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Abstract: The hot air drying, solar drying, vacuum freeze drying and vacuum drying were used to dry
wild Mayincai and investigated by the color difference, chlorophyll content, nutrient composition, mineral
elements and rehydration, and the nutrient composition and quality discrepancy of Mayincai under different
drying methods were compared. The results showed that the L* and b* value were largest, the a* value was
smallest, which color was closest to the fresh Mayincai and the chlorophyll content was highest under vacuum
freeze drying condition. The hot air drying and vacuum drying were followed. The L* value and b* value were
smallest, «* value was largest, and the chlorophyll content was lowest under solar drying condition. In the
aspects of nutrient composition, the total sugar content was highest when solar energy was used for drying
Mayincai. There was no difference of total sugar content between hot air drying and vacuum drying. But it was
significantly higher than vacuum freeze drying. Meanwhile, the protein and Ve content were the highest under the
vacuum freeze dried. There were significantly higher than other treatments. Secondly, vacuum drying treatment
and hot air drying treatment. The protein and Ve content were lowest under solar drying condition. There was no
insignificant effect of ash content on ash content as 110.0 ~ 117.0 g/kg between the four drying methods. But the
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mineral element contents were rich. The water restoration of vacuum freeze drying was obviously better than other

drying methods. The rehydration ratio increased rapidly in the first 5~15 min, then reached a highest value and

changed slowly with time increased. It takes a short time to rehydrate with boiling water, and the rehydration ratio

was greater than the cold water. Comprehensive consideration, vacuum freeze drying method was used to maintain

the nutrients and product qualities of Mayincai, and the effect was good.
Key words: Mayincai; Drying method; Quality; Color difference; Chlorophyll content; Nutrition;
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Report on Breeding of New Spring Wheat Cultivar Wuchun 9

WANG Lincheng, LI Bin, WANG Shiyuan, ZHANG Xuezhi, LIU Huisheng, LUO Xinhua, YIN Wenna
(Wuwei Academy of Agricultural Sciences, Wuwei Gansu 733000, China)

Abstract: Wuchun 9 is a new spring wheat cultivar, bred by pedigree method with introduced
germplasm Yong 2638 as female parent and I8 as male parent. In 2011 — 2012, the average yield of spring
wheat in 2 a was 7 810.95 kg/hm?, 6.68% higher than that of control cultivar Ningchun 4 in Gansu Spring
Wheat Regional Trial, ranking third among the tested cultivars(lines). In 2013, the average yield was 7 596.00
kg/hm?, 3.73% higher than control cultivar Ningchun 4 in Gansu Spring Wheat Regional Trial, ranking third
among the tested strains. Wuchun 9 is a medium—maturing spring wheat cultivar, the growth period is 99 days,
plant height is 78 em, bulk weight is 790 g/L., 1000—grain weight is 42 grains and number of grains per spike is
37.5 grains. The content of grain crude protein(dry base) is 154.5 g/kg, wet gluten is 317.0 g/kg, drop value is
305 s, Zeleny sedimentation value is 34.8 mL, stability time is 5.2 min, dough formation time is 5.7 min. It is a
high quality wheat cultivar with medium gluten. The inoculated mixed bacteria showed immunity to stripe rust at
seedling stage and susceptibility to the tested bacteria at the mature stage. It is suitable for growing in the spring
wheat area in Hexi Corridor of Gansu Province and similar areas in Northwest China.

Key words: Spring wheat; Wuchun 9; New cultivar; Breeding
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