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Abstract

Three Korean leading wheat varieties and three imported ones were tested to compare the

domestic wheat varieties with imported ones for their grain and flour quality.

The domestic varieties were generally inferior to the imported ones in milling characteristics.

The milling rate of the Korean varieties was 66~68%, while the imported one was 70%. But

Jogwang, one of the Korean varieties had relatively high milling rate, 68%. Jogwang had a protein

conten of 9.5%, sedimentation value of 30cc and Pelshenke value of 35 minutes.. Jogwang seems

likely to have a suitable quality as a soft variety and it showed somewhat better flour quality

than white soft wheat, the imported soft wheat on farinogram.
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Table 1. Weight per 1 liter, 1,000 grain weight, grain protein and milling characteristics of

wheat varieties

Variety Weight per | 1000 Grain Grain _Flour Flour Milling

1 liter(gr) | weight (gr)| protein(%) | yield(%) ash(%) score

Weongwang 770 31.7 9.7 67.5 0.53 76.0

Soft | Jogwang 738 38.2 10.7 68.0 0.52 77.0
White soft wheat 798 32.5 10.1 70.4 0.49 80.9
Suweon #210 777 35.7 12.2 65.6 0.48 76.6

Hard | Dark hard wheat 812 32.0 11.3 69.6 0.49 80.1
Dark northern spring 810 33.8 13.4 69.0 0.48 80.0

Table 2. Milling characteristics of Korean and

imported wheats

lFlour our ash [Milling
yield (%) (%) score
Korean | Range  [65.6—68.0/0. 48—0. 5376. 0—77.0
Average 67.0 0.51 76.5
Imported| Range  [69. 0—70. 40. 48—0. 49/80. 0—80. 9
Average 69.6 0.48 80.0

Taken from table 1.
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Table 3. Flour protein content, sedimentation value and Pelshenke value of wheat varieties

“Protein content

Sedimentation value

Variety in Pelshenke value
%) i (ce) (Min.)
Weongwang 8.8 14 23
Soft Jogwang 9.5 30 35
White soft wheat 9.0 26 29
Suweon #210 11.3 40 96
Hard Dark hard wheat 10.2 41 116
Dark northern spring 12.0 63 131

A4 HE A4S 5% 2AAd AxE4 A
Sy Aol &5 A A7 Pelshenke valuex ¥
o A7 H9 40cce] 4, Peshenke valued] 74
90%0] A g A-Aadolzt JFch

E 3% 3 dA4a9y A A #F L 23]
9.5%% 7} =% Y3 8.8%, Wi 9.0%=% 3
A3 & HAole ¢ ALz FHoldHs A
Pelshenke value¥ Z#ol 30cce} 35802 7134 %3
S 2 w2 26ccst 208olflon 2L 14ccd}
23% o2 71# okt

AAx L A §% A A € Pelshenke value
7t EEFE F2 Aotk T 2% 29l $4 2105 &
X} A7} 40cc, Pelshenke value 9682 2 A 49 9] 4icc
st 116483 E & FolE vdehllx ey w59 o
249 AA49q DNSst= 433 Aol7h At

ol 49 Adz ¥ AL ezY zFe Oy
ARFE v Zao Jle Ao 29 d449d Ha

Murt g G5 ¢ 5 deosd FAA4WezH
44 2105 % DNSxwte 433 oAy =4 34
499 dEEE AAGE JaqFAs A5 FAE
Jepd & 4 4 ek
3. Ag vhxeo E2(X43

23 1& 47 65F A8 AdAYE farinogram
¢ w2 otk 2y 1A ¥ 4 e ust el
AA4N e dFe H2st Aol 24F dolAe 3
g 2 5 ot AR A= 15EFL A9
GAHT. oAL FFHE vy 449 A% =%
3} w & o] farinogram®] patterno] A9 §-AeHA o+
gtz gleh. 2y A Astg Pelshenke valuert ¥
ot B2 farinogram®} GAEE FA EFA
AAxRY A$E 29 19 RO E 5+ Y
uhel o] 3FF BES uFY EA YA T3 &
AgL ¥olF glon] DNSY A 53 w9 &
Z1sh 3ol Zdget. &d 449 2102 & farinogram



Vol. 10, No. 4 (1978)

Fgad 3 292 ojshed 54

(379)

Table 5. Farinogram characteristics of wheat varieties

. | Arrival time [ Peak time Stability M.T.L Absorption
Variety | (Min.) (Min.) (Min.) (B.U.) (%)

Weongwang 1.0 1.5 2.0 150 55.0
Soft Jogwang 1.5 3.5 9.5 25 57.0

White soft wheat 1.7 3.0 6.0 40 56. 4

Suweon #210 2.0 3.5 More than 15 5 62.0
Hard Dark hard wheat 1.8 3.5 More than 15 5 61.5

Dark northern spring 4.5 10.0 More than 15 0 66.0
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