i
YEWI:4% 2009, 35(9) 1738-1743 DOI:
CN: 11-1809/S

10.3724/SP.J.1006.2009.01738 ISSN: 0496-3490

AMIEHZ | THHSZ | DTN | MR
MixolabZ ¥ 58} i« F7 A 2 5 K T A 4R 5 I 9% &
s, FEKL B, EE&Y, Humieres G D2, B4, fihgls”

1 E ANV RN AR AT ST/ 8 5N 20 B o A S E D siAL &R E sk g %, J6R7100081; 2Chopin
Technologies, Villeneuve-la-Garenne Cedex92396,France;3E Fr T K/NE R A0 (CIMMYT) H [EJp3H
b, JExt100081; 4 Ib4 =i A5~ w], b =i065200

EEE

[FTEIAT]  [DCH]

RS0 502 1) AT ot B 00 T b 02 o B AT /N 32 i e R I 2 77k . YR 1 #1024 ) (Chopin
Technologies, France) 5§74k tH i Mixol a3 H 3 mT LA R] 00 5 Tk 7K i 18 i 4 V6 A 1 A1 5AHIEUG 25 1 5T 99 A R e A vl
AR, WAL A AR BSOS Ak B SRR AR A A5 1R 56 6 /N 22 I L A R . AT Mixolab2r HT 4
AL PARACINE T 410y AR B R &R 104 S HOMTH A0S W5 3R 0T 7 Mixolab 508 B ASUR b AR 5 5
B ZR R PO 4, 5 BRI AT Sl . G5 HRE0, W LU Mixolabf B I ) . B2 g INFiR) L 1 14152 345 25 A s Ak (i
(C2{E)FNENEJE R I S5 HELAF 1 T[] (CARS Ta]) SR TOIAS AR BRI S S 4, AT AR AR 53 1) 74%~90%; 7] LA
HEHC2AHTM AT AP SRR, Yog R 0h52%. 73%. 7T0%F168%; Tl ik £ o b e 11
SR B Mixolabfe g W I FIC2(E, A RN TER AL REE FIC3I 7). CARICHE X ColLE . HIMixolabZ#T{X
BE o] LA T AR AR (R R T A ST SC R, ORI T S e TR T S T S S, A T R A R
ZA4b. Mixolab, B AR % 2 06 T /5 22 TH R AR L P 3508 T L 45 ) S 6 o T MR P DT R AN [

KT MixolabZ 2T B i AN RS 5

Relationships of Mixolab Parameters with Farinograph, Extensograph
Parameters, and Bread-Making Quality

Lnstitute of Crop Sciences, Chinese Academy of Agricultural Sciences/ National Wheat |mprovement Center / Key Laboratory for Crop
Genetics and Breeding, Beijing 100081, China; 2Chopin Technologies, Villeneuve-la-Garenne Cedex 92396, France; SCIMMYT China
Office, Beijing 100081, China; 4 Sanhe Seed Company, Sanhe 065200, China

L nstitute of Crop Sciences, Chinese Academy of Agricultural Sciences / National Wheat Improvement Center / Key Laboratory for Crop Genetics
and Breeding, Beijing 100081, China; 2 Chopin Technologies, Villeneuve-la-Garenne Cedex 92396, France; 3 CIMMYT China Office, Beijing
100081, China; 4 Sanhe Seed Company, Sanhe 065200, China

Abstract:

Bread-making quality based on dough properties is routinely measured with various
equipments to predict quality of wheat cultivar. It is critical to clarify the association between
the newly available Mixolab parameters and dough characteristics determined by Farinograph,
Extensograph, and bread-making quality. Forty-one breeding lines were used to measure

parameters of Mixolab, Farinograph, Extensograph and bread-making quality, and to determine

the associations between parameters of Mixolab and Farinograph and Extensograph and the
reliability of predicting bread-making quality using these parameters. These results indicated
that parameters of Farinograph and Extensograph could be predicted by Mixolab C1
(development time), stability, C2 (protein weakening during heating) and time C4 (time to
come setback of starch pasting), accounting for 74—90% of the variation. Mixolab C2 could be
used in prediction of loaf volume, bread appearance, structure, and total score, accounting for
52%, 73%, 70%, and 68% of variation, respectively. For bread texture and elasiticity, the
Mixolab stability, C2, parameters of starch pasting properties, such as time C3, C4, C5, and T°
C5, were more important parameters. The effects of protein property and starch quality on
bread baking quality were explained well with Mixolab parameters, thus, Mixolab was
particularly applicable to determine wheat quality property. Because of the different
contributions to the evaluations of bread volume, texture, and structure, Mixolab, Farinograph,
and Extensograph are suggested to be used according to experimental purposes.
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