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N2 T FA R A 6 7 R O R M

IxF REHE HFRkE XBH REE
W # ek Xt F #

(TR AR B2 Bt N ST B/ /N 32 T ) LR S s/ Al iR s M rh s /N A 2
LT E A S A /MR A /N L) R SR, TR KRN 450002)

(R CEl

 OEGAREFRFEER XK @RIE AL D E A T F RS Ree 2 A, R AL SN (NIR) |
A A B A B ik ks B AT AL (RVA) Aot i €3 (SE-HPLC) 77 #% 4 A7 & & ot Ji 48 AR &8 0 AL A
BTN, oW & RAHK AN A EZR LS @ORERRM AL, ERAW, 5% 89 KEIKR(CGMP)
SDS(+ =kt AR BER 44 ) - AL IR B A 45 2 B3RS S B G e AR AR R A £ 1151 0. 01 2K 0. 05 K-F
A% ,GMP SDS-ILAL B &E 354 T @A InkasE A% a46F Has R A8 E
5\ ek AR 0.01 K-FEMX,2@HEES @ QKRFFELE 5535 0.01 F20.05 K-FEA4
* HEEOLSERBIES @ ORRFIES A E 0.05 #20.01 K-F RA8E, BAKESBEE
RAFEE © ALK 0. 01 KT fi 48K, T R B 18] 55 048 Ks B Fe A MRAEL19) 25 0. 05 K -FIEAE X ,GMP 5
AR E A 0. 05 KT fitak, &R AITEOARRGERN K ADMRRABEHIEH > BE > T
AT > IR\ AT > LR ES N E A ESOER K IMRRAESEEG > TR >BEES >
W EGASE >RARESE, PERRAMNXISAARAAE 2O XL BEHISH BRERELSES,

A8 B A] AR B B 6L MRS S T 09 E R AR AT TR T 24T GMP Sk SDS-IT M 2, W & K T #AT & A
AL A AL 5 1 o M KT AZ P 5 E AL & A FE A, B R RG E Rk | N ZA SR e X B 6L g ST Y

Yol R,
(RN A, E e B R

T B AR R AR A B, RE28E Fhp
IR NE I - = F NSO NS %S <]
e, PR AR/ N Z B 0 Mg By et 28 5 1
(RSSO EIVOS U & AR KN i r Rl 2 8]
T AL HER I T L, X R FE A B A AT AR
B VRO R ek R IR /N R S, )
KPR B TEN IEZS (B BT KA RK 43 48 ) I
M, Hh A EAR S RA 7% ~15% ,TEM L L
T0% , 75 49 5 M) TET 53 A 405 gt JO R0 28 288 3 Jo 1) o 2 1A
U G RNE A IR S A R S R E
AT T RERFFES 7 — IR, T T BT
BT R i 256 S BB 11 0T 3 RS 2 1

s A HA:2012-10-26 = HH:2013-03-20

R B AN+ —BE LB IR 84 ( Sodium dodecyl sulfate, &
FRSDS) - UL KEMH. & & 1 K R 1K ( Glutenin
macropolymer, i /X GMP) ¥ & , 52 B [f 1158 B 19 48 b
JES A I ) Ao i AR 5 | 44 5 TR it o 2 DD AH O 5 £
P i — 5 T B A% it BT A G, (B I A RE ik B T
AR TR S LA PR 3R AN B 1 Y T, VAR T A
oA i S e Bl AR TS Ny TR
Jo AR £ A RTR AR 1 AY 0k T AR SR A
AR5 285 SN S A3 25 1 ) o0 T A RR A A 22
TR0 10T R A T R S AT A R )
Fabs, W T A E B S R EEAE A Y, A —
S 2 A AL AW ST 1 A 1 B i P A 2Rt L e

HEETE 563 A P08 i A B 5 1K €301 (20092X08002-002B) , [ 528637 11 H (2012AA101202-3) , £k #9487 I H (2011G3) , ¥ 7 24 B,
LMV 7= F AR R 1T FETYE 4 (S2010-01) |, LRIFAE & FhE AR -5 /N2 i RloRn ¢ 5 218

YEE T/ £3T5(1968-) , 2, W R OB Bt BIRFSE 5, 2N F/NZE SRR 55t E E 0 LAE, E-mail: mfwang020@ sina. com. cn
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TET PR PR DA (B4 O 2%, T 2385 25 7 i oA 0 4
o[RS 234 2 1 -5 A o MR T AR A ) 2 o
FMAR R o ARTERE R A BRI R o A
ARERAE /NS i Fof, 6t el A T A B R 2 — 25
IIMT/INZE B 5 TR B IS O] T LM i 5 )
R IRE T A I T AR AR R T R E H.
FRES A ARSI, 0y 3151 /IN 22 it 50 8 o K it B
iRt S %,

1 MBR5ERFE

1.1 RIEH

TR AL R B 22 DX R TR T R A /N 22
Tl 43 A FR A2 366, iU 35, A % 21, A % 18 , s 1
TR 18, Pl 58,18 % 34, 8 & 49 - 198, KB
9023, K75 6 5, Tk 20,3 70 - 36, #i 9415, Pk
979, Je /N2 W 5% T B A R AR A R 0052400526
01731 03568 04403 98306, 1t 21 A1 kL, i b4k
PIFf T  A ARME Bk 2 Bt /N 22 B T a6 el
M AP Sy H B ) B Y b R TR A T
1.2 @Rt 7 &

st JTL A3 AT LR B 48 AR ML B2 e /N 22 W 5 BT i I 5%
W= AT, AR AT R 4 GOk Rk S K i 4 R &
16. 0% (R JT) ,15. 0% (TRA L) F114. 0% (FkJi) , H
Buhler 525 B ( Fi # BUHLER /A #] ) ## AACC- 26-20
Ry, LR A VR I T BT, 6 Ry R 2 65%
TR & 0T 7 & (14% W38 ) AT 2040 (NIR) 43 T4
(Foss 1241, Sweden) 2 i AACC- 39-10A J7 ')
S, SDS-IUR TS Pena J73E " I5E , GMP 7 &
5 2 8 T A AR SR A D SR a2 | V6 e v A5k A € i
(SE-HPLC) Il 5E 218 Larroque 45200 5 | i #S K 43 4%
AACC4-15AM 0 52 | T A5 A2 2 % ( Glutomatic 2200
Bl B i Perten 23 ) 2 MR E bR GB/T14046-93"" it
17, 83 B4 ( Farinograph , 7% & Brabender /A f ) S5
HRE bR GB/T14614-93"" 5 | e by Wl Ak 5k ply D sk
A5 43 BT A2 ( Rapid visco-analyser, RVA | # K F] iF
Newport Scientific 23 7] ) W %2 , 114 il /E = B EAx GB/
T14611-93 " 35 % e i b A T ML T 43
1.3 HEaE

IS Excel R48FI1 SPSS (Statistical Program
for Social Sciences)13. 0 G154 X B 3m 1T HA 5
T A HTRZ AL B 5347

2 ZRE5HMH

2.1 HiXEMHEERRERTR

A Ao BT A A5 1 3228 B AR D B T 3R
1, NE1HFATLIE I, 2800 B tr R AR IR A8
S FRBOKR, B T2 10 8 B R A o BI85 K T i T
I, AT LA s AR H R /N2 i B BAR s AS ]
S it BT R ] 1) 22 S e ok, ool BN S 50 22 55
TR T B[] A B 1] | 55 4 B2 1% 28 S 3R 80930l
9 38.87% 59. 64% 63. 22% ;I 1 i & & TR 2
Jo o f W K R DGR I [R] Y AR R R BRI, a1
7.34% 5.92% 5.62% 2.23%

x1 FAR&MEREEKSHNTHE R EREY
Table 1 Mean,range and coefficients of variance

for different varieties quality parameters

LE s Ty ) 5 5 R
Quality parameters Mean Range cv
BHEAKXREEK GMP 2.95  2.31~3.68 12.47
i[]is-fﬁlg%{ﬁ SDS-sedimentation value/ 158 11.0-21.0 19.11
TR Wet gluten/% 30.9  25.2~34.6 7.34
T FE %L Wet gluten index 78.5  47.1~97.4 18.41
THifi Dry gluten/% 10.2  8.0~11.5 8.38
K8 Protein/ % 145 12.1~16.2 592
ZB M Glutenin/ % 21.5 15.5~26.0 16.54
FEA 8 M Clidian/ % 60.0 54.5~67.2  6.26
1EERE A Albumin & Globulin/% 17.3  14.2~20.8 10.14
7K % Water absorption/% 61.7 55.6~69.0 5.62
¥ 5} ] Development time/min 4.8 2.0~9.8  38.87
Fasg iF1A] Stability/min 8.1 1.3~16.5  59.64
1L J¥ Degree of softening 58 20 ~ 150 63.22
WE{E R IA] Peak time/min 6.6 6.3~6.9 2.23
WITLIEE Pasting temperature/°C 75.3  66.9~88.9 12.65
I Z5 B Peak viscosity/cP 2604 2101 ~3170  11.22
{4555 Hold trough/cP 1981 1546 ~2274  11.32
i iR {E Breakdown/cP 623 380 ~896  21.35
A HEE Final viscosity/ cP 3180 2727 ~3693  9.51
0l 4= {} Setback/cP 1199 954 ~1470  11.90
T AL F Loaf volume/mL 705 495 ~910  13.18
AL PF 43 Loaf score 68.9 41.5~94.0 18.77
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2.2 INELWMEREMNGRISREELES T

2.2.1 MERFAEG SRR LRSS HE
2 AJ 1, GMP K SDS-UTRE (8 5 1% 11 77 48 41 | 16k 2
P YRR FS e B RIE]A 0. 01 K IEAH G, 5555
FEEETRIIR 0. 01 /KPR OC ; GMP 5 1 I i % & Fl 2
NS RE SN 5A 0.01 F10.05 K IE A, SDS-
UUREAE 5 T i 7 1 FN 22 45 28 1 &= [8]56 0. 05 /K-F-
TEAHE, UL GMP % SDS-TIT I i 5 46 1 & T 48 b 7]
FHOCRRE &, IE P E R, T i A o & 5 v A 5 o
FITRY 2 & = A15K 0. 01 K TFAH G, 5 =5 br ]
(A AH I AN B 3 AHDCAE /N 5 Y 1T A5 48 500 5 GMP
SDS-UTRE A 22 4 B & i B B ) B2 B ] i) 3k

0.01 ZAKFIEASE, SR 8 H & & 9910 H 35 0. 01
IR G, 100 B 1A 377 i 4505 22 550 J0T 4 A 1 AH G
EHIR,, ZAEA SRS 28E A0 FHEir A E
Tia) S 2P O 5 SV B 1 7 et 5 22 B0 11 B A s D 1
FERESRIAR DG  (H ZH0 DA B3 Vi BR R 1 5 HA &R
1 BT A ] A AH DG R BN M OCAVE TS5 . TR B[R]
e I T) 55103 5 2258508 1 i JBT 48 A 18] A7 76 1E 1)
TG, o g LB A VR FH S o B &

2.2.2 N EJA RVA A AL SN HE3 AT
ST DR B 55 RS G B WL i 2O B B Il AR A
[E]3593K 0. 01 /K- 1EAH 56, Fe 2Rk B 5 PR R | [l 2E
{EIA]35 0. 01 7K 1EAH O, A48 A ] 19 AH DG 2 1

R3 IMEZF RVA SEHERNHEESHT

Table 3 Correlation analysis of RVA parameters of wheat varieties

WA

;fu e 254 ﬂl%ﬁﬁj [i] Pasting m%ﬁ%ﬁf}?_ PRFFREE i i (L .ﬁ%%%ﬂ?

Quality parameters Peak time temperature Peak viscosity Hold trough Breakdown Final viscosity
WAL Pasting temperature -0.175 1
VEAEFHIE Peak viscosity 0. 145 0. 062 1
{5 F5%5 B Hold trough 0.393 0.151 0. 900 ** 1
Fis i Breakdown -0.342 -0.118 0.679 0.292 1
A Final viscosity 0. 176 0.316 0.799 ** 0. 895 ** 0. 247 1
[l AE{A Setback -0.244 0.433 0.28 0.326 0. 066 0.714 *

*4 NEDMEARRSHES RVA SHEIMNEXRE
Table 4 Correlation coefficient between protein parameters and RVA parameters of wheat varieties
parameters time temperature viscosity trough Breakdown viscosity Setback

WEAKRREK GMP 0.329 -0.437" 0.155 0. 208 -0.012 0.131 -0.049
SDS-HLI#AH SDS-Sedimentation value -0.009 -0.339 0. 032 -0. 002 0. 074 -0.074 -0. 154
BT % Wet gluten 0.172 -0. 164 0. 342 0.4 0.078 0.36 0.135
T 45 50 Wet gluten index -0.065 -0.297 0.134 0.153 0. 036 0.192 0. 167
T Dry gluten 0.233 -0.274 0.327 0. 365 0.103 0.225 -0.095
T 26 1 Protein 0.128 -0.355 0. 302 0.272 0. 205 0. 162 -0.083
F43% M Glutenin -0.136 0.154 0. 207 0.3 -0. 052 0.371 0.314
BV #E 1 Glidian 0. 088 -0.106 -0.179 -0.299 0.111 -0.351 -0.275
HER#E 1 Albumin & Globulin 0.118 -0.078 -0. 111 -0.026 -0.2 -0.032 -0.026
2 7K % Water absorption 0. 148 -0.785* -0.129 -0.298 0.219 -0.573 ™ -0.747
JE Wt E] Development time 0.172 -0.369 0.518* 0.395 0.472* 0.198 -0.201
Fa e i [H] Stability -0.033 -0.365 0. 269 0. 197 0.257 0. 164 0.038
554LEE Degree of softening -0.097 0. 363 -0.311 -0.32 -0. 144 -0.352 -0.244
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M 4 A, GMP 58 46 I (8] 55 0. 05 7K it
FHIC , B RS () 5 068 EDRY B8 R F L (E] 3% 0. 05 7KF- 1E
FHOG B AR R A& A AR R 5 &
SRR ARG, K3 SRR B R 2R | A
AR 0. 01 KPR, 5 8 i BT S 8] 1 A O
I BT K 238 i AR SZ TE 0 ot B AR M A 5 e oK
2.2.3 JERMAEGREESAERS @RISR
R AR KA HER S AT, GMP | SDS-TILFF (R | I 1f1
e AR TR S R iR EO S E AR
AR Y BT R FRUE B ) 45 B B 5 R S
B, BRI S 5 T AL P43 (A1 GA 0. 05 /KR IE AH &
Ah, Hfh S04 5w R BRI RN PE4 [R]85 0. 01 /KF
TEAE DG ; B 2 11 % 1 S 55 Ak B 5 T A AR RRURN T AL T
A3TE) 433155 0. 05 10,01 KAl e; I ERE A& &
5 AR BRI 43 (R A2 AE TAE G, (HILAH G AR
B35 VLB AR LR PE S TR R bR B AR DG R, B

o T AR A8 2 R PE RE A 2 0 R AL B, RVA 24
WA FELART [F) I {EDRG B2 | DRFFRG BE W (L Fre MG JEE
(e A= {5 T B PSRRI T 6, 2 23 TR 7 TEAH O, MR T
JEE L5 T A AR ARRI TR B 23 TB) R O 1A 3%, 15 D B
WIALRFE - 1A% SR R RO G/

R 2B T4 o A0 TR R LT o 1B 47 3 40
AORH A, (ELR:  TRIXE AR 22 1) il JSCHR o, X L2 AR o
HELPEAE Y EOULAY T
2.3 ERREMEAEmBNKIS IR E e RS &R
AXEZESE

LR AALAR I it BT TR bR, 2301 L L AR T
FLIEI g AR B, U E 4% dl B 18 o P A et
AT AL 1A ST A4 52 ) T Bl AR i B 94 i Jo 0 i
PREGEREAL I T R B XHES T3 6, A3 6 HAT LA
A 6 T AL ARV DR/ M A 38 T A 45 % > 55
PR > T Bt T] > 3 s 5 e > WA > ok EE H
> GMP > FRE M) > KR > Tl & & > s

x5 MERMEASEMERSHEESEERRENEXREY

Table 5 Correlation coefficient between protein and starch parameters and bread quality of wheat varieties

e i [[ESRE NN T4 4

Quality parameters Loaf volume Loaf score
HEAKRKSE oMP 0.795 " 0.796 **
SDS - L& {H SDS-Sedimentation value 0.752* 0.772**
TR Wet gluten 0.597 ** 0.535*%
T i 4L Wet gluten index 0.558 ** 0.586 **
T fi Dry gluten 0.769 * 0.740 **
TH K3 2 Protein 0.819* 0.775*
F 4 Glutenin 0. 609 ** 0.610 ™
FE 1 Glidian -0.484" -0.481"
THERE A Albumin & Globulin -0.178 -0.157
7K % Water absorption 0.045 0. 06
JE SR} ] Development time 0. 780 ** 0. 809 **
FAE I A] Stability 0. 696 ** 0.752*
L Degree of softening -0.704 -0.733*
AR ] Peak time 0. 031 0.13
LI Pasting temperature -0.153 -0.151
IE{EZEE Peak viscosity 0. 428 0.425
PRFFFEE Hold trough 0. 421 0.432
i WHE Breakdown 0.229 0. 206
A FHE Final viscosity 0.37 0.361
[l A= B Setback 0.123 0. 087
TR Loaf volume 1 0. 960 **
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Table 6 Standardized partial regression coefficient of different instrument parameters

LTIsE 4 [[ESRZNN ATy
Quality parameters Loaf volume Loaf score
HEAKKSE oMP 0.636 0. 036
SDS-VLFE{H SDS-Sedimentation value 0. 306 0. 070
TR Wet gluten 0. 836 0.074
T 754X Wet gluten index 1.073 0.157
FHifi Dry gluten 0.503 0.176
1143 K 1 Protein 0. 649 0. 455
F 4 M Glutenin 0.111 1. 086
EE A Glidian 0.127 0.818
THERE A Albumin & Globulin 0.109 0.383
%7K % Water absorption 0.611 0. 442
& I ] Development time 0. 892 0. 021
FaRE T H] Stability 0.612 0. 838
L Degree of softening 1. 004 0. 180
AR 8] Peak time 0. 004 0.093
LI Pasting temperature 0. 804 0. 380
P45 Hold trough 0. 404 0. 130
i ffME Breakdown 0.285 0. 100
[l Setback 0.011 0.220
YeE RHR? 0.992 0. 994

FhEE > SDS-UTFEE > FRlHE > BIR R > EAEE >
THEREE T > Al > 0 I a) %o T A 3743 i 7 Kk
MR E A > FRUERTTH] > BEAE I > HME A
P > WK > ERREE > WILEE > BAEE > 351k
FE > TR Ao > W AR A > ORFFREEE > Wl >
WA ST 7] > J TAI A &5 > SDS-UTREAE > GMP > JE Jili it
() 34 i S A o) T AL (A FEURIT T A P43 A TR i ZR %k
53924 0.996 F1 0. 997, & B ik 46 i it 48 bR O e 9k
T HERT AT 99. 6% LA L, LR I W T L HE RS
i BT ) LR AR

IR UL B S BTEE bR A A
fif B P EE LR e, L v Y T A9 5 50 55 1k B X T R
BULNESE 2 48 8 1 2 RS 0 eF 8] D) %o 1 4 3753
JE A S KA B T T AL L e T T R B T EE
YEM .

3 it

AW 4E ] GMP SDS-TTIEE I8 M A 455
REA AR TS E mmEAREE EAEN

i R BRE I E] 5 Ak R A 22 80 B A ]
FEAE AR OC , H 22805 TR A 5 LML i 5[] 8
BEAG; T HE GMP A1 SDS-TIT A {i [7) H At A3 % 1
ZRAEPRIAIAAE W5 WA G ARBEFE R B MR 1]
R DGR 3 5 F NP ST 25 SR AR — 3272720 4
FAAEAE — 8 22 5, TS5 T FHIF RS — S0 0C
1 T S2 R 7 B Saalie 25 10 R, 76 5 A AR
A7 T A AR 2 R S BN I A7 — 2 RIfE . PR
A WOREAE B335 14, GMP AR X 75 S 7E 45
Pl B R Z A e 92 WG AR S ) R I3
B G DU BT T AR it 5 /D, G DU SRS A T, 45 VR T
B TE RV S AR A 7 28 3 R v T S A R R

E{EL 78

VWA R, NZVER RVA S8R 2 1
/AN AR — N E s bR, ARSI R,
UEEAEDRY B2 55 DR AL B FR R | e ZORG B S m] A= L[] 1)

MR K IEAR SR ; e 2R 25 PR FRG BZ | [l A= {1
ISR K IE ARG, AR b e] A A I A 83 A
FI#N, BORIEMR A kB iS5 is A — 2,
5 P WA LA PR 2 17 B ot R A3 R P ) e R R



798 (3

S

27 %

BRASEA T RN AR R R B S E A RS
)52 B 1) A OG , 28O A .35 AL GMP FII 7K 5
(AR DG KT, BERARSE B e R, L K AL A
PREEXHER PEIRAOR, B 2 ] A BB AL, b 38
VEFITE R, AHF5E R I 3 A5 i 0F o2 45 R AP 4 —
TEZE 5 AWTFE N [ AR [R]— Ml Y2528 T TR BT
NP FEAN R M R A A5 R | IR, 12222 5 ] e S5 4R 0
L i IR S 5, T3 o0, IR R ER S MIL IR
[A]3% 0. 01 7K HAE AL, 38 5 Fe 2R B2 | [l A= (i 1] 35
[ K RO 5 T 7K SR -5 R 3 i S 2 S0 ) A SR 2
AWE AT RER WK AR RRZ TEA IR, X —
BRI A 5 Tt — 2T

RIS AT F SPSS 13. 0 4725 [FIH 43-#r
W77 ¥k, 7 B GMP . SDS-TIL % fH . & H it & & | SE-
HPLC 250 HA XS 2 0 A S M RVA R JE 2
BOS I T Ak B SC A . S5 R, 1 1 A5 4 55
PR JERUE Ta] P T AR 2% WAL B S A A A
R I (] A9 5 A B e K R A Sk
THT LM AR i oA B B A, (AT B2 RVA S H0%
(TR DRSS TUDI N | N - U (DS P =0 s A 51 B D
ASCR AT A T AT O 2 PR AR AGL I 7 7%, 55 L
TR B AR OGN (BB B 2, T I e i
G, BRI SE-HPLC W75 1 22 45 8 (1 & B
P £ 1t S e T B M i S5 A B R AR AR
(ERAZAN S B 5% AR A R 1 AL, T T i i b
privs < T Y N RNATIN R (=4 O 8 WAV i RS2
S0 TR o ) R TR B M % o JB 18] A 3 A Ok, HLZ
A R D T it 1), Al VR o — AN BB A
Wt 3 34 TP ek DM e 242 A i v A 5t R TG
B RREOR A B O AL R ME T HLRI AT, DI A ol B A
Ao O A A A A B ) BT

4 it

F TSR B DA s TE) A 4 T2 A DG, HOR
EZ 3N EIIEOE EPSERY S SR T S G S N T 1Y K
B S EE A AT 3 G INF [ 2 S e i AL i Jo
AR ZEREAR ; PRI, £ /N2 it ORI 5 7 o, BR A IR AT
FEFTEN, T ARG —Bh A 25 20 AT (19 45 SR 0 /2
RIS, AN B[R] — o i it A7 22 P ASCAR B9 0 2
HA AT CMP Ik SDS-UTRE{E M & , b & ARk AT
TR ASC Ao S ASCIN R , A ot Jorc ) o A A0 v A 45
B AL BE BB, R, /NZE R A il B0 T £
o ) MU 7 75 | R S

SE Lk
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The Relationship between Protein Quality and Starch Pasting Parameters
and Bread Baking Quality in Common Wheat

WANG Mei-fang ZHAO Shi-lei LEI Zhen-sheng WU Zheng-qing CHAO Yue-en XU Fu-xin
YANG Pan  YANG Hui-min LIU Jia-ping LI Wei

( Wheat Research Center, Henan Academy of Agricultural Sciences/National Laboratory of Wheat Engineering/
Key Laboratory of Wheat Biology and Genetic Breeding in Central Huang-huai Region, Ministry of
Agriculture/ Henan Key Laboratory of Wheat Biology, Zhengzhou, Henan 450002 )

Abstract ; Wheat varieties planted in large area in Huang-Huai wheat region in the past years and advanced wheat lines
were selected as materials, the protein quality and starch pasting parameters of which were analyzed by NIR,
Glutomatic, Farinograph, RVA, SE-HPLC and so on to determine the relationship between protein parameters and
between the parameters and bread baking quality. The parameters of GMP, SDS sedimentation value, wet gluten index
and degree of softening were significantly and positively correlated with most protein quality parameters at the 0. 01 or
0. 05 levels. The parameters of GMP quantity, SDS sedimentation value, wet gluten index, dry gluten quantity, flour
protein quantity, glutenin quantity, development time, stability were significantly and positively correlated with bread
baking quality parameters at the 0. 01 level. The quantity of wet gluten was significantly and positively correlated with
loaf volume and loaf score at the 0. 01 and 0. 05 levels respectively. Both quantity of glidian and degree of softening were
significantly and negatively correlated with loaf volume and loaf score at the 0.01, 0.05 levels respectively. Water
absorption of dough was significantly and negatively correlated with pasting temperature, final viscosity and setback at
the 0. 01 level. The development time was significantly and positively correlated with peak viscosity and breakdown at
the 0. 05 level. GMP was significantly and negatively correlated with pasting temperature at the 0.05 level. The
contribution of individual parameter could be ranked for loaf volume as wet gluten index > degree of softening >
development time > wet gluten quantity > pasting temperature et al and for loaf score as glutenin quantity > stability
> glidian quantity > flour protein quantity > water absorption of dough et al, respectively. There existed significant
correlation among quality parameters of common wheat. Wet gluten index, degree of softening and glutenin quantity,
stability were important indexes to evaluate bread baking quality. The parameters of GMP or SDS sedimentation value
could be determined in the early generation and the parameters of Glutomatic and Farinograph could be determined in the
medium and high generations. Great attention should be paid to the importance of wet gluten index and degree of
softening at the quality detection. And it should be paid to the influence of starch qualities for the bread quality too.
Key words: Wheat; Protein; Starch; Bread quality



