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Evaluation of Indices Related to Grain Quality in Advanced Bread Wheat
Genotypes under Rainfed Conditions
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Table 1. Bread wheat genotypes

Gerrl%t.ype Genotypes

1 14 -GBM

2 914-GBM

3 F9.10/May1 s //Sabalan 1IRW92 1

4 Trakia//Maga"s"74/Mon"s"/3/Sha

5 1002-GBM

6 Sabalan/6/Shahi/Kvz/5/Shahi/4/Kal//B/Cj/3#Horks
IRW92-1-D-438-0MA-OKO

7 MARAGHEH-79-80-1

8 MARAGHEH-79-80-2

9 3- GBM

10 MOMCHIL/KATYA1

11 0OK82282//BOW/NKT/3/F4105W2.1

12 Rsk/Nac//Sardari/5/Lr64/1z1813//093-44/3/N057/4
/Sut66 IRW92-1D-650-OMA-OMA-OMA-1MA-OMA

13 TurkeyPYT-99-2000-13

14 Unknown-4

15 TurkeyKOVD-A-99-2000-16

16 WW33G/vee"s'//Mrn/4/HD2172/Bloudan//Azd/3/San/Ald's'

17 Ghods*3/Kavvko//Ghods*3/kaz/kavko

18 ALMATY POLUKOVILIK

19 TAM200/FUNDULEA

20 1D13.1/MLT//TUI

21 Unknown-1

22 Unknown-11

23 Sardari//Ska/Aurifen

24 Fengkangl5/Sardari

25 47A/Alborz(Cross Alborz)

26 Sardari (Local check)
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Table 2. Glutenin sub-units and genomic score for 26 bread wheat genotypes under

dryland conditions

G 55 eoled Quality Score
Genotypeno. GluA' GluB* GluD' Al1+B1+D1  Genome Score
1 2* 8+7 12+2 2+3+3 8
2 2* 8+7 12+2 2+3+3 8
3 1 15+14 1242 2+2+3 7
4 null 15+14 10+5 44241 7
5 1 8+7 12+2 2+3+3 8
6 2* 8+7 1242 2+3+3 8
7 2* 8+7 12+2 2+3+3 8
8 2* 8+7 12+2 2+3+3 8
9 2* 8+7 12+2 2+3+3 8
10 2* 9+7 12+2 2+3+3 7
11 2* 16+13 10+5 4+3+3 10
12 2* 8+7 12+2 2+3+3 8
13 2* 8+7 12+2 2+3+3 8
14 2* 8+7 12+2 2+3+3 8
15 2* 8+7 12+2 2+3+3 8
16 1 8+7 12+2 2+3+3 8
17 2* 18+17 10+5 4+3+3 10
18 1 9+7 10+5 44243 9
19 null 8+7 10+5 443+1 8
20 2* 9+7 12+2 2+2+3 7
21 2* 8+7 12+2 2+3+3 8
22 2* 8+7 12+2 2+3+3 8
23 2* 8+7 12+2 2+3+3 8
24 2* 8+7 12+2 2+3+3 8
25 null 8+7 12+2 2+3+1 6
26 2* 8+7 12+2 2+3+3 8

For genotypes name see Table 1. 2abanl o\ gl s LSS5 el

YV



WAA Jlo oY o led (Y0-) Al " 3 9 Jlgi (831554 dlxa”

e Dlao b SIS gh cpl Al £
GQUV_?o-cL;ﬂ)' Ao (g Lo yd ile
353455308 s e 5 &l (e
o ke s 5 T Gl do s
ol Al 3R 855 0 oF B S B s
ol 03 Gn 508 e ls 5 (o, 5 ¥Y)
23 G i bl aS s G g oS 55
A s oslas Gla (55 3l dms p g ol
oslad i e Al S 53 S Ll

WW33G/vee"s/IMm/4/HD2172/) \¢
——Ls ;I (Bloudan//Azd/3/San/Ald's'
Slr 55 5 poler 4y (S Dlo st
F9.10/Mayls )Y s (1002-GBM) & o Lo
5 oy 4y F S 4 ([Sabalan IRWO2 1
51 (o5 o A S ST i
sy adls a8 e S iy 3l Ve las
u_é,uc,_ww;;{_g,;j.M\;bvs_a
o el a8 ST i a5l IS
(Sls e (O Gl Ao ps b 5L g
A e (59 Ay 5 ) 348 O oo
A T3 5 6ol 25
SDS sy e el 5l 05
Sl S A G G e o5 05
J—=6 ¢ — »47AJAlborz(Cross  Alborz)
Ll sl 5 S S s
35 5 ol (1AL G 3 S5 LT
A S 55 0T sl 055 ol o
S Ll b g s oY Ll i (651 e
3 kS slaay o il 1y Jlol sl

vy

5L IS0 055 b 5 I8 sla Aty 5
3o 3 S b Ol CaS 5,7 o s
¢SS 4 (Payne et al.,, 1981) i,
Fol3S e 65, SDS L sy iulasT
5O 0 s gla il o5 aS Ws S
4 S AV 5y - GlU-AL
Al Jg Y o s filae gla T
Sl &l 2hS (sls s s s
el 0l 51y 3y 5w a5 55
(MARAGHEH-79-80-2) A o jlat s 533
o 3 (S 38 5 55y e 53
SE55 PGS 5 e O
ALV ip g 435 &5 (e 5 OU e a0
alS b 5l 5 p52 43, SDS el
4 oSl o5 als AS G S5
G5 8 A G p 9 a5, (P Jgie) il
3 aS 55 ol 5 (14 -GBM) Y o)l
b go Cglan 53 i el SLae 3 555
(ol 39 ) o o (23§53 Slihes
52 SDS gy e 5 O e i
sdee 5 (VYY) 59 o s Lo 51 e 585
OS5 el SN g s 455 )
O3y s b G 65 ol WS 1) poler 4
) A Sl it a0 8 F L s g
) A5 Aas e DL 5 s o ge ks
Aoys Sy adls i ils b pegde Cug)
U S S PR ) | I —

S5 f—S a3,

| N
45, (Trakia//Maga"s"74/Mon"s"/3/Sha)



OB pkE (sla 555 sl okh (6, o3Il (kS Slaseia ¥ Uyl
Table 3. Quality characteristics analyzed for bread wheat genotypes

e ST b e gls el L)

o g opled e 9 5 et 5D SR Ob oz als e ol Ol ds s J?}lfupl;» S5 e s als )i, 0
A e &
Genotype no. Protein Zeleni Bread Grain Water Gluten Zelani no/ 1000 grain weight ~ SDS
content(%) no. volume hardness absorbtion . index protein content
1 12.3 34 541 51 64.2 42 2.8 40 57
2 10.8 27 425 49 63.1 48 2.5 41 48
3 11.0 30 481 51 64.4 41 2.7 36 51
4 12.6 36 538 53 65.2 33 2.9 32 56
5 11.2 31 442 52 64.0 58 2.8 34 49
6 10.8 28 391 50 63.8 44 2.6 36 45
7 11.2 29 468 49 62.7 52 2.6 40 51
8 12.8 37 529 52 63.9 42 2.9 38 56
9 10.6 26 431 50 63.0 42 2.5 40 42
10 10.9 27 425 50 62.9 17 2.5 38 48
11 10.5 25 384 51 63.7 70 2.4 36 50 -
12 10.8 28 425 52 63.8 27 2.6 42 47 .
13 10.4 24 400 48 62.9 27 2.3 46 40
14 10.6 24 389 49 63.0 77 2.3 40 42
15 10.6 26 369 47 60.3 75 2.5 38 46
16 11.4 28 541 53 65.2 74 2.3 33 56
17 10.8 28 439 53 63.3 75 2.6 30 43
18 11.0 29 384 49 63.8 54 2.6 32 47
19 10.5 25 402 53 63.7 65 2.4 32 43
20 11.0 26 422 48 61.5 74 2.4 34 45
21 10.9 29 388 49 62.4 52 2.7 37 47
22 10.6 26 410 53 63.0 77 2.5 40 45
23 10.2 24 388 49 62.9 44 2.4 42 40
24 10.4 25 431 47 62.7 48 2.4 41 47
25 11.4 30 502 58 63.1 39 2.6 34 43
26 10.9 29 457 52 61.2 52 2.7 39 51

For genotypes name see Table 1. spb anrl e ) gl 4 b 55 0Ll
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Table 4. Rank of quality characteristics in breed wheat genotypes (Score 1 is the highest genomic score and is given to the best)

SEsieold  Glsade s (Aisde OU e S Ol ity G el Jisde cad Ja 0 e b oSN o Rbeas, el
n s

WA Jlo oY o)l (Y0-Y " 3 9 Jlg5 (83154 dloxe”

, , : <) OSSR A0S 4 4l S 45, :
Genotype Perotein Zeleni Bread Grain Water Gluten Zeleni no/ 1000 SBS Rankmean Rank of  Genomic
no. content no. volume  hardness  absorbtion index protein grain mean score
% content weight ranks

1 3 3 1 4 3 11 4 4 1 3.8 2 8
8 8 11 6 9 9 10 3 6 7.8 11 8

3 6 5 5 4 2 12 5 8 3 5.6 6 7
4 2 2 2 2 1 14 2 10 2 4.1 3 7
5 5 4 8 3 4 6 3 9 5 5.2 5 7
6 8 7 16 5 6 10 9 8 9 8.7 13 8
7 5 6 6 6 12 8 9 4 3 6.6 7 8
8 1 1 3 3 5 11 1 6 2 3.7 1 8
9 9 9 10 5 10 11 13 4 11 9.1 15 8
10 7 8 11 5 11 16 11 6 6 9.0 14 7
11 10 10 19 4 7 4 15 8 4 9.0 14 10
12 8 7 11 3 6 15 9 2 7 7.6 10 8
13 11 11 15 7 11 15 11 1 12 11.2 22 8
14 9 11 17 6 10 1 19 4 11 9.8 19 8
15 9 9 20 8 15 2 13 6 8 10.0 20 8
16 4 7 1 2 1 3 12 8 2 4.4 4 8
17 8 7 9 2 8 2 9 10 10 7.2 9 10
18 6 6 19 6 6 7 7 10 7 8.2 12 9
19 10 10 14 2 7 5 15 10 10 9.2 16 8
20 6 9 12 7 14 3 16 9 9 9.4 18 7
21 7 6 18 6 13 8 6 7 7 8.7 13 8
22 9 9 13 2 10 1 13 4 9 7.8 11 8
23 12 11 18 6 11 10 17 2 12 11.0 21 8
24 11 10 10 8 12 9 14 3 7 9.3 17 8
25 4 5 4 1 9 13 8 9 10 7.0 8 6
26 7 6 7 3 14 8 6 5 3 6.6 7 8

For genotypes name see Table 1. b anrl eV s b G 55 b s
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Table 5. Correlation coefficients among the rank of grain quality characteristics in wheat genotypes

Cho S5 o 3 S5 3e b o O e e s Sl jarls e s als 158 05 gy g o Sl
ST ol G e sd 4
Characteristics Perotein Zeleni Bread Grain Water Gluten Zeleni no./ 1000 SDS Rank
content (%) no. volume hardness absorbtion index protein grain weight mean
% content
Zeleni no. 0.914**
Bread volume 0.743** 0.691**
Grain hardness 0.446* 0.473* 0.553**
Water absorbtion % 0.527** 0.557** 0.523** 0.586**
Gluten index -0.196 -0.327 -0.314 -0.029 -0.195
Zeleni no./ 0.791%* 0.962%* 0.587** 0.437* 0.502**  -0.34
protein content
1000 grain weight -0.423* -0.375** -0.118 -0.431* -0.377 -0.275 -0.356
SDS 0.702** 0.711** 0.623** 0.267 0.496* -0.139 0.691** -0.18
Rank mean 0.877** 0.889** 0.848** 0.617** 0.702** -0.129 0.824** -0.321 0.816**
genomic score 0.345 0.232 .390* 0.058 -0.020 -.464* 0.146 0.020 0.025 0.139

* and **: Significant at 5% and 1% levels respectively.
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