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Abstract : Huapei No. 5 was a new wheat variety developed through crossing Yu No. 18 with Hua No. 4-3 by Crop
New Variety Key Laboratory of He’'nan Academy of Agricultural Sciences. It was released by anther culture and
certified by national crop variety releasing committee in 2006. The breeding characteristics of Huapei No. 5 were as
follows; two parents complement well; its genetic background was rich; the combination presented a high inducing
rate that provided a large amount of separate population; the progenies population characters were used as main selec-
tion target which enhance the selective accuracy; its yield comparative test was carried out at two different areas,
which shortened the breeding period. Through Huanghui regional test, production test and extention and planting
practice, Huapei No. 5 is proven to be an excellent winter wheat variety with properties of high and stable yield, good
quality, and extensive adaptability. It is suitable to grow as a mid-late seeding variety in mid-high yield and water-
fertilizer field in southern Huanghui winter wheat region.
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1999 4EPEfil AR HA B E 18/ 43, 4 /5
9920, 44F 11 J 30 H#E R TR A Rl BB
A H ;2000 4EFZF% F B R B BB P B
WHEM., BRAGHAREARERENRER
20 Bt 2,4-D 2.0 mg/L KT 0.5 mg/L. Bl
90 g/L; & b IBFR AR MS(KEITTRWAE)
R EAKEF R B KT 1.0 mg/L.NAA 0.5 mg/
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7.52% ,JEFAKAE 1 P (RE L),
BoEXESHAAMREE(FEWE - &
FARPCV)FENEMT(NEK2),HEES 58
B2 5 RE(CV) BB/, [F B B4R = 2 HE
K, UiBAZEE 5 SEAFFET 2/ B ek
o I HIE ZR A AR PR A R A ™
R, RS R BT

®1 RS SERMEFRETBER

Table 1 The yield results of Huapei 5 in experimental or productive test.

FEE REIRE TR BN RS (% ) (U279

Year Test type Average yield(kg/hm®)  Increase or decrease to control( % ) Order
2004 —-2005 @%ﬁgaﬁf}ﬂiﬁﬁﬁ 7 818.3 16.0*" 1
2005 -2006 @%{ﬁ;ﬁs@ﬁf}lﬂ;zﬁﬁﬁ 7927.5 5.66™ 5
2005 -2006 E%ﬁﬁﬁﬁ%ﬁﬁ% 7207.5 7.52 1

{3 : SSWETYHYV ; State regional spring water experimental test of Yellow-Huai valley; SSWPTYHV ; State regional spring water productive test of
Yellow-Huai valley.
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Table 2  Yield stability and suitability of Huapei 5.

TR TH
- N W
FEE st (kg/hm®) (%) (%)
Years Varieties Average yield CV(%) Suitability
]
(kg/hm®) degree( % )
s
s 5.% 7 818.3 10.93 100.0
Huapei 5
2004 -2005 B 18
Yumai 18 6 742.5 7.51 0.0
s
s 5.% 7927.5 9.43 75.0
Huapei 5
2005 -2006 %% 18
Yumai 18 7 503.0 12.28 18.7
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R E , = BB B AR B KF, X
LR TE B R A R KA BRI (% 3) o
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Table 3 Variation of yield components of Huapei 5 in State regional spring water experimental test of Yellow-Huai valley.

M (em) BRAE  B( x10°/hm’) R TRE(e) (%)
£ 205 o e Plant ( x10*/hm*) Numbers of Crains/ Weight of Fare/till.
Year Test type Varieties height Max tiller spikes I‘a.lll'(l thousand te qe)rs

Spike raie (/]
(em) ( x10*/hm?) ( x10*/hm*) P grains( g)
S,
%k B ﬁj‘: 21? 77.0 1704 705.0 29.3 39.3 42.4
2004 2005 AR P .
SWG B test fi g 752 1307 604.5 31.2 37.9 43.1
umal
S,
#Hk A ﬁj‘: 21? 81.0 1485 618.0 31.4 39.8 46.1
2005 -2006 AKX P P .
SWG A test ¥ i 18 80.0 1361 679.5 29.4 43.2 46.1
umal
S,
) 77. . . . .
K ﬁi“ 5? 9 1494 640.5 32.0 41.5 4.6
uapel
2005 -2006  4IAR P .
SWR test Tgi g 70 1335 606.0 33.3 40.4 45.8
umal

{3 : SWG B test:Spring water B group in experimental test; SWG A test:Spring water A group in experimental test; SWR test: Spring water in

productive test
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Table 4 Variation of steamed bread quality of Huapei 5
( production and evaluation of steamed breads

referencing SB/T10139-93).

¥%5% 18 Yumai 18 3% 5 5 Huapei 5

SuFf Varieties

Eo%s SP 13 13
/" W/H 5 5
REAEE SC 9 9
FELH SS 9 8.5
HIERZE R CS 19 19
PR CSs 7.5 8.5
MBI CE 7 7
PIEEHE CSt 8 8
AR Taste 3.5 4.5
J543 TotalScore 81 82.5

13 : SP = Specific volume, W/H = Width/height, SC = Skin color,
SS = Skin structure, CS = Crumb structure, CSs = Crumb springi-
ness,CE = Crumb elasticity, CSt = Crumb stickiness

x5 %EsS SEENIEE(EKHERNTESS
#E RN ALPIRA SB/T10137-93)
Table 5 Variation of noodle quality of Huapei 5
( production and evaluation of noodles

referencing SB/T10137-93).

S BEIS WSS RBEE
Varieties Yumai 18 Huapei5  ASWW
£, Color 5 9 10
FUUIRAS Appearance 7 8.5 9
& O Palate 12 17 14
¥ Elasticity 15 21 23
itk Stickiness 15 20 23
FtiE 1 Smoothness 2.5 5 5
AR Taste 4 5 4
.43 Total score 60.5 85.5 88.0
¥ : ASWW ; Australian standard white wheat.
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