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SUMMARY

Wheat quality score index was proposed as a new criterion of wheat _quality for

evaluation of the laboratory testing value such as milling rate (Xm), flour ash content
(Xa), flour protein content (Xp) and sedimentation value (Xs).

1) Wheat quality score index was expressed as follows;

Milling score index (MSI)=2. 3Xs—72.4X,

Protein score index (PSI)=5. 2X,+0. 9%

Composxte quality score index (QSI) =0. 63X msi+0. 37X psi
2) The samples with the more than 100 of MSI would be the good milliability, and

the samples with more than 100 of PSI would be the good bread making properties,
while that with less than 100 of PSI be good pastry type properties. Whereas most of
the samples with higher value of QSI would be related to the good milliability and good

bread making properties.
3) MSI, PSI and QSI were: significantly _correlated to the each related quality com-

ponents,
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Milling score index (MSI)=K, « Xa—K. + X,

Protein score index (PSI)=Kj; » X,—K; - X,
.- Cemposite quality score index (QSI)
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Table 1. Milling rate, ash and protein contents:
of flour and sedimentation value for
wheat ‘parent material

Milling Flour )

S::ple rate Ash | Protein tS:g:)r:lxen-

S e | e | B

1 65.00 0.69 112 49.3:
2 62.4 0.55 11.2 32.5.
3 66.1 0.51] 8.04 21. 0
4 69.6| 0.66] 7.18 27.8
5 55.7|  0.65 14.42 44. 0
6 58.6{ 0.55 14.25 4.5
7 67.5 - 0.500 11.00 59.5.
8 62.0 0.48] 10.49 31.8.
9 63.00 0.54 10.03 34.00
10 65.00 0.4 14.42 69.5-
116 65.1 0.30| 10.89 55. 5-
117 61.6f 0.62] 15.96 62.5-
118 61.6 0.57] 12.65 50. 0+
119 60.5 0.67  9.69 30. 0«
120 59.0 0.60| 12.60 4.0
Mean 62.6) 0.58 11.78 43.2
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Milling score (MS) =0. 249X»—7. 94X,

- Protein score (PS)=:0.464X,4-0.079X;
Composite quality score(QS)=0.792Xn.
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Table 2. Score and index of milling, protein and composite quality for wheat parent material

Score ’ Score Index

No. Milli . » Composite s . Composite

illing Protein quality l Milling Protein quality

1 10.71 9.08 13.16 97.6 102.4 99.4

2 11.17 7.75 12.78 101.9 87.4 96.6

3 12.41 5. 38 12.42 113.2 | 60.7 93.8

4 12.09 5.52 12.25 110.3 62.2 92.6

5 8.71 10.15 12.23 79.4 114.5 92.4

6 10.23 | 10.11 13.36 93.2 114.1 101.0

7 12.84 9.79 15.18 117.1 110.4 114.7

8 11.63 7.37 12.92 106.0 83.1 97.6

9 11.40 7.33 12.72 104.0 82.7 96. 1

10 12. 69 12.17 16.38 115.7 137.2 123.7

116 13.83 9.43 15.73 126. 1 106.3 |  118.8
117 10.42 12.33 14.73 95.0 139.0 111.3

118 10.81 9.81 13.64 98.6 110.6 103.1

119 9.75 6.96 11.20 88.9 '77.3 847

120 9.93 8.52 12.23 90.5 96.1 92.6

Mean 10.96 8.86 13.23 100.0 100.0 100.0
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Milling score index=2.3X,—172.4X.

Protein score index=5.2X,+0.9X,

Composite quality score index=0. 63X s

+0.37X s
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Tgble 3. Correlation coefficient Matrix

Xa | % Xs MSI PSI Qsl
Xm —0.137 0.121 | —0.266 0.750%| —0.08 0. 528%*
Xa - —0.08 0.079 —(. 758** -—0.00 —0. 588**
Xp — 0.639 0.133 0. 905%* 0. 431+
Xs - —0.228 0. 905** 0.712%*
MSI — | —o.052 0.741%+
PSI — 0. 631%*
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