%N OF AGRICULTURAL SCIENCES

hERLF ALK

TIBET JOURNAL

2019 £% 1 8 KR

RAAB/MEBEERM(R)mKR
BFESHEITETXRESH

(PO A6 XA HOR 2= Be R F 55 F , Pk 7B 850032)

B OEURATENEZEH(R)AFARME, 2N T ANEAREEH HEALE NEEEEERERERSREIT X R, %
REV.FAFREGE11.43 % ~14.16 % ,F 18 12.66 % ;5 @ £ & & 23.30 % ~30.70 % ,F {4 26.21 % ; i€ 45 $ 33.00 ~
72.00 mL, 3415 49.92 mL; 7% % B 151 0.9 ~3. 8 min, 3415 2. 13 min; 4 & Bt 5] 0. 90 ~4. 40 min, T3 {4 2. 14 min; ¥ % iF 2 68. 50
~87.80 4, 414 83.97 4, =85 pWEF(R)T AN, =75 2 H <85 &M ()4 A, BHITFH 5 /NEA R & R4 % M
AMNEFHEAREGE>BERE >HREE, 5ETHLE BHNE NREEFAELBONDER S RELX,11.0 % <H
HEGRAE<I2.S %,36.0 mL< A <43.0 mL, 28 % <H @4 B <32 % ,5.0 min< 4 & i 5] <8.0 min,

KB TR, NL; B ET

hE S ES:S512.102 SCHARIRAD : A

Analysis on Relationship between Quality Characteristics of 12
Tibetan Wheat Varieties(lines) and Tibetan Noodles Score

FAN Rui-ying
(Agricultural Research Institute, Tibet Academy of Agriculture and Animal Husbandry Sciences, Tibet Lhasa 850032, China)

Abstract : The objective of this study was the 12 varieties (lines) of Tibetan wheat and to analyze the relationship between the quality charac-
teristics of wet gluten, crude protein content, precipitation index and Tibetan noodles score. The results showed that the crude protein con-
tent 12 Tibetan wheat varieties was 11.43 % to 14.16 % , with an average value of 12. 66 % ;the wet gluten content was 23.30 % to 30. 70
% , the average of 26.21 % ;the precipitation index was 33.00 —72.00 mL, the average of 49.92 ;the formation time was 0.9 —3.8 min,
the average of 2. 13 ;the stabilization time was 0.90 —4.40 min, the average of 2. 14 ; The Tibetan noodles score was 68.50 —87. 80 points,
the average of 83.97. There were 7 varieties with =85 points, and 4 varieties with=75 points and <85 points. The correlation between the
score and quality characteristics ranked as protein content > stable time > formation time, which was weakly negatively correlated with wet
gluten content, weakening degree and settling value. The Tibetan noodles needed the wheat flour quality which was 11.0 % <the protein
content in the grain<12.5 % , 36.0 mL< the sedimentation value 43.0 mL, 28 % <the wet gluten content<<32 % , 5.0 min< the stabili-
zation time <8.0 min.
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