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Relationship Between the Main Quality Connotation in
Strong-gluten Wheat and End-use Quality
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Abstract : End-use quality is the primarily basis for deciding on the utilization of wheat flour. In order to further

investigate the quality connotation in strong-gluten wheat, the relationship between the mainly quality charac-

teristics, including wet gluten content, wet gluten quality and starch characteristics, and end-use quality were

reviewed, so as to provide a theoretical basis for strong-gluten wheat breeding for quality.
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