33.4 39.3 56. 8 6.0 9.9 392 90
Wanmai 44
J& 51 2002-1 _
Xianyin 2001-1 805.0 146. 0 34.5 31.1 64.5 3.0 5.8 286 68
P'w].é'99l 797.5 149.0 33.2 39.5 68. 8 5.1 6.1 256 60
Neixiang 991
R 2000 . F
Yuzhan 2000 778.0 137.0 29.6 28.0 59.5 1.7 1.3 132 25
KA 19 800. 0 147.0 33.3 37.0 61.5 5.8 6.2 252 76
Yannong 19
1k 664 812.5 141.0 34.8 30.9 55.8 1.3 1.0 106 16
Shannong 664 L6 . 34, 30. ¢ 55. .3 .
= =)
2 778.0 137.0 33.0 33.2 58.3 1.7 3.0 110 35
Luohan 2
)5 98-68 _ . . . _ . .
Zhongyuan 98-68 811.5 136.0 33.4 34.0 52.5 1.2 3.5 186 52
ik 124 784.0 137.0 30.1 31.0 64. 8 3.0 3.1 231 45
Zhoumai 12
B 78 770.5 142.0 33.1 38.5 61.0 4.3 5.8 351 78
Shannong 78
i 2611 -
Xinong 2611 794.0 153.0 29.6 39.0 56. 8 1.9 5.6 385 86
o o L
/H:i 3. 7 825.0 138.0 34.5 33.5 57.0 1.7 2.5 161 47
Binmai 3
i 98-9175 .
Shi 98-9175 810.0 155.0 30. 3 29.0 61.0 1.2 0.9 36 6
AL 16 783.0 139.0 34.4 49,7 60. 7 6.2 12.5 564 102
Zhengyou 16
B 9-998 .
Xinmai 9-998 792.0 127.0 31.3 27.0 56.5 1.2 2.3 134 30
B 1.8 804.0 138.0 29.1 26.7 58.4 1.9 1.8 140 34
Yumai 18
figdk 96932 ; .
Wanbei 96932 797.0 142.0 32.6 42.0 57.2 1.8 10.1 348 88
B 253 u- ) .
Shan 253 821.0 154. 0 33.2 46. 5 60. 7 11.2 13.1 589 110
f1 4185
Shi 4185 809.0 144.0 33.0 33.0 59.2 2.9 2.8 100 32
=]
HE S 806.0 146.0 32.4 34.5 58.3 1.3 1.4 110 24
Zhongyu 5
P
IIN* 615 795.0 149.0 31.9 31.0 61.7 2.5 2.2 130 27
Linfeng 615
p .
/'%.FH 31 798.0 146. 0 29.6 41. 2 55.1 1.7 8.7 431 98
Mianyang 31
P 9310 .
Xinong 9310 790. 0 130.0 29.2 32.5 55.3 1.3 4.3 258 65
£ 539
Shixin 539 818.0 152.0 30. 6 32.0 64.0 2.7 3.9 234 42
Eﬁ 88 793.5 142.0 32.7 32.5 57.2 2.5 3.4 172 35
Xinong 88
FIN 9023 - o ; )
Zhengzhou 9023 781.5 165.0 33.5 38.4 62.8 3.2 7.9 286 72
P
Al 241 828.0 153.0 31.0 37.0 61.9 3.5 5.0 276 56
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ZS j;j:g 33 770.5 145.0 31.4 30.0 65. 1 2.5 2.3 95 23
65-26-6 776.5 149.0 32.4 34.5 61.6 3.9 4.5 298 57
4
I/\ﬁiEHnj:ng 2 800. 0 143.0 30. 3 32.0 54.5 1.9 4.7 264 51
142 3
Illu;f?e:llis 783.0 151. 0 31.2 43.5 62.8 5.5 10.5 452 96
Aﬁ‘rfoizO;);OOS 807.5 135.0 33.9 31.0 53.2 1.5 1.9 120 31
$Ja%m8a?1819]] 786.5 127.0 33.4 27.5 60. 6 2.7 2.7 149 43
éiigﬁii 002 797.5 132.0 31.7 35.5 56.4 2.8 4.1 241 44
65-21-9 773.0 151.0 33.3 37.0 60. 3 4.2 5.6 300 57
%;?zmjjl 33 815.0 147.0 33.7 38.2 64.0 3.7 6.0 391 88
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fY%urinagiAtS/l 806. 0 152.0 30. 7 47.0 63.8 6.1 9.4 492 102
ﬁjcig;(ielli: 188 789.0 135.0 31.1 43.9 52.9 4.3 10.1 456 97
E;{Enl;%%]g 803.0 144.0 29.6 36. 2 57.2 2.1 3.7 234 42
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ililill!lgﬁ?o)l.l 9405 807.0 163.0 32.5 29.5 72.5 3.4 2.5 164 44
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Q\illfyii 29 771.5 150. 0 30.5 31.5 65.0 2.6 2.4 137 39
E;ﬁffng 28 818.0 153.0 32.5 35.8 65.9 3.0 5.7 358 79
éiiggzi 005 804.0 152.0 31.5 43.7 57.8 6.2 9.2 472 118
PH6911 813.0 138.0 30. 3 37.7 59.5 4.8 6.6 498 122
FATg =
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fugf;i 810.0 144.0 32.3 34.1 60. 6 3.1 2.8 190 46
88 j;olrfg 13 781.0 143.0 31.7 25.1 61.0 2.5 1.5 130 27
£§5;7957 798.0 141.0 28.3 26.5 55.2 2.5 3.0 318 58
I'ti&gf}?ou 60 811.0 140. 0 30.5 29.6 61.1 3.0 3.5 170 36
iiif;g 5 782.0 134.0 26. 2 26. 2 52.6 2.8 3.4 252 54
=R )
I—'IAa;Lk]arz 1 808.0 148.0 31.7 15.7 59.1 1.7 0.9 124 16
inﬁgnl(;/fg 142 803.0 145.0 29. 8 35.3 59. 8 4.0 4.6 307 62
N =
ﬁfj ﬁo 9 804.0 137.2 29.1 19.8 57.0 1.4 1.3 134 25
AR 949 791.0 142.9 31.6 30.1 55.4 2.6 2.4 158 43
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17 042 ) B
Su 042 790.0 140. 4 32.3 24.3 54.2 2.0 1.8 133 37
g 9949
Wan 9949 804.0 133.0 27.3 29.9 56.2 4.0 4.1 232 50
JIl 00030 . . .
Chuan 00030 780.0 145. 4 30. 3 31.0 54. 8 3.0 2.6 213 58
ks 17. 789.0 148.0 30. 4 23.5 55.1 2.1 2.0 132 34
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5i % 369 / _ ) ) )
Wanmai 369 792.0 142.3 24.4 29.5 54.0 4.5 0. 4 357 57
i 9408 s )
Xin 9408 808.0 158. 3 31.9 42.3 58.5 3.9 5.6 346 80
ﬁ: 9791 814.0 141. 7 29.0 33.5 62.3 5.5 8.2 335 77
Lian 9791
o
e 795.0 158.3 34. 8 34.5 65.4 5.1 4.8 276 58
Suxu 2
I
Ji %2 184 790.0 146. 8 33.4 30.0 60. 2 3.0 2.4 120 28
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?J%u-l 9818 4 [N~ I~ 4
Taishan 9818 801.0 136.5 27.1 30. 1 55.6 3.8 4.0 256 57
9804133 792.0 137.5 29.0 22.5 57.0 2.4 2.2 136 32
B 981 798.0 155.6 33.9 47.9 64.4 5.0 7.0 410 112
Shannong 981
Bx 4.9 788.0 151. 0 32.3 30. 8 56.5 2.5 2.4 167 42
Yumai 49
HBFE 004 _ . )
Zhengmai 004 799.0 124.0 25.1 12.8 53.7 1.5 1.0 120 13
g7C
E‘ZQ 79 784.0 153.9 32.3 49.7 62.4 6.1 17.9 564 121
Xinong 979
M 856 . _
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&t 58
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#I7 Mo23 . (
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P =]
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e fE 9908 . - ;
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Table 2 Mean,range and CV the quality of wheat varieties and lines
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. 45
THyfE 797.6 144 31.3 33.2 59.5 3.3 4.6 255.8 55.2
Mean
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