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Table 1 chemical and rheological analysis

Corresp ondlr}g d ough Chamran Sivand Sirvan Parsi Pishgam Pishtaz Sepahan Morvarid
characteristics
Water absorption (%) 71.65b+0.15 67.95+0.05 71.3c+0 68.36+0.2 69.85¢+0.05  70.05d+0.05  72.65a+0.05 56.55h+0.05
D"L‘%‘n‘f:gi"rgmem 2.75b+0.05 2.25e£+0.05 3.75a+0.07  2.10£+0.10 2.5¢+0.02 2.35de+0.05 2.4cd+0 1.75g+0.05
Stability(BU) 1.25¢+0.05 1.35de+0.05 2.2b+0.07 1.00£:0.20  1.45¢d+0.05  1.55¢+0.05 1£+0.05 5.452+0.05
Degree of 171.53d+4.5 146.00e+0 113.51£:07  197.57b+2.5  184.5¢+2.50  142.5¢+6.50 2482420 56.5g+1.50
softening(BU)
Farinograph quality 37.00c+0 31.00e+0 48.00b+1.41 29£+0.56 32.50e+0.53 34.50d% 28.50£+00 66.00a+1.0
number 1.50
Protein (%) 12.66¢+0.16 13.632+0.06  12.65c+0.04  10.88£+0.22  11.87d+0.5  11.88d+0.03  11.59¢+0.42 13.216+0.01
Wet gluten (%) 29.05bc+0.25  28.65cd+0.15  31.35a+0.50  26.95(+0.25  28.05de+0.25  29.25b+0.25  27.66e+0.3 25.0g+0.50
Gluten index (%) 2.925de+0.20 6.73c+0.73  48.67b+3.70  3.18de+0.12  4.63ed+0.32  6.52¢+0.08  1.82£+0.03 80.582+2.28
Sed‘m“zﬁ‘)"“ value 19.0¢+0 20.0bc+00 24.552+0.70 20.0b +0 20.5b+0.5 12.5d40.5 12.0d+0 21b40.5

Values followed by a different letter in the same row are significantly different (P < 0.05)
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Table 2 sensory evaluation and texture analysis of Taftoon bread

Evaluation of

bread Sirvan

Chamran Sivand

Parsi

Pishgam Pishtaz Sepahan ~ Morvarid

Forced required

to puncture 3184001 4584001 4910007

(N)

Panelist score

(onthe 15494002 141140007 13260007

basis of 20)

492°4001

10274002

46440007 4874001 4984001 4624001

142004014 13804003 76520007 15102007

Values followed by a different letter in the same row are significantly different (P < 0.05)
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Table 3 major proteins of wheat cultivars ( Morvarid, Chamran, Sirvan and Sepahan )

sub-fractions Morvarid Chamran Sirvan Sepahan
a/B gliadin 37 16 28 5
vy gliadin 36 36 22 38
Puroindoline A 33 14
Puroindoline B 19 23
High molecular weight subunit DY 10 35 35 0 0
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Table 4 unique peptides of subfractions gliadin
Unique peptide
protein

sequence -101gp M RT Start  End

K.GQQGYYPTSLQQPGQGQQGYYP
TSLQHTGQR 100.87 345261 3412 185 215

HMW DY10 K.GGSFYPGETTPLQQLQQGIFWGT
SSQTVQGYYPGYTSPR 82.37 4219.03 57.82 97 135

R.QQPVQGQQPEQGQQPGQWQQG
YYPTSPQQLGQGQQPR 79.45 418898 3670 216 252

y-gliadin R.SLVLQTLPTMCNVYVPPYCSTIR

77.14 2711.35 5202 256 278

K.SQVLQQSTYQLLQELCCQHLWQI

wp-gliadin e COAINNVVHAILHQOOK 9644 558978 5186 162 207
PIN A R.CNIIQGSIQGDLGGIFGFQR 9553 217908 5394 96 115
K.DFPVTWR.W 3644 91990 4097 61 67
K.DFPVTWPTKWWK.G 6390 108955 4366 63 74

PIN B K.QLSQIAPQCR.C 4129 119961 2448 88 97
R.LGGFLGIWRGEVFK.Q 3987 152787 4680 109 122
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The end-use quality of common wheat (7riticum aestivum) is largely influenced by the its gliadin and
glutenin composition. The aim of this study was to use a Q-Exactive iTRAQ method to determine the
most effective sub-fractions of gliadin and their unique peptides on the technological quality of Iranian
wheat and bread. In flat breads, protein quality is more important than pan bread.Therefore, eight wheat
cultivars (Chamran, Morvarid, Sepahan, Parsi, Sirvan, Sivand, Pishgam and Pishtaz) were selected on the
basis of weather condition in Iran (dry and warm, wet and warm, mild, cold). The results of analysis
showed that Morvarid, Chamran and Sirvan had the highest quality, whereas Sepahan had the lowest
quality. MS proteomic analysis indicated that a/B-gliadin had positive impact on the quality of the breads.
Its unique characteristics were related to Cycteine, Histidine, Glutamine and Glutamate, which contribute
to form disulfide, hydrogen and ionic bonds and caused more stronger gluten network.

Key words: Wheat, Quality, Gliadin, Mass spectrometry.

* Corresponding author email: roya3881(@yahoo.com

Y'Y


https://fsct.modares.ac.ir/article-7-20006-en.html
http://www.tcpdf.org

