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Quality and Utilization of New Wheat Variety Xinmai 26
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Abstract Xinmai 26 is a high-yield high-quality new wheat variety with strong gluten. We introduced the characteristics, main quality indexes

and current application situation of Xinmai 26. And the utilization prospect was forecasted, aiming at fully exploiting the potential of Xinmai 26,

and providing support for the structure adjustment of planting industry.
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Table 1 Comparison of field production quality of Xinmai 26 in different years
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Year Hé.ﬂdness eight Protein value gluten index absorbing
index /L % s % mL capacity // g/mL
2009 66.70 793 16.40 421.00 33.10 62.50 65.50
2010 66.40 809 17.00 449.00 34.00 63.70 64.50
2011 68.00 805 16.10 395.00 30.30 39.50 65.70
2012 67.00 789 16.29 445.00 32.40 53.00 63.60
2013 67.00 789 16.67 502.00 30.50 45.20 61.60
2014 68.00 796 16.03 436.00 31.70 43.60 63.60
2015 64.00 812 14.55 429.00 27.10 42.20 61.60
2016 68.00 784 14.37 233.00 33.70 55.00 63.00
2017 65.00 782 16.40 348.00 29.80 44.00 63.70
SE-Y4{E Mean 66.68 795 15.98 406 31.40 49.86 63.64
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o Lty Tensile area Extensibility Maximum Bread
Year time ) K . area
. cm mm delay resi- L score
mm stance( EU) m
2009 25.00 184 192.00 743 905 93.00
2010 30.20 180 180.00 764 865 91.00
2011 23.30 188 176.00 826 847 93.00
2012 31.30 199 179.00 852 809 86.00
2013 28.60 196 178.00 844 838 89.00
2014 19.20 169 171.00 776 885 89.30
2015 22.20 148 157.00 740 900 93.00
2016 7.00 139 200.00 549 840 71.50
2017 31.50 192 173.00 867 930 96.00
SEF{E Mean 24.26 177 178.44 773 869 89.09
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Note: Data were from 2009-2017 China Wheat Quality Report by the Planting Division of the Ministry of Agriculture

22 EmME2SFMEEZDNS BB BR2 A BA 26000 Fi B R UIE B A5 W L. BT A 26 LR
TERALIE TR, 8 B R A OK R BT AR IR AR S R ARELINY 2 5 MISEA DNS, BFFE R, T A 26 B
TNV 2 5 F15E 4 DNS FEAIIT , 1M i A AR R AR i) . SOREE SR AUt i & FR A BAR A ol

£2 FAR/MESRHREIERLEY

Table 2 Comparison of the quality indexes of different wheat varieties
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rate // % min min index cm resistance
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Jinvg 2 5 Jiaxi 2 15.2 37.4 65.4 5.2 10.1 134.5 119.5 168.5 523.7
37 DNS Meimai DNS 16.4 33.6 63.5 10.6 12.8 2443 136.3 187.2 542.5
HrZ 26 Xinmai 26 16.6 32.6 66.5 17.4 15.9 233.7 186.6 182.3 782.6
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Table 3 Comparison of Xinmai 26 with high-quality strong-gluten wheat standards for trade futures
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HAZ T briif Standard of 770 300 30.0 12.00 90

Zhengzhou Exchange

B 26 Xinmai 26 795 406 314 24.26 177
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Note: Values of Xinmai 26 were the mean values of 2009-2017 China Wheat Quality Report
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