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Table 3 Statistics analysis of grain quality traits of wheat cultivars released in recent thirty years

PR HEABREE(%) T T WK & F 7 B[]

Traits Protein content (%) Wet gluten content(%) Water absorption (mL/100g) Stability time (min)
FIME 13.9 329 60.1 4.5

Average

EONI] 15.6 38.2 66.3 11.0

Max

fe/ME 12.7 28.2 51.7 L5

Min

5 A 5.35 9.15 6.83 60.90

CV (%)




