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Abstract

Fifty-five wheat samples were studied to obtain the basic information on the varietal differences of physico-
chemical characteristics and cookie baking potentiality in wheat breeding lines. Alkaline water retention
capacity (AWRC) value had a correlation coefficient of 0.51** with sedimentation value, of 0.45** with
brotein content, and of 0.47** with Pelshenke value. The highly significant correlation coefficient was
obtained for cookie diameter vs. AWRC value (-0.98**) and cooki diameter vs. protein content (-0.46**).
Farinograph absorption is highly correlated with AWRC value (r=0.77**) and with cookie diameter
(r=-0.73**). Farinograph band width had a correlation coefficient of —-0.49** with AWRC value, and of
0.44** with cookie diameter.
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Table 1. Cookie baking formula
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Ingredients % flour basis

Flour (14% m.b.) 100. 0
Sugar 57.8
Shortening 28. 4
Salt 0.9
Sodium bicarbonate 1.1
Water 7.1
D extrose solution 14.7

(8. 9g. dissolved in 150 m/ water)
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Table 2. Mean, range and standard deviation on

quality properties of 55 wheat samples
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Table 3. Correlation coefficients for AWRC value,
sedimentation value, protein content, Pel-

shenke value, ash content and cookie dia-

Variable Mean Range i?{;%;;d
AWRC value  56.8 42.3—68.8 6. 54
(%)
Cookie diameter 16.6 15.1~18.4 0. 83
(emX 2)

Sedimentation 49.4 20.0~7L0 12. 15

(cc)

Protein content 12.5 10.1~14.8 1.18
(%)

Ash content 0.4 0.35~0.53 0.04
(%)

Pelshenke value 93.9

{min)

45.0~215.0 40. 48

meter

Relationship Correlations
AWRC value vs.

Sedimentation value 0.51**

Protein content 0. 47**

Ash content —0.08

Pelshenke value 0. 45**

Cookie diameter —0. 98**
Sedimentation value vs.

Protein content 0.53**

Ash content 0. 45%*

Pelshenke value 0.61**

Cookie diameter 0.08
Protein content vs.

Ash content —0.23

Pelshenke value 0.34**

Cookie diameter —0. 46**
Ash content vs.

Pelshenke value —0.03

Cookie diameter 0.09
Pelshenke value vs.

Cookie diameter —0. 12

** Significant at the 0.01 level
D.F.=54
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Table 4. Correlation coefficients for AWRC value
and cookie diameter vs. farinograph

properties of flour

Relationship Correlations
AWRC value vs.

Absorption 0.77*%*

Peak time —0.05

S tability 0.16

Mixing tolerance index —0.24

Arrival time 0.13

Band width —0. 49**
Cookie diameter vs.

Absorption —0.73**

Peak time 0.09

S tability —0.16

Mixing tolerance index 0.21

Arrival time —0.10

Band width 0. 44**

** Significant at the 0.01 level.
D.F.=33
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Fig.1. Relationship among AWRC value, Farino-

graph abserption and cookie diameter
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