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Abstract

The quality characteristics of thirty wheat varieties were tested by near-infrared spectrometer
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(NIRS) and national standard chemical method to verify the accuracy of NIRS method. The correla-
tion analysis showed that protein content and wet gluten content obtained by two methods were
significantly correlated (P < 0.01). The correlation coefficients were 0.951 and 0.845 respectively.
The results indicated that the NIRS method could replace national standard chemical method to
detect wheat protein content. And wet gluten content measured by the NIRS method could be used
as reference data for preliminary screening in wheat breeding.
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Table 1. Analysis of quality characteristics in 60 wheat materials

= 1. 60 R hEM Y RBEMERER ST

=S W5E e b UGN ONE B NG A 5 R H(%)
K53 (%) 10.89 11.88 11.53 0.21 1.79
A H(g/L) 756.67 803.88 781.07 9.08 1.16
T (%) 42.77 70.63 55.40 6.90 12.46
HEE(%) 10.30 14.85 12.12 0.92 761
IR NS T (%) 19.17 31.21 24.33 2.33 9.57
YL AE (ml) 8.99 35.00 19.46 5.08 26.08
WK (%) 52.48 63.35 57.17 2.94 5.14
& %€ B 8] (min) —6.48 9.58 -0.08 3.44 —4223.58
JE B (8] (min) -0.64 3.90 1.46 0.92 62.74
HA 2 (%) 65.00 73.80 69.77 2.80 4.01
HHEH (%) 9.61 14.07 11.62 0.91 7.83
Elbrfb 21 TR T 55 (%) 20.80 35.50 26.55 2.90 10.94
THI B 46 250(%) 32.00 96.00 71.08 16.27 22.89
R 75 2B (s) 265.00 628.00 442.08 72.97 16.51

3.2. MRS

FHOAE AP BT 45 SR R (W 2 7R, A ZLAMEINAS it BT 4eAn T, AR o 30 1 05 A0 PR A TR AH O 1
R, AHXKRECH 0.919~0.966 (P < 0.01). VUFFE 5 FE N RIFITE S 18] 3 3% Z R AH G HE AR =, A
0.912~0.974 (P < 0.01) o AH 8 R ] 555 5 A5 0 B TR) AR Jc st (R AR DG 1 [RIREAR =1, 2 0.806~0.877 (P < 0.01).
AN, WK SR RAH S 2, 3K 0.933 (P < 0.01).

bRk 2200 S T Fa b, AR ORIV TR A OGME By, M 0.825 (P < 0.01). A4 5 B9 E
) B A, (HAH S RECEK, 9 0.404 (P < 0.01). 1M i I /55 5 T 5 6 K s 5535 77U 52 (P < 0.01),
FHIR R %09-0.406.

PRSI VA b, B BRGS0 R R A A S 2L AMERE I R R . R . DR AR
IR A A0 B ) 2 [A) 2 A A2 2 IEAHOG(P < 0.01), 7379008 0.951. 0.937. 0.912. 0.877 #1 0.804. 534t [
Bl 205 (R0 T 5 25 Bt I 2D AR 3R 5 AN i B i SRR E A G (P < 0.01), 737104 0.835. 0.845.
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Table 2. Correlation analysis of wheat quality characteristics by using NIRS and national standard chemical method
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*

HES 0063 0.292° 0391
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LT VT 7
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0.835 0.845" 0.800” 0.166 0.764™ 0.702 0.260" 0.825"
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FE: THRORTE 0.01 ACECRUN) RS, TRIARTE 0.05 ACTORM) F M.
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