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Variation of Protein Content and Component and T heir
Relations with Flour Color in Different Wheat V arieties

MA Dong-yun, G UO Tian-cai ", WANG Chen-yang, HAN Qiao-xia, XU Li-na
(Henan A gricultural University, National Engineering Research Center for W heat, Zhengzhou 450002, China)

Abstract: The protein content, protein property and flour color of 30 wheat varieties were ana-
lyzed in the paper. The results indicated that the variation coefficient of protein content, stability time
and forma tion time was 8.34%4, 8.8% and 87.4%, respectively. The 30 wheat varieties were classi-
fied based on the protein content and stability time, of which four met the standard of strong glu-
ten and 21 met the standard of medium gluten wheat. The correlation analysis of protein content,
protein property and flour color showed that protein content had significantly positive correlation
with the b*value, and albumin content had significantly negative correlation with the L*value. The
formation time, stability time and farino graph index were also correlated negatively with b*value.
This suggested that protein content and property had great effect on flour color. In wheat breed-
ing and cultivation, the protein property and flour colour should be considered comprehensively
according to the flour end-use purpose.
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