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Quality Analysis of Approved Wheat Varieties in Shanxi Province in 2002-2020

FENG Li-yun, ZHANG Jun-ling, YAN Jin-long et al (Millet Research Institute, Shanxi Agricultural University, Changzhi, Shanxi 046011)
Abstract In order to comprehensively understand the type and quality of approved wheat varieties in Shanxi Province, and to provide refer-
ence for the breeding and quality improvement of high-quality wheat varieties, we analyzed the crude protein content, wet gluten content and
dough stabilization time of 176 varieties from 2002 to 2020. And cluster analysis was carried out. The average protein content and wet gluten
content were relatively stable, which were 14. 86% and 32. 05%, respectively. The dough stabilization time was low and showed a downward
trend, with an average of 4 min. The proportions of crude protein content, wet gluten content and dough stabilization time all reached the
standards of strong medium, medium and weak wheat, which were 5.7%, 4.5%, 25.0% and 0. 6% , respectively. The results of cluster a-
nalysis showed that the high quality varieties differed greatly from other varieties and had single parents. In general, the main direction of qual-
ity improvement in Shanxi Province was to expand the selection of high-quality parents and to enhance the coordination between quality traits.
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Table 1 Basic information of certified wheat varieties
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Certified ~ Number ﬁ.ﬁg%

year ~ Variety name

2002 13 Fk1%5 98054 110 I3 5608" [ 6878 Bk 170" AR 207° HE 6172° il E 615* 5T 9428 HF 75 52 A 74
|:| 4 J]:E 73

2003 8 XM 187 WK 657 JATZR TX-006° 25 21-30° K 61547 Ity 138* st 145* 35 97CH4*

2004 12 BHI1S5 %5 KE105 AW 1S 5B 285 Wk T6 5 bt 1157 kT 3 57 15 2004* il 3158* MK 19 5 B R
1608' 4k 67

2005 9 Y 1831' K 4640" K 64527 K3 50797 K 6359"° ZEL 23357 ik 2035¢ fifk 2018* It 2069*

2006 10 Rl 60612 G 44397 Uy 48467 TR 170° W FE 81 B Tz 80 B W 79 27 Wk 78 8P B 218 W 77 B

2007 10 k38 K 7016 K2 6686° ik 1757 IG5 20410° I ¥ 6510° \IE 83 54 FEA 1718" i 8050 ¥ 82 5

2008 9 K3 6135 P 2067 K 59027 THE 86 B Tk 99237 YW 85 53 B 612° sk 3B HH 842

2009 14 3162 (411-14)5 553 1718% K 52227 {12 6160( i1 6160)° \t:gz 5973% . 13606( AJ5 13606) * AE2 168(H5 0168) % . 1L14%
129° 37 88 H- (It 19)° G55 719° &4 87 5 (K 60)° | Y7287 NC206* s 349°

2010 2 i 8 Bt K3 61357

2011 6 iEF805° ol B (I 6101)° FHZ 90 5 (Ififi 5069)° K 8744° T 89 5 (4R} 8006)* K Z 251°

2013 4 FHEBESF27) K 4853 ok 1827 92 5 (Il Y8159)°

2014 5 KA 34735 5K 102° A7 96 5 (1l 5295) ¢ A 95 B (I 6208) A 94 5 (WA 2018)*

2015 1 75 99 B (ke 96046) 3

2016 I K 6990" Bk 1310' K 7080 FEok 1147 FFAE 807 ok 113% i3 2 57 GE 5 137° &4 100 5(IM5295)° (B 67( B 809)*
rhz 2474

2017 16 T|HEI1T5(K 1407)5 W2 104 5( {}4519) POEK 141" K37 6197 %7 103 2 E K 1467 Kk 4127 z% 6789 K- 7080° .
21 1773)° 37 102 2 (552 5322)° ﬂa#g 517(%32; 8156)° iz 139— 13 27 101 2 (5 5115)° H13E 23* Ak 086“

2018 16 2 14207* S22 161° Ik 88° JZkE 3227 K37 3807" K 1510' K3 1017 k37 323° 43 919° R 9 8° 25 1512° 2
F1411-2° 53 14 W 74 F) 298* K F 608" S E 8012( I Y8012)*

2019 18 K5 6336% A& 1206° %5 107 2 (2 4811) " A 1515" K 714" K 6388' Jpa 1 B2 AZ 103( K4 2503)% %A 15087 .
T 106 2 (43 5917)7 K 56387 ZM148> - 105 E-(Ifi5 10 2)3 iz 110" 53 766 104“ JHF 1514 %3 20

2020 12 %37 109 2 (K ZE 611)* IZE 5311° gk 4357* %37 131° 5037 22(BH3757)* $127 518 (£ 5804)° iz 5 139-2° %37 108 =&

(5 11 5)° K5 3809° Kk 6157 K 7170" £

#32 8555°

L VYA AR T 5 2. (P A K 5 5 3. VYA F IR TR 54, 1P B R K 5 5 5. I A A KA RE
Note: 1. Passed by Shanxi Province central dry land;2. Passed by Shanxi Province central water land ;3. Passed by Shanxi Province south dry land ;4. Passed
by Shanxi Province south water land;5. Passed by Shanxi Province spring wheat region.
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Table 2 Comparison of quality trait indexes of certified varieties
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Table 3 Comparison of the standard number of main traits of certified

varieties LA A
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Type content content time Variety
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