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Leprésenttravailaportésurlétudedeseffetsgénétiquesetenvironnementauxsurles
caractéristiquestechnologiquesassociées à la taille du grain, la vitrosité, la
teneur en protéines,laforceduglutenévaluéparlevolumedesédimentation enmilieuSDS,etles
caractéristiquesrhéologiquesmesuréespar les essaisde mixographeet les indicesde coloration

Laqualitétechnologiquede63échantillonsdeblédurcultivésdansquatrestationssituées

dansdesenvironnements différentsdurantdeuxrécoltessuccessives2005et2006ontété évaluées.

Lesrésultatsdecetteétudemontrentclairementquelesconditionsenvironnementales qui
prévalaient danslesquartesstationsdecultureetdurantdeuxrécoltessuccessivesavaient
uneinfluenceimportantesurlaplupartdescaractéristiques technologiquesetrhéologiques étudiées.

Lanalyse en composante principale à permis dattribuer à chaque groupe dindividus

(génotypes)leurscaractéristiquesappropriéeset leurusage(destination)

Lesgénotypes cultivés durant larécolte2005:GV10,SV1,BV2,BV3,BV8, BV10,BV13,
BV14, BV15 BV17, SV2,SV3,BV1,BV4,BV5,BV6,BV7,BV9BV11,BV12, BV16,
BV18et OV2caractérisés paruntauxélevéenprotéinesetengluten,unebonne résistance
mécaniquelorsdepétrissage (hauteurdemixogramme élevée)peuventavoirlamême
orientation(subirlamêmetransformation).

Lesgénotypesmisenessaidurantlarécolte2006:SV1,SV2,SV3,BV2,BV3,BV4,BV5,
BV6,BV7, BV9,BV10,BV11,BV12,BV13,BV14, BV15, BV16, BV17, BV18,BV19,
BV20,OV4,OV14etOV15caractérisésparunpoidsdemillegrainsélevé,uncalibrage
supérieurà2,8mm,destauxélevésenprotéines, englutensec,etprésentent unebonne
résistance( hauteurdemixogrammeélevée),peuventsubirdestestsde panification.

Letestdepanificationamontréqueles génotypes:BV1,BV2,BV3,BV4,BV5,BV6,BV7,
BV8,BV11,BV12,BV14etBV20présententuneaptitudeconvenableàlapanification;à



savoirunvolumedepainimportant,deshauteursélevéesdesmixogrammes, untauxde
glutenimportantet égalementuntauxdesédimentationenmilieuSDSélevé.

Mots clés : blé dur ;propriété technologique ;variété ;descendance ;génétique ;propriété
physicochimique ;Algérie



This work focused on the study of genetic and environmental effects on the technological
characteristics associated with grain size, vitriousness, the protein content, gluten strength
measured by the volume of sedimentation SDS and rheological characteristics measured by
mixographe tests and the coloration index.

The technological qualities of 63 samples of hard wheat grown in four stations located in
different environments for two successive harvests in 2005 and 2006 were evaluated. The results
of this study clearly show that environmental conditions and genotypes had an important influence
on most of the technological characteristics.

The study established correlation to the physico-chemical grain has revealed no correlation
between the weight of miles grains, ash and protein content of grain, but it reveals a negative and
highly significant correlation between vitriousness and protein content of wheat.

A positive and highly significant correlations between the degree of flek and grain size were
also revealed.

The study of correlations revealed a positive and highly significant correlation between protein
content and the brown index and it demonstrated a positive correlation and less significant with
the yellow index.

The correlation studies showed a nonsignificant correlation between the rate of extraction and
yellow index.

The study of correlations between the quality parameters showed a negative correlation
between the index of gluten and protein content of semoulina.

A significant and positive correlation between the sedimentation volume and gluten index was
revealed in this study.

A strong positive correlations between the height of mixogrammes, the protein and gluten
content was revealed.

The development time of the dough is positively correlated with protein content and the
sedimentation test.

The principal component analysis allowed assigning to each group of genotypes their
characteristics and their appropriate use.

The genotypes grown during the 2005 harvest: GV10, SV1, BV2, BV3, BV8, BV10, BV13,
BV14, BV15 BV17, SV2, SV3, BV1, BV4, BV5, BV6, BV7, BV9 BV11, BV12, BV16, BV18 and

OV2 characterized by high protein and gluten content, good mechanical strength during

kneading (high mixogramme height) may have the same use.

The genotypes being tested during the 2006 harvest: SV1, SV2, SV3, BV2, BV3, BV4, BV5,
BV6, BV7, BV9, BV10, BV11, BV12, BV13, BV14, BV15, BV16, BV17, BV18, BV19, BV20,
ÖV4 OV14 and OV15 characterized by a high thousand grain weight, calibration than 2.8 mm, high
levels of protein, dry gluten, and has good strength (height mixogramme high), can be designed
for breadmaking.



The test bread we can say that genotypes: BV1, BV2, BV3, BV4, BV5, BV6, BV7, BV8,
BV11, BV12, BV14 and BV20 showed an ability to fit the bread, that is, that have a large volume
of bread, high height of mixogrammes, a strength gluten and also a high volume of sedimentation
in the SDS.

Key Word :durum wheat;proprietary technology; variety;offspringgenetic; physicochemical
property; Algeria
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