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Quality Analysis of Different HMW -GS Wheat Varieties Planted in Different Ecological Regions
LI Hongxia et al
Abstract
ty. [ Method ] Different HMW -GS wheat varieties were planted in regions with different latitudes in Ningxia. After harvest, they were stored for
30 d to analyze their quality. [ Result ] The HMW -GS scores of Ningchun 4, Ningchun 43, Ning J210, 1188-1 were higher and that of Ning-
chun 35 was lower. The correlative degree between wheat quality indices and HMW -GS score from big to small was wet gluten content > pro-
tein content > hardness > sedimentation value. Three former indices had a positive correlation with HMW -GS score and sedimentation value

(Crop Institute of Ningxia Academy of Agriculture Sciences, Yongning, Ningxia 750105 )

[ Objective | The study was to provide a reference for breeding, cultivation and regulation and processing of wheat with high quali-

had a negative correlation with HMW -GS score. Under different latitude conditions, the quality indices of Ningchun 35 was more stable and
that of Ningchun 4 and 1188-1 were secondary. The main quality indices of wheat varieties had an increasing tread with the rise of latitude.
[ Conclusion ] HMW -GS score was closely related with nutritional quality of wheat. The quality indices of variety with high HMW -GS score

were influenced relatively less by ecological condition.
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Fig. 1 Changes of crude protein content of different cultivars in

different regions
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Fig. 3 Changes of hardness of different cultivars in differ-

ent regions
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