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Abstract

Quality of flours of 166 different wheat varieties and breeding lines from the _1980-1982 year crop was
evaluated with Mixograph. Protein content had a correlation coefficient of 0.68 with sedimentation value and
of 0.67 with bread volume. Sedimentation value showed highly significant correlation (r = 0.74) with bread
volume. Positive significant correlations were found between protein content and sedimentation value vs.

Mixography water-absorption, however the protein content and sedimentation value were not consistently
related with mixing time or height to peak. Mixograph curve of the flour in a cultivar showed the specific pat-

tern regardless the environmental conditions.
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Fig. 1. Frequency distribution of quality propert-
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Table 1. Correlation coefficient betwen tho characteristics rolated to flour quality

Protein Sedimen- Mixing Mixing Water Loaf

content tation time height absorption volume
Sedimentation 0.68*** - - - - -
Mixing time 0.07 0.36** - - - -
Mixing height —0.05 0.02 0.16 - - -
Water absorption 0.62 *** 0.62*** 0.20 0.12 - -
Loaf volume 0.67 *** 0.74*** 0.38**  -0.28% 0.41**"* -
Specific loaf vol. 0.64™"" 0.73*** 0.42** -0.22  0.38"" 0.98 ***
Significant at the 5(%), 1 (% %) and 0.1% (*%%) levels of probability D. F. =60



Vol. 16. No. 2 (1984) #EE Yl MixographHita Bt 225

 Suweon f /‘
',Youngkwyng Mokpo 5 | [ |

Fig. 3. Yearly changes of mixogram pattern of
Chokwang under different locations (Suw-
eon and Milyang)

R chRagtaucs we Rost F2 HEH
Fig. 2 Mixograms of wheats cultivated at differ- o] 9=dl, Finneys ' o} Bl ups} o] & &

[

ent locations (Suweon and Milyang el oAy se Sstn s mec Kol %

Table 2. Yearly changes of coefficient among the mixograph properties, protein content, sedimen-

tation value and loaf volume

M ixograph Protein
o Sedimentation Loaf volume
properities content
1980 (n=32"
Mixing time -0.10 0.18 0.42*
Mixing height ~0.06 0.17 0.13
Water absorption 0.68*** 0.63 *** 0.48**
1981 (n=32)
Mixing time -0.15 0.66 *** 0.39*
Mixing hdight 0.45** 0.31 0.13
Water absorption -0.02 0.51 ** 0.09
1982 (n=40)
Mixing time 0.06 0.15 0.14
Mixing height 0.52*** 0.47 ** 0.22
Water absorption 0.60*** 0.60 *** 0.25

Significant at the 5(%), 1(s%) and 0.1% (sxx*) levels of prolability.
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mentation value and loaf volume
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