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RESUMEN

Con el propésito de determinar las combinaciones alélicas de gluteninas de alto peso molecular (G-APM) y estudiar la estabilidad conferida por
dichas combinaciones sobre las propiedades reolégicas de la masa en trigos harineros mexicanos, se evaluaron las variedades ‘Nahuatl F2000’,
‘Pavon F76’, ‘Temporalera M87°, ‘Rebeca F2000°, ‘Tlaxcala F2000’, ‘Galvez M87’, ‘Zacatecas VT74’, ‘Romoga F96’, ‘Juchi F2000’ y ‘Batan
F96’. Los genotipos se sembraron en 22 ambientes de temporal o secano en los Estados de México, Tlaxcala, Jalisco, Oaxaca, Puebla, Guanajuato,
Morelos y Querétaro, durante los ciclos P-V/1999 y 2000, bajo un disefio experimental de bloques completos al azar con dos repeticiones. Se
evaluaron las propiedades viscoelasticas (reoldgicas) de la masa mediante las variables tiempo de amasado (min), alveograma-W, alveograma-P/L y
alveograma-P/G. Se estimaron los parametros de estabilidad mediante cuatro modelos diferentes. Las variedades ‘Nahuatl F2000’, ‘Pavon F76’ y
‘Temporalera M87’ poseen las subunidades de G-APM en Glu-Al 2*, Glu-B1 17+18 y Glu-D1 5+10 (combinacién 1); las variedades ‘Rebeca
F2000°, ‘Tlaxcala F2000’, ‘Galvez M87°, ‘Zacatecas VI74’ y ‘Romoga F96’ en Glu-Al 1, Glu-BI 17+18 y Glu-DI 5+10 (combinacién 2); y las
variedades ‘Juchi F2000’ y ‘Batian F96’ en Glu-Al 2*, Glu-BI 7+9 y Glu-DI 5+ 10 (combinacién 3). Hubo diferencias significativas (P < 0.01) en
todas las propiedades viscoelasticas para las combinaciones de G-APM. La combinacion alélica 2 fue la mas estable sobre las propiedades reolégicas
de la masa, y fue superior en algunas caracteristicas viscoelaticas como fuerza de la masa. Por tanto, las variedades que poseen esta combinacién
son muy deseables para la industria mecanizada.
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SUMMARY

To determine the allelic combinations of high molecular weight glutenins (HMW-G) and the stability they confer over rheologic properties of the
dough in Mexican bread wheats, ten varieties were evaluated. These included ‘Nahuatl F2000°, ‘Pavén F76’, ‘Temporalera M87°, ‘Rebeca F2000°,
‘Tlaxcala F2000°, ‘Galvez M87’, ‘Zacatecas VT74°, ‘Romoga F96’, ‘Juchi F2000’ and ‘Batan F96’. Genotypes were planted during the 1999 and
2000 Spring-Summer cycle at 22 rainfed environments in the states of México, Tlaxcala, Jalisco, Oaxaca, Puebla, Guanajuato, Morelos and
Querétaro. A completely randomized blocks design with 2 replications was used. Viscoelastic (rheologic) properties of the dough such as kneading
time (min), W-alveogram, P/L alveogram and P/G-alveogram were evaluated. Data were analyzed by estimating stability parameters through four
different models. Varieties ‘Nahuatl F2000’, ‘Pavéon F76’ and ‘Temporalera M87° have HMW-G subunits as follows: 2* at Glu-Al 2%, 17+18 at
Glu-BI and 5+10 at Glu-D1 (combination 1); varieties ‘Rebeca F2000’, ‘Tlaxcala F2000’, ‘Galvez M87’, ‘Zacatecas VT74’ and ‘Romoga F96’ have
1 at Glu-Al, 17+18 at Glu-BI and y 5+10 at Glu-DI (combination 2), and varieties Juchi F2000 and Batan F96 have 2* at Glu-Al, 7+9 at Glu-B1
and 5+10 at Glu-DI (combination 3). Highly significant differences were found for all the evaluated viscoelastic properties for HMW-G
combinations. The estimation of dough stability parameters showed that combination 2 was the most stable over rheologic properties; in addition,
such a combination was superior in some viscoelatic characteristics as dough strength; therefore, varieties having such combination are highly
desirable for the mechanized industry.
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