Ha xJiebomeKapHble KauyeCTBa MyKHU. BBIABIE€HBI T€HOTHUIIBI C BHICOKUM
FeHEeTUYECKNM IIOTEHIINAJIOM, KOTOPbIE MOI'YT OBITh MCIIOJIb30BAHLI IJIs
IIOCJIEAYIOINEro MPOBENeHNUA MAapKep-COIIyTCTBYIOIIEH CeJeKIUn C Ife-
JIBIO CO3IAHUS COPTOB, OOJAMAIONINX YIYUIIEHHBIMU XJI€00IeKaPHBIMU
KauyecTBaMU.

YAK: 633.11«324»: 631[527 + 526.3]

C.H. KYIMHKOBUWY', E.J1. AOJITOBA', O.A. BAPAHOBCKA®%?

" PecnybnnkaHcKoe yHUTapHoe npeanpusatne «HayyHo-npakTuyeckuii LEHTP
HAH Benapycu no 3emnegennio»,

2 PYMN lomenbckas OCXOC», Pecnybnuka Benapycb

TEXHOJIOTMYECKASI XAPAKTEPUCTUKA CEJIEKLUMOHHbBIX
N KOJINEKUMNOHHbIX OBPA3LL0B O3MMOU NLUEHULLbI

IIpoBemeHo mayuyeHME TEXHOJOTMYECKOI'0 KauecTBa 3€epHA y KOJI-
JIEKIIMOHHBIX COPTOB WM CEJIEKIIMOHHBLIX 00PAsIlOB O3MMOM IIIIeHUIIHI.
YcTaHoBIeHO, YTO B cpeaHeM 0oJjiee BBICOKOE cofep:kaHue 6esiKa ObLIO
Yy CeJeKIMOHHBIX 00pasmoB — 15,8%, B To BpeMsa Kak B CpegHEM IIO
Kosexknuu — 13,0% , Tpu BapbUPOBAHUY AAHHOTO MIPU3HAKA Y CeJeK-
IIMOHHBIX 00pasmoB B uHTepBase 14,8% (06100a) — 17,0% (0584a
u Pym4), a y KomeKnuoHHBIX o0pasmoB 11,3% (Croiikas) — 16,4%
(KueBckas 8). ¥V crangapra comep:kanue 6eara cocrasuio 13,3%, T.e.
Yy BCeX CeJIEKIIMOHHBIX 00pasIioB cofepsKaHue 0esiKa ObLIO BBIIIE, YeM
y cranmapra. HaubGojee BbICOKOe comep:xanme Oeaxa (16% wu Gosee)
Ob110 y 6 ceJeKIIMOHHBLIX obpasmoB (6100, 739, 5137, 06117a, 6131,
0584a, Pym 4) u nByx KomneKnuoHHBIX (KueBckasa 8 u KpolskuHKa).

Copmep:kaHne KJIEMKOBUHBI y CEJEKIIMOHHBLIX 00pasioB B CpegHEM
TaksKe ObL10 BbIIe — 30,5%, B TO BpeMsA KaK y KOJLIEKIIMOHHBIX 00-
pasmoB — 28,2%. ¥V craHmapra coiep:KaHue KJEHKOBUHBI COCTaBH-
a0 29,8% . Ilo manHOMY IpU3HAKY CTaHAAPT IIPEBLICUJIN ABa COPTa
(Kuesckasa 8 — 37,3% u Kpoixuaka — 35,1%) u 10 celeKIIMOHHBIX
ob6pasmos (739, 5110, 513, 6131, 5118, 0584a, Pym 4, 6100, 5105), y
KOTOPBIX COAepsKaHne KJIeNKOBUHBI cocraBuiao 37,2—-30,0% .

Bricokoit xsnebomekapHoii cuioit Mmyku (cBwimie 250 e.a.) xapaxTe-
pusoBasinch 2 CeIeKIIMOHHBIX coproobpasma (0513, 056110) u 3 Koi-
gexnuoHHBIX (Kuesckaa 8, Kpepikumaka m OJauBMH) ¢ abCOTIOTHBIMU
3HAQUEHUAMHU DTOr0 mokazareada 272 e.a., 328 e.a., 345 e.a., 380 e.a.
u 240 e.a. COOTBETCTBEHHO, B TO BpeMsdA KaK y CTaHIapTa JaHHBIN II0-
KasaTeab coctaBua 140 e.a.

3uaunTtenbHad auddepeHIIaANNA HCCAEIyeMOT0 MaTepuaJja Ha-
OJoasiachk IO TAaKOMY ITOKAas3aTesl0 KakK 00beMHBIN BBIXOH XJeba. ¥
CeJIeKIIMOHHBIX COPTOOOpPas3IioB O0BLEMHBIN BBIXOHA XJieba B cpeqHEM
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cocraBua 682 MJ mpu BapbUpPOBAHMM IPHU3HaAKa B mHTepBaJsie 420—
815 mi, a y KoneKuoHHBIX — 723 ma (615-830 ma). O6bEMHBIN
BBIXOJ XJieba y cTaHmapra cocTaBua 755 mu. Ilo mamHomMy mpu3Ha-
Ky crangapt npeBbicusu ( coptoB (Kpemo, Baryra, MockoBckas 39,
Toumamnusa, Kpeiskuaka, Kuesckaa 8, Cayra) u 6 coproobpasios (5118,
6100, 06117a, 5110, 6117, 513).

Oo6mmasa omenka xJeba y crammapra coctasmiaa 4,0 6anna. Ilo man-
HOMY TpPUM3HAKy cTaHgapT npeBbicuiu gBa copra (Ciayra m Kuesckasa
8 — 4,1 6anma) 1 1Ba CeJEeKIIMOHHBLIX copToobpasma — 6117 (4,1 6amnma)
u 5110 (4,2 6amnmra).

UDC: 633.11:575.222.73

S.Yu. DIDENKO, Z.V. USOVA, L.I. RELINA, L.A. VECHERSKAYA
Plant Production Institute, n.a. V. Ya. Yuryev, Kharkov, Ukraine

EFFECTS OF AN INTROGRESSION FROM
WHEAT/ELYMUS HEXAPLOID ON BAKING
AND TECHNOLOGICAL PROPERTIES OF GRAIN
AND FLOUR FROM WINTER WHEAT LINES

Effects of introgressions of a chromosome 1D segment from wheat/
Elymus hexaploid 352 /00 (WEH 352 /00) to winter wheat lines on
baking properties of flour (gluten content and quality, flour strength,
dough resilience and extensibility) were studied using storage protein
(gliadin) loci as genetic markers. Gliadin Gli-D1 locus served as a
marker of the introgression.

WEH 352 /00 has high 1000-seed weight (to 55—57 g) and high
gluten content in flour (to 38 %). It was crossed with varieties bred
by the Plant Production Institute n.a. V.Ya. Yuryev with high poten-
tial productivity and resistance to unfavorable factors — ‘Doridna’,
‘Spalakh’, ‘Alians’, ‘Gordovyta’, ‘Kharus’. The effects were investi-
gated in F,-F hybrids. The presence of the gliadin marker was deter-
mined by one-dimentional PAGE electrophoresis in acidic medium.

Most of the hybrid combinations belonged to gluten quality group
I. WEH-352/00 x ‘Doridna’ had the highest wet gluten content in
flour of 31.0 = 0,5 % and 34.5 * 0,5 % and 75-80 gluten deforma-
tion units. ‘Kharus’ x WEH-352/00 and ‘Spalakh’ x WEH-352/00
contained 31.5+ 0.5 % and 31.0 = 0.5 % of wet gluten, respectively.
‘Spalakh’ x WEH-352/00 had the most extensible dough (L=100-
115 mm).WEH-352/00 x ‘Doridna’ and ‘Kharus’ x WEH-352/00
ranked second in dough extensibility (L=98 and 94 mm, respectively).
‘Spalakh’ x WEH-352/00 had also the most resilient dough (P= 73
mm). ‘Kharus’ x WEH-352/00 ranked second in dough resilience (P=
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