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Study of the Physicochemical and Rheological Properties of Some Acsad Bread
and Durum Wheat Cultivars Grown under Rainfed Conditions
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Abstract

This research was conducted to study the physicochemical and rheological properties of four Acsad
wheat cultivars, two of them are bread wheat (Triticum aestivum L.) (acsad885 and acsad1133) and
the others are durum (Triticum durum L.) (acsad1105 and acsad1229), which were recently harvested
(2020- 2021) and grown under rainfed conditions. To assess the quality of these cultivars,
extensograph and farinograph tools were used.

Evaluation results of the protein content showed a significant increase in the average protein content
of all the investigated cultivars, especially in the durum ones, which amounted to approximately
16%. The other cultivars of durum were also distinguished by a significant increase in the average of
virtuousness and the extraction rate.
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The studied wheat cultivars were characterized by a high average of falling number, average water
absorption rate, and low enzymatic activity, which makes them suitable for bread making, but a
decrease in dough formation time and stability time, which is related to the quality of gluten, were
observed.

Key words: Acsad wheat cultivars, Physico-chemical properties, Rheological properties,
Extensograph, Farinograph.
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