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Technology of production of wheat variety ‘Taichung 35’ for low gluten flour

z{ walt | \. 04-85231014#270 | & BiEEBEZE | ﬁ linhsuns@tdais.gov.tw
BRI  ARMBE BERAEXE REBHHEBBNOMH
Rt FE - BEIERERE 1 EEE  RRmIE-
WTE  (EYSTE - SRS 2 NE'ARIRAREE—EEHEERE A

misERME > BEREEMEAEE BANE

t . AR REES > ERMENEES - &
;ﬁﬁﬁﬁﬂﬂ ig%;gi;i—uou&@? 5% - EmMINEES » BRA
NE BRI RWAERBFEAHNREFEER
& #kE 90.5 Ay - BEMWUTE - BREEMIE
HE 65K INFEHH 136K » FHIESI.3A®R &
NEFHES 4389 A BRAaTE2FIEE
17% » HEWHRENME - P~ ER - 250
HEAEE=E1.0% BEMEEASE8.4%
BEHENRESK  ABEHEZERTE  HIRE
mIEABAMIZERY - BN BEE > GEER
EABES > FUERSEHREFEHERE - &7
REKERYE - 7BRBENGSERFEENE L
B o

2 o g
7 il :
NEEH B IRALERM

NWEaH 35 RAEEF—ERMHAEmE



