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íà õëåáîïåêàðíûå êà÷åñòâà ìóêè. Âûÿâëåíû ãåíîòèïû ñ âûñîêèì 
ãåíåòè÷åñêèì ïîòåíöèàëîì, êîòîðûå ìîãóò áûòü èñïîëüçîâàíû äëÿ 
ïîñëåäóþùåãî ïðîâåäåíèÿ ìàðêåð-ñîïóòñòâóþùåé ñåëåêöèè ñ öå-
ëüþ ñîçäàíèÿ ñîðòîâ, îáëàäàþùèõ óëó÷øåííûìè õëåáîïåêàðíûìè 
êà÷åñòâàìè.
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ÒÅÕÍÎËÎÃÈ×ÅÑÊÀß ÕÀÐÀÊÒÅÐÈÑÒÈÊÀ ÑÅËÅÊÖÈÎÍÍÛÕ 
È ÊÎËËÅÊÖÈÎÍÍÛÕ ÎÁÐÀÇÖÎÂ ÎÇÈÌÎÉ ÏØÅÍÈÖÛ
Ïðîâåäåíî èçó÷åíèå òåõíîëîãè÷åñêîãî êà÷åñòâà çåðíà ó êîë-

ëåêöèîííûõ ñîðòîâ è ñåëåêöèîííûõ îáðàçöîâ îçèìîé ïøåíèöû. 
Óñòàíîâëåíî, ÷òî â ñðåäíåì áîëåå âûñîêîå ñîäåðæàíèå áåëêà áûëî 
ó ñåëåêöèîííûõ îáðàçöîâ – 15,8%, â òî âðåìÿ êàê â ñðåäíåì ïî 
êîëëåêöèè – 13,0%, ïðè âàðüèðîâàíèè äàííîãî ïðèçíàêà ó ñåëåê-
öèîííûõ îáðàçöîâ â èíòåðâàëå 14,8% (06100à) – 17,0% (0584à 
è Ðóì4), à ó êîëëåêöèîííûõ îáðàçöîâ 11,3% (Ñòîéêàÿ) – 16,4% 
(Êèåâñêàÿ 8). Ó ñòàíäàðòà ñîäåðæàíèå áåëêà ñîñòàâèëî 13,3%, ò.å. 
ó âñåõ ñåëåêöèîííûõ îáðàçöîâ ñîäåðæàíèå áåëêà áûëî âûøå, ÷åì 
ó ñòàíäàðòà. Íàèáîëåå âûñîêîå ñîäåðæàíèå áåëêà (16% è áîëåå) 
áûëî ó 6 ñåëåêöèîííûõ îáðàçöîâ (6100, 739, 5137, 06117à, 6131, 
0584à, Ðóì 4) è äâóõ êîëëåêöèîííûõ (Êèåâñêàÿ 8 è Êðûæèíêà).

Ñîäåðæàíèå êëåéêîâèíû ó ñåëåêöèîííûõ îáðàçöîâ â ñðåäíåì 
òàêæå áûëî âûøå – 30,5%, â òî âðåìÿ êàê ó êîëëåêöèîííûõ îá-
ðàçöîâ – 28,2%. Ó ñòàíäàðòà ñîäåðæàíèå êëåéêîâèíû ñîñòàâè-
ëî 29,8% . Ïî äàííîìó ïðèçíàêó ñòàíäàðò ïðåâûñèëè äâà ñîðòà 
(Êèåâñêàÿ 8 – 37,3% è Êðûæèíêà – 35,1%) è 10 ñåëåêöèîííûõ 
îáðàçöîâ (739, 5110, 513, 6131, 5118, 0584à, Ðóì 4, 6100, 5105), ó 
êîòîðûõ ñîäåðæàíèå êëåéêîâèíû ñîñòàâèëî 37,2–30,0%.

Âûñîêîé õëåáîïåêàðíîé ñèëîé ìóêè (ñâûøå 250 å.à.) õàðàêòå-
ðèçîâàëèñü 2 ñåëåêöèîííûõ ñîðòîîáðàçöà (0513, 05110) è 3 êîë-
ëåêöèîííûõ (Êèåâñêàÿ 8, Êðûæèíêà è Îëèâèí) ñ àáñîëþòíûìè 
çíà÷åíèÿìè ýòîãî ïîêàçàòåëÿ 272 å.à., 328 å.à., 345 å.à., 380 å.à. 
è 240 å.à. ñîîòâåòñòâåííî, â òî âðåìÿ êàê ó ñòàíäàðòà äàííûé ïî-
êàçàòåëü ñîñòàâèë 140 å.à. 

Çíà÷èòåëüíàÿ äèôôåðåíöèàöèÿ èññëåäóåìîãî ìàòåðèàëà íà-
áëþäàëàñü ïî òàêîìó ïîêàçàòåëþ êàê îáúåìíûé âûõîä õëåáà. Ó 
ñåëåêöèîííûõ ñîðòîîáðàçöîâ îáú¸ìíûé âûõîä õëåáà â ñðåäíåì 
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ñîñòàâèë 682 ìë ïðè âàðüèðîâàíèè ïðèçíàêà â èíòåðâàëå 420–
815 ìë, à ó êîëëåêöèîííûõ – 723 ìë (615–830 ìë). Îáú¸ìíûé 
âûõîä õëåáà ó ñòàíäàðòà ñîñòàâèë 755 ìë. Ïî äàííîìó ïðèçíà-
êó ñòàíäàðò ïðåâûñèëè 7 ñîðòîâ (Êðåäî, Áàòóòà, Ìîñêîâñêàÿ 39, 
Òîíàöèÿ, Êðûæèíêà, Êèåâñêàÿ 8, Ñëóãà) è 6 ñîðòîîáðàçöîâ (5118, 
6100, 06117à, 5110, 6117, 513).

Îáùàÿ îöåíêà õëåáà ó ñòàíäàðòà ñîñòàâèëà 4,0 áàëëà. Ïî äàí-
íîìó ïðèçíàêó ñòàíäàðò ïðåâûñèëè äâà ñîðòà (Ñëóãà è Êèåâñêàÿ 
8 – 4,1 áàëëà) è äâà ñåëåêöèîííûõ ñîðòîîáðàçöà – 6117 (4,1 áàëëà) 
è 5110 (4,2 áàëëà).
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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
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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= 


