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Effect of Bake Drying and Dehydration on the Percentage of Vitreous Waxy Wheat Kernel

MA Qiang' ,HUANG Zong-ling’, LI Bo-qun' et al (1. Characteristic Crops Research Institute, Chongqing Academy of Agricultural Sci-
ences, Chongqging 402160 ; 2. Chongqing Jiulongpo Vocational Education Center, Chongqing 401329)

Abstract [ Objective] The effect of bake drying and dehydration on the percentage of vitreous waxy wheat kernel was studied, so as to pro-
vide reference for improving the quality of waxy wheat grain. [ Method ] Taking waxy wheat YuL-1 and 12LF¢-12 as research objects and their
recurrent parents Yu02321 and Yumai 10 as control, and bake drying dehydration and soaking rehydration experiments of grains after harves-
ting were carried out. [ Result] During the drying process of 110 min, the percentage of vitreous kernel of YuL-1 vitreous grains and 12LF;-
12 half-vitreous grains decreased to 0 at 110 min and 70 min, respectively, and all grains changed to silty, while the percentage of vitreous
kernel of Yu02321 vitreous grains and Yumai 10 half-vitreous grains did not change significantly. At the three key time points of bake drying
for 0 min, 70 min and 110 min, the relative moisture content of above tested materials decreased gradually with the increase of bake drying
time. At the same time point of bake drying, the relative moisture content of the tested materials was 12LF;-12 > Yumai 10 > Yul-1 >
Yu02321. During 24 hours of soaking rehydration treatment, the grains of all tested materials significantly swelled after absorbing water, waxy
wheat grains remained silty after silting, but the percentage of vitreous kernel of common wheat grains declined continuously, and the trend of
silting appeared. [ Conclusion] Bake drying has no obvious effect on the percentage of vitreous kernel of common wheat grain, but has a signif-
icant effect on the percentage of vitreous kernel of waxy wheat grain, which is an important external cause leading to silty transformation of
waxy wheat grain. Bake drying resulted all tested materials grain dehydration, and had no obvious effect on the percentage of vitreous kernel of
common wheat grains, but the percentage of vitreous kernel of waxy wheat grains decreased to 0, which indicated that bake drying and dehy-
dration was the direct leading to silty transformation of waxy wheat grain. Soaking rehydration increased the grain moisture content of all tested
materials ,and decreased the percentage of vitreous kernel of common wheat grain, but had no obvious effect on the percentage of vitreous ker-
nel of waxy wheat grain after silting, which indicated that the effect of bake drying and dehydration on the transformation of waxy wheat grain
was an irreversible one-way transformation process.
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Table 1 Changes of percentage of vitreous kernel in wheat during bake drying process %
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Table 2 Changes of relative moisture content in wheat grain during

bake drying process %
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2.3 RiBEKRINEFFRFRRERFM XN FOR AT

FrK R G W SEHERPRIIEAT 24 h B HEK I I R4 00
FERPFPRIZER SR LA 3, i3k 3 nT AR ), A0 bhRHR

MR IRIGHERISOK I, FoK BRI N, fERIEEIK 24 h
i L= 1 A 121K - 12 5 BAFPRLER TR KA, KB
ANIEE WS B, AT RO s BT ) £ T o WD ) 7 B )
g, FIOK 18~24 h iy 02321 ffi BRI K IR, Sh L
BEIRE W R R, TRU6 R BN A BN 2 (Ff iR 37% ~
65% ) , It b BRI [ (14 S 4, FPR ] BE A% B B/ NAE s T
# 10 SR BORPRIE R 152K 18 h WK I K5 , SR WLHF i
RINEEABVRITUNE . N BRI EE R AT 7R
RIIKALTE 24 b A, BT AT i B RRE AL 55 7K 2 #B B 8 4%
T B3 A il /N2 R REATS SR B R 3 o, 35 368 /N A2 L £
BORAWT T R, I B B
®3 SkaEIENNEFNABRENTL

Table 3 Changes of percentage of vitreous kernel in wheat grain dur-

ing rehydration treatment process %
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Fig.7 Data tracking of post-baked tobacco leaf
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