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Table 1

Quality characteristic of Longmai35 and Longmai39 in different fertility

and seeding rate(2015)

rifi i FREA SR/ % WIEA/ % DUFEAE/mL FRE RS ] /min - B KPLMFE )y /E. U FLAH T AR/ e
Cultivars Kernel protein Wet gluten Zeleny sedimentation Stability Maximum resistance Area
4 35 14. 48 31.8 51.8 10.3 570 136

Longmai35 12.03 23.7 42.5 2.2 630 137
WA 39 14. 28 30. 3 60.5 10. 3 633 167
Longmai39 11. 10 19.4 47.0 1.5 453 95
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Table 2 The quality characteristic,bread and noodle quality in flour and blending flour for Longmai35

MR T B B L . & i I
. ﬁts m . A I;H: ! YT %/ % Fa g mh Extensograph parameters ?jﬂ . JER A < S A
ample an fH/ml
Wet [1] /min = Bread Noodle
. R . ’
proportion of gluten Stability . FEAHPE /mm A/ em? Loaf - wotal
blending flour N Maximum Extensibility Area volume
resistance(E. U) score score
¥ # 35 Longmai35 26.7 22.6 510 193 125.8 925 92.5 88.5
B JL 10 5 Kejiul0 26.1 3.1 240 169.5 55.8 780 62.0 77.0
ez 35 B 10 SECHHLA) 301 26.7 14.3 400 225 108.5 930 91.0 86.5
Longmai35: KejiulO
theproportion 31
e 35 BIJL 10 BEA I 101 26. 0 8.9 320 191 74.6 875 84.0 82.0
Longmai35: Kejiul0
theproportion 1:1
Je 35 BRIL10 SECH L] 1:3  26.6 7.3 280 194 70.6 775 67.0 78.5

Longmai35:Kejiul0

the proportion 1:3
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The results was analysed by inspection and testing center for quality of cereals and products, ministry of agriculture in 2014.
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