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Study on superior and inferior grains among different
temperature-type wheat accumulation
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Abstract: [Objective] The research studied the difference among of dry weight, soluble sugar, starch
and soluble protein substances superior and inferior grains of different temperature-type wheat accumula-
tion to provide a basis for the utilization of wheat types and variety breeding. [Method]) Field experiments
were carried out in growth season,superior and inferrior grains of three warm type wheats(9430, Yanshi 9,
NR9405)and the three cold type wheats (RB6,Shaan229, Xiaoyan 6) were selected from flowering 3 days
to filling stage. The dry weight, soluble sugar content, starch content and soluble protein content were
measured. Differences of material accumulation in different temperature types of wheat grain were com-
pared. [Result] From flowering to the later perior of filling, between cold type of wheat and warm type of
wheat, the dry weight of superior and the inferior grain showed a trend of growth. The growth rate of the
superior and the inferior grain of cold type wheat in filling was higher than that of warm-type; The vulnera-

ble curve of soluble sugar content of cold,warm type of wheat in line showed a single peak curve,7 days af-
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ter the flowering peak,followed by rapid decline, stabilized after 21 days. The changes in soluble sugar con-

tent in grain of cold and warm-type wheat showed there was no significant difference; The starch and solu-

ble protein content of superior and inferior grains of cold and warm type wheat showed a trend of growth,

from the early grain filling, cold type wheat grain starch and soluble protein content of various varieties

were higher than those in warm type wheat. [Conclusion) The superior and inferior grains of three cold

type wheat accumulated rapidly and ultimate substance content accumnlation was higher than that of the

superior and inferrior grains of three warm type wheat.
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Accumulation of superior grain dry weight
in different temperature type wheats
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Fig. 3
sugar content in different temperature type wheats
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Fig.2 Accumulation of inferior grain dry weight
in different temperature type wheats
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Accumulation of inferior grain starch
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