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).
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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,-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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69 mm). The highest flour strength (W factor = 242) was recorded
for ‘Kharus’ x WEH-352/00. ‘Spalakh’ x WEH-352/00 ranked second
in flour strength (W factor =235). Thus, these combinations can be
used in bread wheat breeding as sources of high gluten content.

In our opinion, we should not limit the scope of the use of winter
wheat grain only by baking industry. Production of top-quality and
healthy groats should also occupy an appropriate position in the food
industry in Ukraine. It is known that the protein content and grain
hardness are very important parameters for groat production. WEH-
352/00 is a carrier of these desirable traits. The protein content in
‘Kharus’ x WEH-352/00 was 14.82= 0.3 %, and the total grain hard-
ness — 66 units, which make it possible to use this combination as
starting material in the breeding of wheat varieties for groat.

Thus, we created winter wheat hybrid combinations carrying in-
trogression from WEH-352/00, which are recommended to involve in
breeding as starting material with desirable baking and technological
properties to generate new bread and groat varieties.
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C.0. XOMEHKO, |.B. ®EAOPEHKO, P.M. BJIN3HIOK
MUpPOHIBCbKUI IHCTUTYT NweHuui imeHi B.M. Pemecna HAAH, Ykpaina

OL|IHKA KOJIEKLLIMHUX 3PA3KIB MLWEHULI M’KOI APOI
3A NOKASHUKAMU AKOCTI SEPHA
AN YMOB JIICOCTENY YKPAIHU

OCHOBHUM HAIPAMOM AOCTiIKeHb y CeJIeKIlii HIIeHuIli apoi € CTBO-
PEeHHA BUCOKOBPOKAWHUX COPTiB, AKi MOEIHYIOTH BUCOKY IPONYKTUB-
HicTh, Ta AKicTb 3epHa. Ilpu mosinmieHHI AKOCTI 3€ePHOBUX KYJIBLTYD
3aJIUIIAEThCA MpobeMa s ceJIeKI[ioHepiB 6araThbox KpaiH CBiTy — BU-
OiJIeHHS OKepes KOJIeKIIHHUX 3pasKiB IImeHuIli M’ sIKoi apoi cBiToBO-
ro reHo(OHIY 3 BHCOKOIO AKiCTIO 3epHAa Ta MPOAYKTHUBHICTIO AJd iX 3a-
JyYeHHS B HAYKOBi Ta cesIeKI[iliHi mporpamu, 1o 0Co0JMBO aKTyaJIbHO
B CeJIEKITil maHoi KyJbTypH.

Meroio mocaimskeHb OYJIO BUAIIUTU KOJEKIIiMHI 3pasKuy IIMEHUITi
M’AKOI Apoi 3 BUCOKMMHU IIOKAa3HUKAMU SKOCTi 3epHAa Ta IIOTEHI1aJIoM
OPOAYKTUBHOCTI OJA IX 3aJyyeHHsS B CeJEKI[ifiHI mporpaMu B SIKOCTi
BUXiZHOTO MaTepiaiy.

Hocaimxenusa npopoauauca ynpoxos:x 2013-2015 pp. y s1aboparo-
pii cesek1ii sapoi nmenuni MupoHiBCBKOT0O iHCTUTYTY IINeHUIl iMeHi
B.M. Pemecia HAAH VYikpainu. MarepiajsoM AJsS TOCTiAMKEHHS CJIY-
ryBanu 145 KoJeKIifHMX 3pasKiB piszHOro exkoJjoro-reorpadidyHoro mo-
XOMKEHH.
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