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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= 
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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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ÄËß ÓÌÎÂ Ë²ÑÎÑÒÅÏÓ ÓÊÐÀ¯ÍÈ
Îñíîâíèì íàïðÿìîì äîñë³äæåíü ó ñåëåêö³¿ ïøåíèö³ ÿðî¿ º ñòâî-

ðåííÿ âèñîêîâðîæàéíèõ ñîðò³â, ÿê³ ïîºäíóþòü âèñîêó ïðîäóêòèâ-
í³ñòü òà ÿê³ñòü çåðíà. Ïðè ïîë³ïøåíí³ ÿêîñò³ çåðíîâèõ êóëüòóð 
çàëèøàºòüñÿ ïðîáëåìà äëÿ ñåëåêö³îíåð³â áàãàòüîõ êðà¿í ñâ³òó – âè-
ä³ëåííÿ äæåðåë êîëåêö³éíèõ çðàçê³â ïøåíèö³ ì’ÿêî¿ ÿðî¿ ñâ³òîâî-
ãî ãåíîôîíäó ç âèñîêîþ ÿê³ñòþ çåðíà òà ïðîäóêòèâí³ñòþ äëÿ ¿õ çà-
ëó÷åííÿ â íàóêîâ³ òà ñåëåêö³éí³ ïðîãðàìè, ùî îñîáëèâî àêòóàëüíî 
â ñåëåêö³¿ äàíî¿ êóëüòóðè.

Ìåòîþ äîñë³äæåíü áóëî âèä³ëèòè êîëåêö³éí³ çðàçêè ïøåíèö³ 
ì’ÿêî¿ ÿðî¿ ç âèñîêèìè ïîêàçíèêàìè ÿêîñò³ çåðíà òà ïîòåíö³àëîì 
ïðîäóêòèâíîñò³ äëÿ ¿õ çàëó÷åííÿ â ñåëåêö³éí³ ïðîãðàìè â ÿêîñò³ 
âèõ³äíîãî ìàòåð³àëó.

Äîñë³äæåííÿ ïðîâîäèëèñÿ óïðîäîâæ 2013-2015 ðð. ó ëàáîðàòî-
ð³¿ ñåëåêö³¿ ÿðî¿ ïøåíèö³ Ìèðîí³âñüêîãî ³íñòèòóòó ïøåíèö³ ³ìåí³ 
Â.Ì. Ðåìåñëà ÍÀÀÍ Óêðà¿íè. Ìàòåð³àëîì äëÿ äîñë³äæåííÿ ñëó-
ãóâàëè 145 êîëåêö³éíèõ çðàçê³â ð³çíîãî åêîëîãî-ãåîãðàô³÷íîãî ïî-
õîäæåííÿ.


