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O, M., Lukow and E, Czarnecki
CinZfefe b 0 B Rt 5eer)

i =

AR mEE R ARG RS, R, BRI, ERAE. RRERERE
BRIRSHES THRERE, 8. PEEIEENEXHEEBEET ERRFINA &
AL RELES, TRER FEE BPEPRE SHESRERK ARERMSREX
EHEIEESRMY, ARk EXEFEZEE, B FEMFHRRSNERE
BEEMY, BolERRUNERESELEZER, KiChFEEERE, BRI NE
KEREE, BEZNPEREER. FRASTEENEIRRR TN EREEARSE,
ML ERE PR IREXEGRE.

@i B/ HETE CERAR: BRI BB RR

mE RN EY Rt R ERIAR T, SR, A TRE k. B2, A
MR BAERERE, MMUREHHEREZAY, BEEERERFHLEBT. 80 £
Lk, hEINE G S Rhg — 7 T A %75 T R H R T s/ SR E AR (E
s, 1084), —75 HAIE&MES FR/NES RiEE SEHPR CIAEF, 1985 %K
BEICE, 1983, 1984; ZEZ4E, 19855 JKERMIZE, 1990), {HZE, MTHE. U HEE
R (Fky, 1988), WWIT RIRHEMIEATIR, Wi, $EARDZH RS
B R, MIRROAEEASE GELSE, 1989; DRES, 1987; 5
%, 1985; MRVEMREE, 1989), MHPE/AEGHRRBAELR—-FHETETEERE
t EL B WF Sk B/ (Kosmolak s, 1981) . ABFse#s h EE/NE SLARKE R INERE
INEEMERTEHGRE, BMETEMRNER, SRR R 4 0F T
FEEDEE LA, FEEE, RIRSSENRE, TS ER/DZEL R
R, AWBRE .

% EPIg7E A.B.Campbell B 1T T, R.M.Depauw #B-H77E Swift Current FiiE#iH, R.Ca-
mpbell SaETELEAREY, HRERMAAGEH, HIL30H,
A 1990 4E 2 A 23 HiE,
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e SR 5
(=) ## :

UG 14 MFANENFY, K104 FEk g hEGEENEL, S 2maE kR
PR R SR A Fl: P9I A0 4B0 11 8 (Mian Yang 11), £#C 3 % (Jin Sha Jiang 3)_ [
# 185 (Ba Mai 18), HilF&H K9S 182 (Platcau 182), 1) 338 (Plateau 338). 75 JE 506 (Pla-
teau 506), iR 614 (Plateau 614). ## 5% (Qing Chun 5), 7§ & 524 (Qing Nong 524), F
HREEWH 2148 Jin 2143), K& 4 DA MERENSKE B ST TR, k24 hmek
PHERRZLAZE (/M) : Columbus #1 Katepwa, 1987 4E3X7H4 S Fhp B FiiE L g ki & 3
H/NEEM50.2065 B2 A MFh NG KIEEAEE. HY320 1 Oslo, HY320 &Gk EESramk
i, Oslo fit 1986 £ RS R, 1987 42 ZIEFERLL SR 3 &/ EW 1.7%,

(Z) sk

1. AR 1937 £ 14 ”l‘ﬁ?aﬁﬁﬂﬂ'ﬁﬁ?jﬂ?ﬁ( Manitoba % Glenlea Saskatchewan
2 Swift Current Filh, LK Hikit. & Glenlea, 2 71X, 714 6.67 2%, 585 0.23 *, AEEHR
307 TR, ER 4K, G/AEKIER 650 #, NBCTIFME 2 74/, 4 B Bl Mk 7 2 B R
A GERIGEW; 78 Swift Current, 447X, 474 3 %, 4785 0.23 %, /MEEH 2.76 L5k,
BEH 3%k, B/ARKHER 584 4,

2. MEH &

WRRET: % Hughes HiRMH B IEUNK 2 6 3 500 (Slinkard S, 1986),

LR BURJE o /b B g B 7, BRI R A A R AR AR, R
A, ;

HRBE: MR ARIHERE G REEMMET 100 27 kd) A2E (20°0) TR B
60 35, R ESHL, (MK (Lamkin %, 1920),

HE: 05 FHERZME, UL “H/AY £k,

THE: L) 20 ke S R BT R R 15,

FIRCRERE: R RERRE] (1) REER. BrRREMRE, IR, H B TERRIA Brabender
SM1 BE4% Kosmolak (15?78) oy Bk,

FRREHRARSE &: MIRERE (Nx5.7, SKE 14%B5EH) # AACCH & 16-12 3l
% (American Association of Cereal Chemists, 1986),

B EE, AN 50 A1 1000 35 (LA kS 1400 A T 5D s Bl A E k& F 15.5% 0
16.5%, 4 12 /b, 4rWH Brabender Quadramat Junior BEF0 Buhler fi<sclbpspgEly, i+
B B R, ﬁ

FE AR (Mixograms) #£FERE 10 4 (L&A 14% %548 HHLZ) I @Y (Mixo-
graph) LEHBEERKR 600847, 125 mAE R ) REESE (MU,

M Z AR BERER H OB B KR LHE (B.UL), Marchylo %5 (1979) (fohiks itk
MM LA AER R (Brabender Amylogrph) k47,

By~ GERYHIG . WREOL. ByIR ORI MR LA 4y 1R AACC 08-01, 76-30A, 56-81B, 54-
21 fi110-09 75347 (American Association of Cereal Chemists, 1986) ,

3. GiltUiik: MARLH 28 MERUEFT THZE S Duncan R EREEMLE (P =0.05),
EMEHBEERE VAX HRALERHET SRS (Statistical Analysis System) 347 (SAS Insti-
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tute Inc., Cary, NC)o

SLEREAN

B R RN 14 A SRRy I, T R AT,

1. AP WO EE (FER/NE). 4 Columbus il Katepwa, ¥FHLEE, By
EHAIE T 0.70 45

I, mEkEEES. L% HY320 Al Oslo, FRrpEM, #HikifFE 0.60—0.80
55

. hEEEE. BIE4IIT 3 5. IR 182 fiw I 506, FRIEE, kb RERRET
0.70 453

V. hEkES. OFE T 2148, BF 18 5, MM 115, w338, @k 614, #F
% 524 fnEE 55, HBAK, BEHEERKT 0.7045,

(=) BHHERTN~E

£ Bt B R B BB RIS N, B R A BRI R T AU BRI R, A
bl EHIEE, 10 4R ESFBRE A 50.9 (B# 18) —82.5 ik (F 2148),4 4>
IS B Eh K 59.9 (Oslo) —75.9 JEXK (Columbus), WEIELZE 18 TMFER 524 B =
SR T i K 4B & Bh Oslo, RIS JR 182 FF 2148 B3 TIngE K Hemah Fit Colum-
bus (£ 1), PEGEENESRS R MEATE BELEEMY, PERKEZFRMER
BEAEL M, B RS AR ZERIARE E D,

AEH GEFERB) BT 94.4—102.9 K2, HE8. 5K E D AEFHER
wyHE 5D, HkObEE 506, HY320, 4P 1195, & 182 fK 2148, HEH NS
iE b4k 524 F1 Katepwa, B A SREA L REEMN. NHARUE, HEES
RN, MEAKESHELEERBRT, MERFEEELSHERKE Z ¥ b 7.2
RifiET i, EERENKRDEMNRSEREI R, LRELEF. T, PEENE
e g K FHE X REIE T B

B TR 2 TS R B X A /N A 8 £ (g B D R, AR A IR AR A
27 506 fE4b4k 35°507 . #Ek 1870.3 KA EIFE LA FIHL, AHRFIE AL k145 K

(B W, 1988), WfEdbsh 50° 44, #E4R 200—300 Ky MmeER Glenlea Fl Swift
Current Fiki, MIBANERICEHN 100.7 K, 4kl 44.3 K5 [FE, A 338 fEALE
36°407 . Mk 2 790. 4 KM rh EIEA P AR, IR FREE I COh 169 K (BREEVESF, 1988),
T e K P R, T 95.5 K (KD, HK73.5 K,

/N2 B RE N K AR R, FPRLE BRI (R Do 104 R E SR, )
A7 R R R 11 S E R AR 0, BYIET B . BI85 Glenlea,
2o 338, A 5 SRR 524 48 Swift Current 23 B T I I s i 7 A e fiR A
otz v ] AR P B B G I R R P B AR . AT/ NZE I A v R
/N AE BB R P R B HGE, 76 Swift Current WMET MGk i i 4L % %,
Glenlea WLiRME, BABE, BAMA/NE 2RI T5 7 5 JC R T, (LB 2
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Table 1 Cultivar properties and grain yields of Chinese and Canadian spring wheats
B HE CEX EH/E (R R (AF/8) Grain yield(kg/mu)
Plant height Growth period 3
Cultivar (cm) (day) Glenlea Swift Current | £ Mean
IMERFE R 32 Canada western hard red spring wheat
Columbus 75.9 be 96.0 ¢ 171.2 bed 210.0 be 190.6 a
Katepwa T1.4 de 94.4 e 153.0 cdef 215.1 b 184.1 a
EH Mean 73.7T A 95.2 A 162.1 B 212.6 A 187.4 A
mEREEAE Canada prairie spring wheat
HY 320 67.6 e 99.8 be 189.8 ab 233.8 a 211.8 a
Oslo 59.9 fg 9.5 e 206.4 a 186.5 efg 196.5 a
35 Mean 63.8 A 97.2 A 198.1 A 210.2 A 204.2 A
HmEEEE Chinese hard spring wheat
&L 35 Jin Sha Jiang 3 62.8 f 95.T e 162.7 cde 183.9 fg 173.3 8
=R 182 Plateau 182 82.5a 98.9 cd 140.1 efg 139.3 h 132.7 a
&5 506 Plateau 506 73.9 cd 100.7 b 139.6 efg 176.6 g 158.1 a
F# Mean 73.1 A 98.4 A 147.5 B 166.6 B 157.0 A
HEREE - Chinese soft spring wheat
B2 185 Ba Mai 18 50.9 i 95.4 e 124.6 g fe175:1 & 149.9 a
= 2148 lin 2148 82.4 a 97.5 d 152.4 cdef I 98.5 i 125.5 a
4/ 115 Mian Yang |1 57.2 gh 99.0 cd 176.1 bc | 216.6 b 196.4 a
&R 338 Plateau 338 61.0 fg 95.5 e 148.4 defg J 206.1 bed 177.3 a
& JE 614 Plateau 614 68.3 e 95.4 e 135.3 fg 0 3 103.2 a
F4¢ 524 Qing Nong 524 53.9 hi 94.4 e 149.4 defg 193.5 def 171.5 a
F#5% Qing Chun 5 79.7 ab 102.9 a 145.5 defg 199.9 cde 11278
FE# Mean 64.8 A 9f.2 A 147.4 B 165.8 B 156.6 A

* DHKT P=0.05, HHAMS 2BOSHALERES, TRRAAS FRNRRZRREE, FiH.

Values followed by the same small letter are not significantly different at P=0, (5,

followed by the same capital letter are not significantly different at P=(.05. The s

following tables,

Group means
ame for the

FRERER, KRDMEXEMBELEE, REELPEEE E Kk £ Zo. i
A FRP RS, FREAL T AW, A B, M W o fe A 1 %

#,
(Z) FhERk

HRAER GRS, TRE, SE, bR AR RS &2,
U 506, i 338 A R 614 b kL, AR LR, LY Ty R SN

PR ERE 2~ (Lukow %, 1984), $EWFZE, ZLRLan FhOURUR ZE Do, BIVRERS h (L

BUEH B RR B THE RS K, o [0 EiG M8 (F3), BrLAINGE A /NG 7 fhak 2R iA

WHELRG R BT, QB A A 2 PR R a5, » Mg JE 338; LR Fpb b

AGRREN, MFKR 24 RMEHES S (E D, PEERH (¥ 2148) FOVE 75 B A

Bt (EIDIL 3 5, Z8BH 11 R 18 ) ALK, RS MK AE, bR IR

B s FREE A 2000 W 4 1 RS FEAD, TR, MREALEENE, Wit
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Table 2 Kernel properties of Chinese and Canadian spring wheats

CREE X ﬁl =) FHE () | FECG/A) [BEEE (3 FREARSE
e ernel 1000-kernel | Test Weight Grinding Wheatmeal
colour weight (g) (g/L) time(min) protein( %)
MEXRBERELLAE Canada western hard red spring wheat
Columbus 4 red 34.5 de 793 a 0.55 ef 15.8 a
Katepwa 4T red 32.1 e T75 abe 0.56 def 14.9 ab
1y Mcan | Ao L 784 A 0.56 B 15.4 A
mEXRERFEE Canada prairie spring wheat
HY 320 4 red 37.7 cde 783 ab 0.79 bede 13.1 def
Oslo 4L red 39.1 bad 775 abe 0.64 cdef 14.2 bed
£ Mean 38.4 B 779 AB 0.72 B 13.7B
hEELSE Chinese hard spring wheat
&piL 32 Jin Sha Jiang 3 4L red 52.5 a 750 abede 0.54 13.9 a
#4550 182 Plateau 182 4T red 39.3 bed 728 cdef 0.69 cdef 14.6 be
i 506 Plateau 505 9 white 42.2 be 753 abede 0.68 cdef 14.4 be
3y Mean 4.7 A - T44 BC 0.64 B 15.0 A
HERERE Chinese soft spring wheat
I3 18 Ba Mai 18 4 red 38.0 bede 727 def 0.84 be 13.7 bedef
% 2148 Jin 2148 4 red 41.1 be 743 bede 0.79 bed 13.8 bede
44PA 11 Mian Yang 11 4T red 36.9 cde 731 cdef 0.87 be 14.2 bed
i 333 Plateau 338 1 white 4.4 b 705 ef 0.85 be | 12.7 of
#Jil 614 Plateau 614 ] white 42.6 be 743 bede 0.99 b 12.5
#4& 524 Qing Nong 524 4 red 41.0 bc 694 f 1.59 a 13.4 cdef
## 5= Qing. Chun 5 4 red 39.4 bed 763 abed 0.98 b 13.6 cdef
:Fié_; Mean 40.5 AB 730 C 0.99 A 13.4 B

3 PhEIENESREZFOXR

Table 3 Relationship between kernel colour and sprouting resistance in Chinese and Canadian wheals

B A HER 3L R D
AT Kernel Amylograph peak Falling number
colour viscosity(B.U.) (s)
Columbus 4T red 1190 abe ’ 423 ab
Katepwa 4 red 1275 ab 439 a
HY 320 4T red 1400 a 466 a
Qslo 4T red 1160 bed 428 ab
&WiL3 = lin Sha Jiang 3 4T red 955 cde 392 abe
5 182 Plateau 182 4L red 930 def 392 abc
Mm% 18 Ba Mai 18 4 red 805 ef 270 cde
% 2148 lin 2148 4L red 1135 bed 327 bede
1 11 Mian Yang 11 4 red 960 cde 297 cde
# % 524 Qing Nong 524 40 red 715 f 21T ¢
##5% Qing Chun 5 4 red 780 ef 236 de
#5506 Platean 506 & white 795 ef 343 abed
W 338 Plateau 338 B white 1210 ab 462 a
#5Jf 614 Plateau 614 & white 960 cde 358 abed

S BE A  EEAR AR
P EEANE SRR A KRR, B AR 10 A LS RRE TR AR T i
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BT AR AL A, B AT 38, 3K552.5 3, b2 A-inde e im0
HEMPHE 33.3 %R 19.2 5% BRRAPTEBERMOMM 11 SMmEE 18 ST hER
T g REFRAEZES, Ha 8 AFERFOTR RS TiZR/hE X 2R b EPHE,
Fe BUEE AL X /b2 AR Aok, BRBEEA R M EE A2 —, P EE
M, F/AZEAFMIKRE 150 KA, MBI L 50—60 K, #ENIK, AR
2, BIEPRERME, FlTREEE FEAE WD FELEMELFTHR 170—
190 K, AP 40—50 K, FRMEK, HHBED, HFREEILBE D FExR
RFBEE, 1979)5 EMERVEER, HFREF R, HEROSEE, B0ELE P,
AFIT & & AR G R,

BHEZRW/DES R - EEE bR, PE 10 4~ SR 2 TEET g 5,
B ahFpeh, FEBHBETHES S 63 35/70), RAAZFH 4K 524 (694 75/ . MY
RERFE, FRLINE R HELLEE e, ke kiges, Bkt hEE
2, RKAELPEKEZ, PESHOAER, BRELFASHEES, BhTFHE
R, TR NG R R A A e, RN RIAT R

FEBLEE BE A W B R RR B R R B BN #E 2 —, P E RN R b
8RR LR R, BBk b B 7 5 FRIRI 22 B0 T AR A S g, oy Bk ] 2 (R 42 0. 54
(BT 35) —1.59 47 (FH&R 520 Z[Al, BREWIL 3 55 g K 415 E ik
BLAE A2, D 182, i 506 FUH 2 148 50 G0 KW R4 22 (kP i B AH 24 5b, B fx
6 A~ H [ b R R AR G K R SR AR AR, BN KV SR AT K,

FREORSRE2RMNEERDIANEEREZ—. HFHERE, Bk
FUEAL I B X R, SRR R QRS B 2Rk 7E 13% LA L 10 A rh R/ E
Pk R EARS RAE 12.5% GHEE 614 —15.9% (&L 35 Z[E, 44 &k
m R R R AR & B 13,1 (HY320) —15.8% (Columbus) ZjH, HE@EEER
FEHHREBREEA 15.0%, L& KN EHAEZGTHEE 0.4%; hEkES
Py 13.4%, g REREEFEHE 0.3%, HHPEENEFEEAKRSES
Inge KA NZEMIE

(2) BBEE

BB R AN AR, SR H AR R oy MR by . R L B
AREE GERURlAE RGP ITE, 1988) . IRILESH SH R A %, X B Ritie
Hiby s, SERRFLE ARG o3 B SE by 05 BE AR U Mok Ry I Z AR & & Gk
4), '

o0 EH b S R B QTR L R T B 7 B T A RO RTHR 2 — . Brabender BEY
Buhler MEFALL, Wi HBr=IKT I &, KRBy 3016 0 Bl 22 1L St X m Rt | 2
ARy o 10 /4 o[]S RS HOBY RABACT 2 A 0K 8 S WL 4 22 0 Ao ok 6 S 32
BiahF Oslo, U3 Avp EIBEARZE s B il 338 R HbY 3650 1t by 2 B I K
BEEZS HY320. IWERSFFRME PR M8, FRmELR, Hiy
i, MMEREBEAHELZ> P EBHEL> nEREFEEZ> PEKEE (F2.0.,
W/ 22 H iy S LR T/ ZE S 0 S IA L by R R /N 283 B ek i LR FLEE 2, T
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Table 4 Milling propertics of Chinese and Canadian spring wheats*

EF Cultivar FLY-BR | FLY-BU | FLP-BR | FLP-BU | FASH | D
MEXRFRHEILEE Canada western hard red spring wheat
Columbus 61.9a | 73.9 ab 1£.5 a 15.0 ab 0.42 e 16.0 a
Katepwa 62.1a | T3.4 ab 14.8 abc | 14.3 abc | 0.43 de 18.0 2
F3 Mean 6204 | 13.7A4 | 1524 | 1474 | 0434 ] 1704
mEREREE Canada prairie spring wheat
HY 320 53.0 bed | 69.6 abe | 12.5 fgh | 12.3 fgh | 0.47 cd 8.0 cdef
Oslo 60.9 ab T4.6 a 14.2 bede | 13.9 bed | 0.41 e 10.0 bede
© T3 Mean Y TiTX 13.4'B " 13.1'B 0.44 A 9.0 B
hEFERE Chinese hard spring wheat
&L 35 lin Sha liang 3| 57.9 ab 72.3 abe |1 15.8 a 15.4 a 0.49 be 15.5 ab
555 182 Plateau 182 57.0 abc T2.0 abe 14.6 abed | 14,1 bed 0.47 cd 14.0 abe
B 506 Plateau 506 58.4 ab 72.9 ab 14.4 bed | 13.7 cde | 0.44 de 12.5 abed
F#j Mean 57.8 AB | 724 A 14.9 A 14.4 A 15 S s o
hE &S Chinese soft spring wheat
B2 18 Ba Mai 18 45.9de | 62,9 ef | 13.5 defg | 12.6 efgh | 0.44 de 5.8 of
% 2148 lin 2148 49,4 cde 67.2 cde 13.1 efgh | 12.8 efg | 0.41 e 6.5 ef
2 11 Mian Yang 11 43.5 ef 59.6 13.8 cdef | 13.1 def 0.44 de 5.0 ef
55 338 Plateau 338 58.8 ab | T2.4abc | 12.1 h 11.9 fgh | 0.52 b 14.0 abe
IR 614 Platean 614 46.2 de | 68.7 bed | 13.0 efgh | 12.6 efgh | 0.42de | 8.2 cdef
2% 524 Qing Nong 524 | 37.3 f 58.9 f 11.9 h 1.6k || 0.58a | 3.5¢
HH55 Qing Chun 5 | 4l.4ef | 63.6def | 122¢h | 11.Tgh | 0.4l 5.0 f
i Mean } 46.1 C 64.8 B 12.8 B 1258 B | 0.45 A 6.6 B
% FLY-BR — Brabender 5%  Brabender mill flour yield (%) '
FLY-BU —Buhler BHEE Buhler mill flour yield (%)
FLP-BR——Brabender M ELREE Brabender mill flour protein (%)
ELP-BU——Buhler ¥t ZEHHREE Buhler mill flour protein(%)
FASH-—TWike4  Flour ash(%)

SD — S I it Starch damage(%)

WA AR Aem Rl K258 1% & i grE, 1988), Hd &ML 3 Sy ¥ B
S5 mER TP FEZAL, BFhiR, HEBRMER, 5B Brabender JE L
TR, W SIZ S AR R ZRRIEA S B 338 BRIk, [EIEMRE BN
HEyREBME, SMEXBERHELRZRNLEEZR, XA fLHTEE 338 kA
iR E A ; ;

[ SRR TR R AR S B WA 2K, Brabender W ERIER BT & & b 11.9
(HAe524) —15.8% (& ibiT 3 B), Buhler BTN EERSENR 11.6 (FHdk 524)—
15.4% (&ML 35, hEBEEZMNHERHEQRS S MEREHMELERZ X IK
0.3%, LBFEXER; PEHAEZMMEONHEARS RS LnEXEFEEZK0.6%
fo0.8%, WEREER,

Koy & REMNZMHEGREREN—MER. RREHERKY S &R, K&
B A RL A ) B by SRR e, B By R R, A & BRI (bSO Mk R AR % A
Wrge, 1988), &R MEACh =M, Hbdn, HERS &K, S EZEL T
Hor& ES R RF Y, {UER 524 Frg s 338 B w TS, WAENER
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KAERTBEER,

MR EEEBER G EBEN THRNES, MkEEERARNRKEZ YL
BEESR, WKRENZHERHGL, MERMENRGRGEE deRflkxFEidt
FRsLE, 1988), ULHATERM R0 S b Ea UM%, Hb, &R 338 BN
NE, IR SR/ NEMY, KEREFE.

() AERERRE

GV 3 57 i 0 2P Rk U 1 K AR Z AL, BE RS EWR,
R A TR R A B b Y320 g fys B 506, 6 182 FIZREA 11 B (eI A
k5 HY 320 HELREE, RUX A RFGmGRZES HY320 IR EE: HR6
A v L 5 R A R AR 2, B f AT IR L T O P R IR e ]
B, AERBK G5,

R5 INEDMEREFRAEEE

Table 5 Rheological and baking properties of Chinese and Canadian spring wheats®

oo FIE L Mixograph ¥ Farinograph
Cultivar MDT | PH ABS | DT | STAB | MTI | 'Lv
MEkimEIL AL Canada western hard rcd spring wheat
Columbus 2.8 ab | 65 a 63.0a |8.0a 19.8 a 10 % | 815 ab
Katepwa 2.€ abe 56 b 60.8 ab | 6.0 abc | 19.6 a 25 ef 825 ab
3 Mean 2.TA 61 A 61.9A |[7T.0A [19.7 A | 18C |8204A
MEREREE Canada prairie spring wheat
HY 320 2.7 abe 53 bede | 56.1 cde | 5.3 bed | 9.8 b 35 def | 688 cde
Oslo M 3.3 a 5b b 58.5 bede 7.3 ab 12.3 ab 30 ef / 785 ab
35 Mean 5.0 A 55 B 57.3 B 6.3 AB |11.1 B 33 BC | 737 B
HEELEE Chinese hard spring wheat
£¥ir 35 lin Sha liang 3| 2.5 abed [60ab [63.0a |7.0ab [11.5ab | 20 ef 870 a
E R 182 Plateau 182 1.6 efg 54 bed 59.4 abc | 4.6 cde 6.5b 40 dei | 820 ab
E=E 506 Plateau 506 e 53 bede | 59.7 abe | 3.8 def 3.3b 75 be 760 bed
X¥ Mean 1.7 B 56 AB 60.7TA |51B 7.1BC | 45 B 81T A
hE#KEE Chinese soft spring wheat
Bz 18 Ba Mai 18 1.0 g 55 be 58.5 bede] 2.5 ef 2.0b f105ab |513 f
% 2148 Jin 2148 1.7 defg 53 bede | 57.4 bede] 2.6 ef 4.4b 80 abe | 595 ef
#4/A 11 Mian Yang 11 2.4 bede [ 53 bede | 58.6 bedel 4.3 cdef | 7.8 b 35 def | 640 e
&R 338 Plateau 338 1.5 ig 45 ef 59.0 bed | 2.9 ef 4.3 b 50 ede | 775 abe
I8 614 Plateau 614 1.8 cdefg | 47 cdef | 56.8 bede| 2.8 ef 5.1 b 65 cd | 670 de
R 524 Qing Nong 524 2.2 bedef |43 f 55.3 de | 2.9 ef 4.4 b 75 be 660 e
##5% Qing Chun 5 1.5 eig 46 def | 54.8e [2.1f 3.3b 11102 593 cf
B Mean 1.7 B 49 C 57.2.B 2.9 C 1.5 C T4 A 635 L
% MDT—HfIEMERERNE (4) Mixograph development time (min.)
PH — F1EI Y E e i 5 Mixograph peak height (M.U.)
ABS — BRIV K E Farinograph absorption(%)
DT— RN EEAERRE (47) [Farinopraph development time (min.)
STAB—RERMA (4 Farinograph stability (min.)
MTI—AZiEE I"arinograph mixing tolerance index (B.U.)

LV —AACC &8 (ariE%) AACC straight dough loaf volume (cm®)

+ 158 »
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W, 7k 328 5 W T B 02 05 S i B B4R AR 22—, T B Wk 2R Y B AR 7 e i T o
KIE R, WeARZERARA B, 7R Ry 0 i st K2 s %
& FIRFSTE, 1988; Waterer %5, 1985) . INEKTE MM AL EZAnp EEEE MR K ER,
KIAFEFEGEOQREE, @il d B mEFmEmRR: &R 338 lRAKRRRE
WA, ZHTEeaEEmnms i L4 6 A rh REEE AR KRS g KR
HERTBEZEY, REAEESS S, HARNA 54.8%, HETXELFHER
REEME, OGREE., ERHGEN, B,

(H) #_EEE

ﬁ%%ﬁ%@%%ﬂ%%ﬁ%ﬁﬁ%ﬁﬁ%(%mDM$kﬁH@ﬂ%§%#%E
aaE, LWkRmahE, KRR IERkEREEZTEATEASRS, T84
peEme, Hma kR, BLbHET R Oslo MEARA R, 5 ERRK
REPE TiZRMFRMER RN HY 320, EfEemmiEAFRLLT HY 320,

hESFEERRERRA, HOAREIHT 613 (BE185) —870 LG EX
(W358 2, AlSsmHmatREng KWL FEERY, KEE KR AR
MEREREERZE, BABS>PEHSMMELARENEREREEEZMY, £IINL3
BHEARES S, WEEEER Wk R% S ng K7 B aFZMLL ma afK,
HEREMphHAARELRE: SR I12HEEEREL SEAEaENEARSEM
We kR PL R B2 3T 5.0—6. 5 4y ShBE AR E T T Rl (Waterer %5, 1985) #3¢: i J&l 506
MEARES S Mk, SRR G R R E, mEAE R AR EN e, &
Efelck, HHRBAERESIE 182 /b, s 338 fHEARS &BEIK BEAEEEE,
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COMPARISON OF CHINESE AND CANADIAN SPRING
WHEAT CULTIVARS

Zhang Huaigang

(Narthwest Plateau Institute of Biology, The Chinese Academy of Seciences, Xining)

O.M. Lukow and E, Czarnecki

(Agriculiure Canada, Research Station, 195 Dafoe Road, Winnipeg, Maniioba, Canada, R3T 2M9)

Ten spring wheat cultivars (Triticum aestivum L.) from China and four sp-
ring wheat cultivars (Trizicum aestivum L.) from Western Canada were used in
the comparative study including 23 characteristics on cultivar properties, graiﬁ yi-
eld, milling, rheological, baked bread properties etc. In the spring of 1987, the
cultivars ware grown at Glenlea, Manitoba and Swift Current, Saskatchewan of
Canada. Their quality data were collected at the Winnipeg Research Station of Ag-
riculture Canada.

1. The Chinese cultivars could grow and develop appropriately and were ful-
ly ripen. They had larger kernel, and proper plant height and growth period,
but produced lower test weight and grain yield compared with the two classes of
Canadian spring wheat cultivars,

2. The Chinese cultivars exhibited a wide range in quality. The best one of
the Chinese cultivars in quality was Jin Sha Jiang 3, which was rated fully equal
to Canada Western Hard Red Spring Wheats, Columbus and Katepwa, in baked
bread, Assessed by North American standards, the four wheat classes would rank
from best to poorest breadmaking quality as follows; Canada Western Hard Red
Spring, Chinese Hard Spring, Canada Prairie Spring, and Chinese Soft Spring.

3. Preliminary evidence suggested that for Chinese spring wheat breeding in
quality, we should put efforts not only on increasing protein content, but also on

improving gluten quality,

Key words; Spring wheat; Grain yield; Nutritive quality; Milling quality;
Baking quality
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