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Abstract

This rescarch aims to study some physical, chemical and
rheological properties of some Syrian bread wheat varieties (ChamB,
Bohouth8 and Douma2) newly adopted for agriculture in Syrin, using
Alveograph apparatus. Wheat samples had  been obtaned from the
Resgarch Station Yaunbouh in the Agricultural Resesrch Center.
Qamishli, Syria. from the harvest season of 2009, Three samples of
each cultivar were collected. All analyses were conducted in the
Laboratory of Cereal Technology, Faculty of Agnicultural Engineering,
Al Fourat University Syria, during the years 2010 and 2011.

Specific weight and water content were estimated. Starch damaged
was evaluated using SDmatic apparatus according to the AACC
method 76-33 depending on amperometric method. Protein content
was determined using the Kjeldahl method according to the way
AACC 46-16, and ash content according to the AACC 08-1.The
rheological  tests were carried owt for samples of flour using
Alveograph apparatus according to the AACC and the 1CC methods
No, 34-30A and No.121 respectively, The falling number has been
estimated using the Mixolab apparatus according of the 1CC method
No, 173,
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The results showed that the values of the starch damaged according
to the AACC, ranged from low value for DoumaZ2 o medium ones for

Bohouth8 and Cham8. Results of the protein content  showed
significant differences between cultivars which were 9.8% and 13.2%
and 133% for Bohouth8, Cham8 and Doumn? respectively.

Results of the rheological tests using Alveograph also showed
significant differences between the average resistance of dough to
swelling, where Bohouth8 was characterized with high resistance of 98
mm, compared to medium resistance of 54 and 47 mm for the two
other cultivars Cham& and Douma2 respectively, as well as signihcant
differences between varieties were noticed with an average of dough
extensibility reaching 90 and 75 and 37 mm for Douma2, Cham8 and
Bohouth8 cultivars respectively, One can note the inverse relationship
between the extensibility and the resistance of the dough for the
studied cultivars. and distinguish the high values of the average falling
numbers for all cultivars,

Kev words: Syrian bread wheat varieties, Chemical and Physical
properties. Starch Damaged. Protein and Ash, Rheological properties,
Alveograph
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