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Analysis of Quality Characters of New Wheat Varieties in Henan Province
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Abstract
Henan Province during 2018-2020 were analyzed. Results showed that the average values of protein content, bulk density, wet gluten content

(Xinxiang Academy of Agricultural Sciences, Xinxiang, Henan 453003 )
To understand the quality status of new wheat varieties in Henan Province, the quality traits of 178 wheat varieties approved in

and water absorption were relatively high and their coefficient of variation was small. The average stability time, tensile area and maximum ten-
sile resistance were relatively small and their coefficient of variation was large. The coefficient of variation of stable time was the largest
(72.83%). The proportions of varieties reaching above the standard of medium and strong were in the order of protein content (92.2%) >
wet gluten content (68.0% ) > water absorption rate (50.6% ) > maximum tensile resistance (14.0%) > stabilization time (13.5%) > ten-
sile area (10.1%). Among 178 varieties approved in 2018—2020, the number of varieties with strong tendons, medium strong tendons, medi-
um tendons and weak tendons was 5, 7, 165 and 1, respectively. The number of high quality strong and weak tendons were rare. Stretching ar-
ea, maximum tensile resistance and stabilization time were the important indexes to restrict the breeding of strong and medium strong gluten va-
rieties. Protein and wet gluten content were important indexes of weak gluten breeding. As a result, the breeding target of high quality strong
gluten wheat in Henan Province should be stable protein content, wet gluten content and water absorption. Increasing the tensile area, stabili-
zing time and maximum tensile resistance were the main attacking directions. Parents with low protein and wet gluten content should be select-
ed to breed high quality weak gluten wheat varieties, to strengthen the effective use of seed resources of high quality wheat, and to improve
breeding efficiency.
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Table 1 Comparison of the approved wheat quality indexes in Henan Province from 2018 to 2020
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Ttem Protein content  Volume weight ~ Gluten content Water absorption  Stabilization Tensile area Maximum tensile
. % /L % % time,//min cm’ resistance//E. U.
5 AH Maximum value 16. 40 822.00 35. 80 67.70 21.50 145. 00 704. 00
#z/IMH Minimum value 11.93 721.00 20. 80 51.00 1.10 10. 00 56. 00
SEYIME Average value 14. 38 788. 00 29. 80 58.10 4. 60 47.00 219. 00
#iifE2Z Standard deviation 0.95 19.67 2.64 3.01 3.35 24.50 122.32
AR5+ Z 8 Variable 6.61 2.50 8.86 5.18 72.83 53.00 55.85
coefficient /%
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Table 2 Classification of the approved wheat quality characters in Henan Province from 2018 to 2020

HEH i Fr i Protein content//%

TR %1 Wet gluten content//%

% 7K 3% Water absorption rate//%

Iﬁ EI e, e =, =
ftem ¥kt L Yot e Wl e

Quantity//f> Proportion//% Quantity//4> Proportion//% Quantity//f> Proportion//%
IR 77 Strong gluten 120 (=14.0) 67.4 70( =30.5) 39.3 51(=60.0) 28.7

g g
H1iRff Medium strong gluten 44(=13.0) 24.8 51(=28.5) 28.7 39(=58.0) 21.9
2
H1fffi Medium gluten 12(=12.0) 6.7 51(=24.0) 28.7 67(=55.0) 37.6
g
55/ Weak gluten 2(<12.0) 1.1 6(<24.0) 3.3 21(<55.0) 11.8
= T

t P e . . . N . 2 El_ij(j[llﬁa,sﬁjj
I H BUE ] Stabilization time,/min HATEH Tensile area//em Maximum tensile resistance//E. U.
Ttem o Lt £ Bt Lt £l Bt Lt £

Quantity//4~ Proportion//% Quantity /4> Proportion//% Quantity//4™ Proportion//%
31§ Strong gluten 11(=10) 6.2 8(=100) 4.5 13( =450) 7.3
13 4% Medium strong gluten 13(=7) 7.3 10( =80) 5.6 12( =350) 6.7
F1f; Medium gluten 94(=3) 52.8 42(=50) 23.6 52(=200) 29.2
55/ Weak gluten 60(<3) 33.7 — — — —

T A5 BE D [ 50/ N G SRS 15 5 SN ks BRI K /N A5

Note: Data in the brackets were national wheat quality standard parameters;data outside the brackets were the wheat variety quantity reaching the standard
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Table 3 Classification of approved wheat verieties in Henan during 2018-2020
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P55 Medium strong gluten
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Quantity /4> Proportion//% Quantity//4> Proportion//% Quantity//4> Proportion//% Quantity//}~  Proportion//%

2018 0 0 3 5.8 49 94.2 0 0

2019 3 4.7 1 1.6 60 93.7 0 0

2020 2 3.2 3 4.8 56 90.3 1 1.6

SR Total 5 2.8 7 3.9 165 92.7 1 0.6
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