i g g
ITA- )57 J D)LQ-:JL‘Y Al
Pl O sy U (G5l 08 Wz (el gl (Sl 19 g 3
Effect of Glutenin Subunits of some Commercial Bread Wheat Cultivars on

the Quality of Lavash Bread
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Table 1. Qualitative characteristics analysed for different cultivars

T gl 7 oo = sk, e plap

(Rhesfes (%35 (EheT by (%) = (%)

Dry Gluten Wet WA, H.I. Moist S.T. Prot.

Cultivar (i gluten(%) index  gluten(%) (%) (%) (%)
Shirodi wigpes 11 72 36 63.5 50 13.6 44 12.7
Barecat g 9 43 28 63.5 59 12.4 30 11.2
Rasoot Jyey 11 41 33 64.5 49 12.6 36 124
Darab it 8 7 27 63.2 59 11.1 31 113
Mogan [ Y plee 9 24 29 65.6 47 11.2 28 10.8
Karaj 3 Y es 8 7 27 65.0 53 11.6 38 11.9
Sardari S 8 36 23 624 26 13.2 26 11.1

Prot.%= Protein percent, 8. T.= Sedimentation Test, Moist% = Moisture percent, H.1.=Hardness Indcx,

W.A = Water Absorption

l.bui;iLa_jTJ_\ oukd aslazl gurgéjjﬁ}jﬁ| 6}_{“77 Jsdm

Table 2. Electrophoretic patterns of wheat cultivars used in cxperiments

Gene lucus 3 o

Cultivar s Glu-Al Glu-B1 Glu-D1
Shirodi 83 1 7+9 5+10
Barecat L ] 7+9 5+10
Rasool s 1 7+9 5+10
Darab oty 2* 17+ 18 2+12
Mogan 1 \ bk Null T+8 2+12
Karaj 3 ves 2* 20 2+12
Sardari Ty 2* 7+8 2+12
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Table 3. Analysis of variance for valorimetry index in three levels of

gluten (1%, 2% and 4%)

Gl Lpgep e Lyps oSk
S.O.V. Dl e df Ss MS F
Percent of gluten added e 2 1344.28 268.86 100217
Source of gluten Sy 6 179.67 59.89 22.34™
Interaction of factors bS8 s il 12 699.83 46.66 174"
Error L 42 128.67 2.68

* Significant at 1% level.
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Table 4. Mcans of valorimetry index of different combinations

of base flour and glutens

S s 3 cliia ob Sl cais”
Source and percent of gluten Final quality of bread

Shirodi (4%) (%F) Gag b 50a
Rasool (4%) (LF) J 49 a
Shirodi (1%) (%Y} 8oy, 48 abc
Shirodi (2%) (A¥) S2apm 48 abc
Rasool (1%) (AP TEY 48 abe
Barecat (4%) (4F) oS, 46 cd
Rasool (2%) (4Y) ) 44 de
Barecat (1%) (%) oSy 44 de
Barecat (2%) (%4%) =S, 42 ef
Darab (4%) (%F) <Lls 40 fg
Karaj 3 (1%) ZOY S 40 fg
Mogan (1%) (4 Glas 39g
Sardari without gluten{Control) (L) ;7,552 )t - 38 g
Darab (1%) (1) obls 34 h
Karaj 3 (2%) AR 34 h
Mogan (4%) (%F) sl 34h
Mogan (2%) VA 32h
Darab (2%) (%) oy 32h
Karaj 3 (4%) VAT 32 h

OSubs (Slaats A 03T bl At 8 e Sy G110 7 e Sk g (e a o

Ay gine %D (sl b ja

Means foliowed by similar letters in each column are not significantly different

at the 5% level of probability, according to Duncan’s Muhiiple Range Test.
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Table 5. Analysis of variance for tinal bread quality in three levels of

gluten (1%, 2% and 4%)

GolTazss  bpapaeme  Las oS
S.0.V. D g daf SS MS F
Percent of gluten added JEN g 2 0.165 0.082 12.7582"
Source of gluten R 6 1.652 0.275 42,6873
Interaction of factors Sl e 12 1.343 0.112 17.3493"
Error 1 42 0.271 0.000

™ Significant a1 1% level.

*
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F2 - Fy -
J}lf&.‘:}}e"qaw%

Tablc 6. Means of sensoy evaluation scores for final quality

characteristic of gluten added bread

,‘_'):}‘f-i.ajé 3 el
Source and percent of gluten

o e ek

Final quality of bread

Shirodi (4%) (%%} §33

Barecat(4%) (LF) oSy
Rassot (4%) (AF) e
Shirodi (2%) (7%Y) s2spd
Rasoot (2%} () s

Shirodi (1%) (44) oyt

Sardari without gluten(Control) (L) 5,8 ns0 )ls e

Karaj 3 (2%) FANR S
Barecat {17%} (V) oSy

Rasool (1%:)
Karaj 3 (1%)

(%9) doms
(’Z\)VE_S

Darab (1%) (VY oz
Darab (4%) (7)ol
Mogan (1%) (4 V) e
Berccatl (29%) (%) =Sn
Darab (27%) (L) ol
Mogan (2% (41D ol

Karaj 3 (4%)
Mogan (4%)

(AE)Y o5

(4F)

3.884 a
3870 a
3639 b
3454 ¢
3.400 cd
3394 cd
3345 cde
3.344 cde
3.332 cde
3.291 de
3.285 def
3.240 ef
3220 el
3213 efg
3.208 cfyg
3141 ig
3.087 gh
3.006 2hi
2971

s Gty Lip DT ool g s O e 2 RPN I TP S G E- e

s 3 s XD ._qLLz_‘vt.l:.d‘,;

Means followed by similar letters in cach column are not significantly different at the 5%

level of probability, sccording to Duncan’s Muliiple Range Test.
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