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Effect of temperature and post-harvest storage duration on flour quality and dough

rheological properties of bread wheat (Triticum aestivum L.) cultivars
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Table 1. Name of provinces where grain samples of wheat cultivars were supplied (2019-20)
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Table 2. Physicochemical properties of flour of wheat cultivars in temperature and storage duration treatments

[P Sl 3 ok STzl il &ls 5 &6 sue

Wheat cultivars a8 .5, Temperature (°C)  Storage duration (days) p Acidity (volume of NaOH used)  Grain protein content (%)  Falling number (Second)
0 6.2+0.1a 3.11+0.04f 13.1+0.0a 269+2ce
25 30 6.2+0.0a 3.24+0.00ef 12.9+0.00ef 281+3cd
60 6.0+0.0b 3.42+0.01de 12.9+0.1a 291+0c
Mehregan 08 0 90 6.0+£0.0b 3.40+0.07df 12.7+0.0ab 295+3bc
30 5.940.1bc 3.51+0.02d 12.8+0.1ab 289+1c
45 60 5.8+0.1c 3.60+0.01bc 12.2+0.0bc 306+3ac
90 5.8+0.0c 3.71+0.02cd 11.6+0.1cd 317+2ab
0 6.1+0.1ab 3.31+0.00e 12.7+0.1ab 265+1cde
25 30 6.1+0.0ab 3.32+0.00e 12.7+0.0ab 279+3cd
60 6.0+0.0b 3.42+0.01de 12.5+0.0b 287+1c
Chamran 2 Yol 90 5.9+0.0bc 3.50+0.02d 12.3+0.0bc 295+2bc
30 5.9+0.0bc 3.51+0.01d 12.3+0.1bc 299+2bc
45 60 5.8+0.1c 3.60+0.01cd 12.0+0.0c 307+0abc
90 5.8+0.0c 3.61+0.02cd 11.6+0.1cd 315+2ab
0 6.2+0.1a 3.20+0.0ef 11.9+0.0c 2.73+2cd
25 30 6.1+0.0ab 3.31+0.02e 11.9+0.1c 279+0cd
60 6.1+0.0ab 3.32+0.01e 11.8+0.0c 285+1c
Sirvan Ol g s 90 6.0£0.1b 3.50+0.01d 11.5+0.1cd 291+3c
30 5.9+0.0bc 3.60+0.00cd 11.6+0.1cd 287+1c
45 60 5.8+0.0c 3.71+0.02c 11.1+0.0d 309+1ac
90 5.8+0.0c 3.70+0.00c 10.5+0.2e 316+2ab
0 6.0£0.1b 3.41+0.00de 11.1+0.1d 270+2cd
25 30 5.9+0.0bc 3.50+0.01d 11.1+0.1d 275+1cd
60 5.9+0.0bc 3.50+0.01d 11.1+0.0d 289+0c
Sardari Sl5 90 5.8+0.1c 3.71+0.00c 10.9+0.1de 297+0bc
30 5.8+0.1c 3.82+0.00bc 11.0+0.1d 289+0c
45 60 5.6+0.0d 4.01+0.02ab 10.7+0.0de 311+0ab
90 5.6+0.0d 4.13+0.03a 10.5+0.1e 321+2a
0 6.1+0.1ab 3.33+0.00e 11.040.1d 257+1e
25 30 5.9+0.1bc 3.52+0.00d 11.0+0.0d 268+4ce
60 5.9+0.0bc 3.50+0.01d 11.0+0.0d 277+2cd
Azar 2 Y,5T 90 5.8+0.1¢c 3.61+0.01cd 10.8+0.1de 286+3c
30 5.8+0.0c 3.72£0.02c 10.8+0.0de 274+1cd
45 60 5.7+0.0cd 3.91+0.00b 10.5+0.0e 289+2c
90 5.7+0.0cd 4.02+0.01ab 10.4+0.0e 298+0bc
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Means in each column followed by similar letter(s) are not significantly different at 5% probability level, using Duncan’s Multiple Range Test
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Table 3. Properties of gluten of wheat cultivars in temperature and storage duration treatments
L Silwe -5 oo S I e 2
Wheat cultivars .8 o6, Temperature (°C)  Storage duration(days)  Wet gluten(%)  Zeleny (ml) SDS (mm)
0 28.1+0.0a 24.0£0.0bc 68.0+0.0ac
25 30 28.9+0.1a 24.0+0.0bc 69.0+0.0ab
60 30.9+0.1a 26.1+0.1ab 71.1+0.1a
Mehregan of e 90 29.7+0.0ab 25.0+0.0b 65.1+0.0c
30 30.1+0.1a 27.0+0.1a 72.0+0.0a
45 60 27.840.1b 24.0£0.1bc 64.0+0.0c
90 24.0+0.0c 23.2+0.0c 61.1+0.1d
0 23.0+0.1cd 22.0+0.0cd 64.1+0.0c
25 30 23.3+0.1cd 22.0+0.0cd 66.0+0.0bc
60 25.1+0.0c 23.1+0.1c 68.1+0.0abc
Chamran 2 YOl jonr 90 24.0+0.3c 22.3+0.3cd 66.0+0.0bc
30 24.9+0.1c 24.0£0.1bc 69.1+0.1ab
45 60 22.0+0.2cd 23.0+0.1c 63.0+0.1cd
90 20.0+0.0de 21.3+0.5cd 60.0+0.1d
0 21.2+0.0d 19.3+£0.3e 55.1+0.0e
25 30 22.0£0.0cd 20.0+0.0de 55.0+0.1e
60 23.0+0.2cd 20.1+0.1de 58.0+0.0de
Sirvan Oy o 90 22.6+0.0cd 20.0+0.0de 56.0+0.0e
30 23.0+0.1cd 21.0+0.1d 58.1+0.1de
45 60 21.0+0.1d 19.0+0.0e 53.0£0.1f
90 19.0+0.0e 18.0+0.1ef 50.1+0.1fg
0 19.8+0.0de 18.0+0.0ef 50.0+0.0fg
25 30 20.4+0.2d 19.3+0.3e 51.2+0.1fg
60 21.0+0.2d 19.0+0.1e 53.0+0.0f
Sardari Sl5 90 20.8+0.3d 19.0£0.0e 51.1+0.0fg
30 21.240.1d 20.0+0.1de 53.0+0.1f
45 60 20.7+0.2d 19.0£0.0e 48.5+0.59
90 18.9+0.0e 18.0+0.0ef 45.0£0.2h
0 19.5+0.1de 18.0+0.0ef 51.0+0.3fg
25 30 20.6+0.0d 19.1+0.0e 51.0£0.1fg
60 21.0+0.2d 19.0£0.1e 52.740.2f
Azar 2 Y57 90 21.0+0.1d 18.1+0.3ef 53.0+0.0f
30 21.8+0.2¢ 19.0+0.1° 49.3+0.19
45 60 20.6+0.2¢ 18.0+0.1°f 45.00.1"
90 19.1+0.1° 17.3+0.1° 50.6+0.29

I yla g W8 o )s =y Jlex|
Means in each column followed by similar letter(s) are not significantly different at 5% probability level, using

Duncan’s Multiple Range test
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Table 4. Farinograph properties of dough of wheat cultivars in temperature and storage duration treatments

o DA

[ o3 ke O ol e dran g5 Ol e Gl Ole Degree of dough softening
Temperature Storage duration ~ Water absorption Dough development time Dough stability time (Brabender) ) G slls ool
Wheat cultivars pdS o (°C) (days) (%) (minute) (minute) 10 min 20 min__ Valorimetric value
0 66.3+0.2b 3.240.0ab 7.1+0.0ab 56+2cd 84+2cd 67+3ab
25 30 66.4+0.6b 3.2+0.1ab 7.1+0.1ab 55+1cd 81+2cd 68+2ab
60 66.7+0.1b 3.3+0.0a 7.3+0.0a 49+2d 77+1cd 71+la
Mehregan o€ 4 90 66.9+0.0b 3.3+0.0a 7.3+0.0a 51+1d 79+2cd 70+0a
30 66.4+0.2b 3.3+0.0a 7.3+0.0a 47+2cd 74+1d 73+0a
45 60 68.1+0.0ab 3.1+0.2ac 7.0+0.2ab 59+0cd 87+0cd 64+1b
90 69.5+0.3a 2.9+0.0c 6.7+0.2c 66+1c 92+0bd 59+4bd
0 65.7+0.0b 3.1+0.1ac 7.0£0.2ab 68+0c 97+0bc 65+2b
25 30 65.8+0.1b 3.1+0.1ac 7.0+0.1ab 68+1c 96+3bc 65+3b
60 66.0+0.0b 3.2+0.0ab 7.140.1ab 66+1c 92+1bhd 68+0ab
Chamran 2 YOl 90 66.2+0.0bc 3.2+0.1ab 7.1+0.0ab 68+1c 93+1bd 67+lab
30 66.2+0.2bc 3.2+0.0ab 7.1+0.0ab 65+1c 91+2hd 69+1ab
45 60 66.8+0.2b 3.1+0.2ac 7.0+0.1ab 69+0c 98+4bc 64+3b
90 67.9+0.1ab 2.8+0.1cd 6.6+0.0cd 78+3bc 102+2bc 58+4hd
0 64.1+0.0c 2.9+0.0c 6.8+0.1bc 84+3b 112+0b 61+2hc
25 30 64.3+0.0c 3.0+0.0bc 6.8+0.1bc 82+2ac 110+2bc 62+2bc
60 64.9+0.2bc 3.1+0.1ac 6.9+0.2bc 79+0bc 108+1bc 63+2hc
Sirvan Riry. 90 65.1+0.0bc 3.0+0.2bc 6.9£0.1bc 79+0bc 109+0bc 62+2bc
30 64.9+0.0bc 3.1+0.0ac 7.0£0.0ab 78+0bc 108+3bc 65+0bc
45 60 66.0+0.0b 2.8+0.1cd 6.6+0.0cd 88+2b 115+2b 57+2hd
90 66.8+0.1b 2.6+0.1de 6.4+0.0d 91+1b 121+2b 54+0cd
0 62.5+0.2cd 2.8+0.1cd 6.7+0.0c 115+2ab 146+2ab 47+2de
25 30 62.7+0.1cd 2.8+0.0cd 6.7+0.1c 115+4ab 145+2ab 47+2de
60 63.0+0.0cd 2.9+0.1c 6.8+0.1bc 113+3ab 143+0ab 49+1d
Sardari Sol3 90 63.2+0.1cd 2.8+0.2cd 6.70.1c 115+0ab 145+0ab 47+2de
30 63.1+0.1cd 2.9+0.0c 6.8+0.1bc 112+3ab 141+3ab 50+0d
45 60 64.0+0.0c 2.7+0.0ce 6.4+0.0d 122+5a 152+2a 44+2df
90 64.9+0.0bc 2.520.1e 6.4+0.1d 123+3a 154+0a 43+1df
0 61.4+0.2d 2.8+0.0cd 6.7+0.2c 116+1ab 146+0ab 37+2ef
25 30 61.7+0.1d 2.8+0.1cd 6.7+0.1c 115+2ab 145+2ab 37+1ef
60 63.1+0.1cd 2.9+0.2c 6.8+0.1bc 113+3ab 143+4ab 38+1lef
Azar 2 Y,5T 90 63.3+0.1cd 2.8+0.2cd 6.7+0.2c 114+2ab 145+2ab 36+3ef
30 63.0+0.4cd 2.9+0.1c 6.8+0.0bc 112+3ab 142+2ab 30+1f
45 60 63.9+0.0c 2.7+0.1ce 6.5+0.1cd 123+2a 154+2a 34+0ef
90 64.8+0.0bc 2.5£0.1e 6.5+0.0cd 123+0a 155+5a 33+0ef

Ll (g4l gme sl M)A@J»ICEMJ: Sl glaals iz 503 bl cdied &S 2l (g - 5l K@uuﬁu O gt A >
Means in each column followed by similar letter(s) are not significantly different at 5% probability level, using Duncan’s Multiple Range test
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Effect of temperature and post-harvest storage duration on flour quality and
dough rheological properties of bread wheat (Triticum aestivum L.) cultivars

Naghipour, F.}, G. Najafian? and M. Esmaeilzadeh Moghadam?

ABSTRACT

Naghipour, F., G. Najafian and M. Esmaeilzadeh Moghadam. 2022. Effect of temperature and post-harvest storage duration
on flour quality and dough rheological properties of bread wheat (Triticum aestivum L.) cultivars. Iranian Journal of Crop
Sciences. 24(1): 34-49. (In Persian).

Management of storage conditions can affect bread wheat grain quality that may lead to improvement of
flour qualityand balancing rheological properties of dough. Therefore, controlling the storage conditions as well
as the storage duration of bread wheat grain has a significant role in the flour quality and rheological properties
of dough. The aim of this study was to investigate the effect of storage temperature (25 °C and 45 °C) and post-
harvest storage duration (0, 30, 60 and 90 days after harvest), on flour quality characteristics, enzymatic and
rheological properties of e dough of five bread wheat cultivars (Mehregan, Chamran2, Sirvan, Sardari and
Azar2). The experiment was conducted as factorial arrangements in completely randomized design with three
replications at the Seed and Plant Improvement Institute, Kraj, Iran, in 2018. The results showed that flour
protein content and pH decreased with increasing storage temperature and duration, while acidity and falling
number increased. On the other hand, by increasing storage duration up to 60 days after harvest at 25 °C and
storage duration up to 30 days at 45 °C, wet gluten, Zeleny sedimentation volume and SDS sedimentation height
increased in all bread wheat cultivars, and then decreased. The results of evaluation of farinographic properties
of dough of bread wheat cultivars showed thatwater absorption increased with increasing storage temperature
and duration. Also at 45 and 25 °C the development time, stability time and valorimetric value of dough
increased over time up to 30 and 60 days, respectively, and then the value of parameters decreased. Whereas the
degree of dough softening decreased at 25 °C and 45°C over the storage duration until the 30 and 60 days after
harvest, and then increased. In conclusion, considering the results of this experiment, for optimizing flour quality
and rhological properties of dough produced from grains of the five studied bread wheat cultivars, it is

recommended that grain is stored at at 45 °C for 30 days and at at 25 °C for 60 days after harvest..
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