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Quality Characteristics of Garin and Sarch of Waxy Wheat “ Shannong nuomai 1”

YU Hai-xia', PENG Li%, SUN Ming-tao’, YANG Ming?, DENG Zhi-ying', TIAN Ji-chun'*><
(1. Shandong Agricultural University/National Key Laboratory of Wheat Improvement, Tai’an, Shandong
271018, China; 2. Shandong Tianze Taitian Seed Technology Co., Ltd, Tai’an, Shandong 271000, China;
3. Heze Bureau of Agriculture and Rural Affairs, Heze, Shandong 274000, China;
4. Shandong Huatian Agricultural Technology Co., Ltd, Tai’an, Shandong 271000, China)

Abstract: Waxy wheat is the new variety for special purposes first proposed by Ministry of Agriculture and
Rural Affairs of the People’s Republic of China in 2017. In order to better understand the characteristics of
waxy wheat, we have studied the grain and starch characteristics of Shannong nuomai 1, which was the first

high-yield waxy wheat approved by Shandong Province. The results showed this variety hardly contained
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any amylose (only 0.158%), but had the high protein content (16.4%) and flour whiteness (81.2%). There were

uneven starch particle size distribution with more A-type starch particles using scanning electron microscopy.

In terms of pasting properties, a lower gelatinization temperature, shorter gelatinization time, lower peak viscosity,

final viscosity when comparing with those of common wheat. The water absorption rate of dough was obviously

higher than that of common wheat, and the formation time was longer than stability time. These studies could

provide reference and theoretical basis for power blending and processed products with Shannong nuomail.

Key words. waxy wheat; grain; starch; gelatinization characteristics; farinose quality
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Tablel Main quality parameters of grain and starch of waxy wheat “ Shannong nuomai 1"

2018 4 2019 4 2020 4 2021 4 2022 4F FHE
FFRLZE E/(g/L) 790 809 790 799 789 795.4
FERCHLEE 11/% 16.4 17.0 16.0 16.6 16.0 16.4
T B4R AL 61 62.7 60.6 61.2 60.9 61.3
AT 3513 25 /% 34.4 38.0 35.2 36.2 34.5 35.7
By /% 81.4 82.2 80.3 80.9 81.4 81.2
L' 90.3 90.5 90.5 90.4 90.5 90.5
AN B a" -1.2 -13 -1.3 -1.3 -1.3 -13
b 7.6 7.6 7.6 7.6 7.6 7.6
EHEVER & B/ % 0.2 0.1 0.2 0.1 0.1 0.1
D10/pum 16.8 16.7 16.5 16.7 16.7 16.7
INFE R D50/um 55.7 54.3 52.5 53.9 53.5 53.9
D90/um 153.8 151.6 151.8 153.3 154.0 152.9
UAE{BDRG B2 2105 2102 2142 2111 2163 2124
TR 879 912 899 895 909 902
FE 1226 1190 1243 1216 1254 1226
BREREL ST LR 1330 1342 1363 1340 1363 1347
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Il A 481 430 464 445 454 455
WA i [ /miin 3.9 3.9 3.9 3.9 3.9 3.9
MWL B /°C 68.60 68.60 68.55 68.60 68.65 68.6
W 7K 2R /(mL/100 g) 78.2 77.6 78.8 78.7 78.6 78.4
JE U ] /min 3.5 3.6 33 3.0 3.6 3.4
WS Fe s i 18] /min 2.8 2.8 1.8 1.9 25 2.36
b E/FU 161 182 179 159 148 165.8
R A0/mm 50 52 / 47 51 50
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“Shannong nuomai 1" by scanning electron microscopy
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Fig.2 Pasting properties of waxy wheat “ Shannong nuomai 1”
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Fig.3 Flour quality parameter curve of
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