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Abstract 

Wheat is one of the most important crop between cereals, mainly, due to the fact that its grains contain
protein with unique chemical and physical properties. Gluten protein fractions give to dough viscous and
elastic properties and allow it to be use for bread, pasta, etc. 

The purpose  of  this  study is  to  assess  the  biochemical-chemical-technological  indices of  some genetic
materials of wheat, sown in the experimental plots of Agricultural University of Tirana (AUT), during the years
2011 - 2012. The soft wheat material was analyzed for the: content of proteins, gluten, sedimentation index,
bread  volume  and  of  the  high  molecular  weight  glutenin  subunits  (HMW)  by  sodium-dodecyl-sulphat-
polyacrylamide-gel  electrophoresis  (SDS-PAGE).  The  statistical  analysis  was  performed  for  all  data
processed using data analysis of variation and regression - Microsoft Excel, 2007. 

Study results for wheat grain showed a high content  of protein (13.29 - 16.64%) and gluten (averaging
30.30%)  and  the  good values  of  sedimentation  index  (averaging  52.40  mL).  The  results  of  correlation
analysis between protein and gluten, have shown a statistically significant positive relation (r = 0.74). Protein
content, gluten, sedimentation index in flour, vary in high value (averaging 14.30%, 30.90%, and 80.90 mL,
respectively) and bread volume in average value (552.5 cm3/100 g flour).  Despite the presence of high
molecular  weight  glutenin  subunits  (HMW  -  GS),  2  +  12  lines  studied  showed  good  chemical  and
technological properties. 

Based on the evaluation of above indicators, it  is concluded that the wheat genetic material of the AUT
collection is characterized by optimal qualitative indicators. 
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