2004

Studies on Noodle and Bread Making Qualities of Newly Introduced Wheat Cultivers in Saitama

NAKAJIMA Hideo* KOJIMA Tokiko* TSUNEMI Takashi*

40%
100%
60%
135
100%
SDS PSS-SV)
SE-HPLC
SDS SE-HPLC
1 2
13.5%
20 22
36% 4%

4mm


K.Kikuchi
埼玉県産業技術総合センター研究報告

http://www.saitec.pref.saitama.lg.jp/?sgs03-11

2004

3:1

3mm 2.5mm 1
25
4
U-3210
70%
RE-33005 3:1
mm
0. mm/sec
90
1:1
1
30% 30%
3:1
0% 60% 60%
30% (2
10%
©)
40% (©))
30% 40%
3 4 (1)
w @)

10%



2004

(10'Pa)

25
20
15
10

40% \YAV/
PSS-SV
40%
’ (%)
W10
30 70
30 30 40
30 20 40 10
30 30 40
PSS-SV SDS
79 6.3
78 % § on 162 =
77 —E 61 £
76 == % 6.0
75 § 5.9
74 58
73 5.7
S % N
&'\9 a\J b§ @ 3
& O W
@ @\“X )
P Q
$'»
o L* (24h)
o Q) A (mm)
| % = —E=
A N S S
R @\“X )
o o
&'\
Q)




2004

\AY%
SDS
SDS
PSS-SV
SDS
\VAY
(%) (%) PSS-SV (ml)
wW
0.37 9.4 3.4 54 2.2
0.40 9.1 35 46 1.2
40 0.45 9.9 8.6 54 4.5
0.39 12.5 5.2 100 19.5
13.5%
(%)
gli/glu unext/glu
SDS SDS
2.0 2.0 4.0 4.0 1.02 0.50
1.9 2.1 4.0 3.8 0.96 0.53
40 2.1 2.9 5.1 3.7 0.73 0.58
2.8 3.0 5.9 5.3 0.90 0.52
gli/glu unext/glu  SDS
(%)
100
5
2
8 Pl LA 3
3 W AE e 2 ™ TR
5
68 62 62 62
L3M7 L3M5 L3M4 L3M4
L1IM3 L1IM2 L1IM2.5 L1IM8
(ml/g) 4.53 3.79 4.16 4.04
L M L3M7
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