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Table 1.Variance analysis of agricultural data of wheat flour of Roshan and mutant lines
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Table 2. Agricultural data of wheat flour of Roshan and mutant lines
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Table 3. Variance analysis for cereal chemical traits of Roshan and mutant lines
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Table 4. Chemical properties results of wheat flour of Roshan and mutant lines
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Table 5. Variance analysis for Farinograph traits of Roshan and mutant lines
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Table 6. Farinograph test results of wheat flour of Roshan and mutant lines

& ioslly Loyl E20 E10 JESpY Gl)Seu)lb S sue oo i yiaS e ol s g5
¥a” w.? M YIva© v a0/A0™ )
s VEv/a® Wy/a? v/sa® riva™ Vivve® ISTALY Y oy cilige
fA® a.” 5" £/a° ‘ YAy oA ¥ by cilige
D a a D D e an - o]
Y£IO V¥ AA\i YIvo YV/YYO VEYD ov/A Orybyy cibige

sl cpl e b ()15 aals wges Sl jin Yoy,
oM Cumw dapd idlS g plul il & basye
el dlige o 5l Jols (slayes

S e b ey (W) Gihes 5 oyed
2o b gl daly g 2lgb (S (el 2 med (5500
Sate (Stuned &8 B350 ()15 (o) sl el
Sy S A med (g)lul g SIS el a8 sue
Dy 3855 cpl 0 ol zls b 38150 a5 5,0

ot SladS Sluogad Sl &5 (g5 )ly (35)
et D G dpd Ale ol yeiSE & (VF) cul
IV gy Y Ad pasuie @l (w)p byl (S
Myt bl dsed A Cans (grig SadS Sluogas

50 4> aids - 9 Ve 5l G peed (A Cans dyd

Iy b gime M) salds & Cuns ¥ (yidgy Cilbige puiS
ol sald dges j dlols (glaodly adllles by L
S Cool 535 (s lore (FQN) G555 6 (S 300

S35 e ool ol 015 Sy ity 0815 L
PS5 (Goxie 3 d9290 s asli ggeone | sl
3l 5 paS CuS 2bj)l 4 baiye glainggy > &S
UK b..\ufwﬁ dde U’I (\') ..\wbua oslaiwl J)L@
0asld cptia dubre b a4 @Bly 3 5 0390 ) CuiS
OFe ol o S L L%\)f,g)lé (s )J’g_é.h‘.’iu
5 omb FON s slasyl ges (5155 1) o) coas
dae dulio .(VY) wmd o L5 1) YU FQN (g8 (o)l
Y o)) iges 0 sae pl cilige diges 0 Wby lis &S


http://dx.doi.org/10.29252/jcb.10.26.120
http://jcb.sanru.ac.ir/article-1-716-en.html

WY

ey pdy 2 2lol cuaS b lagye Slis g9, LB gy 36

oS 513, ogad 3 S (g pl S guiians]
o b O‘ & o>)|5 9y );1 3Oy O.Lo‘ UJ u...blﬁ))w
w2 4 93 ol Cumd g RIS plp )3 Caeglie ()05 o)L
9 o Cuwglie jI ol S5 (F) dad e odlatul

Slr ey 4 oSke aulie 5 uibly 439 W

IS S yox db b (SS590s5, (slaygejl .c,‘jgl W
Ol S guiin] olSid b dbb Ky LS yg0j] dles
oy e @l Bl aShs g pdyeles]

G5 guuistnS| Slio (sl o Clige soonY g () o) sl oilly 48 -V Jooe
Table 7. Variance analysis for Extensograph traits of Roshan and mutant lines
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Table 8. Extensographic test results of wheat flour of Roshan and mutant lines
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Abstract

Wheat is regarded as a strategic product among the cereals in the world. The bread quality of
this product is affected by the physical and chemical properties of wheat gluten. In order to
achieve lines with suPerior qualitative characteristics, gamma irradiation was applied on Roshan
cultivar with high cultivation area in a cooperation between Atomic Energy Organization of Iran
and the International Atomic Energy Agency. To investigate the effect of gamma irradiation on
morphological characteristics and yield, Roshan and mutant lines were grown in the farm of
Zaferanieh in the Karaj city with four replications in 2016. Morphological and agronomic
features of Roshan and mutant lines such as height, peduncle length, height and number of
panicle, leaf area and yield were measured. After harvesting, physical and chemical properties
of Roshan and the mutant lines including chemical tests (protein percentage, Zeleny number,
bread volume, seed moisture percentage, seed hardness and wet gluten), Farinograph (leavening
time of the dough, Farinograph qluality number, dough stability, the degree of softening after 10-
20 min for dough, and the valorimeter value) and Extensograph ?resistance of maximum,
resistance strength after 5 min, extensibility, relative resistance and the area under the curve
which represents the amount of energ%/ required for stretching the dough) tests were assessed.
The results showed that Zeleny number, hardness, wet gluten and protein content increased
significantly in Roshan3 line as compared with the control. Farinographic characteristics
indicated that water absorption percentage, dough stability and valorimeter value increased
significantly, while dough softening trait after 10 and 20 minutes reduced significantly in
Roshan3 line as compared with the control. Roshan3 line increased significantly rather than the
other investigated genotypes. Mutation breeding be able to improve qualitative traits in crops.
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