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Fig. 1. A typical Farinogram.
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Table 1. Milling quality and protein content of flour as affected by nitrogen fertilization on wheat

BIEIE R OB ks EERE O H LY B i ERyW

Fﬁlh £ Kok E NE Grain Rate of Flour Brain Short Flour
Variety Fertilizer yield  flour yield yield protein
treatment  (kg/ha) (%) (kg/ha) (%) (%) (%)
N; 2,465 72.8 1,794 20.7 6.5 10.24
N, 2,806 72.8 2,043 20.9 6.3 10.74
Taichung No. 31 N; 2,823 71.6 2,021 21.2 7.2 10.78
A 2,699 72.1 1,946 21.2 6.7 10.49
A, 2,698 72.8 1,964 20.7 6.5 10.69
N; 2,984 74.6 2,226 18.0 7.4 10.10
N, 3,189 74.4 2,373 18.0 7.6 10.13
Taichung S-2 N; 3,424 74.0 2,534 18.5 7.5 10.53
A 3,126 74.1 2,316 18.1 7.8 9.95
A, 3,272 74.6 2,441 18.2 7.2 10.55

* Nitrogen rates: N;:85, N,:125, N3:165kg/ha.
Application methods: A; —basal and one side-dressing.
A, —basal and two side-dressings.
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Flg 2. The farinograms of wheat flour as affected Ey different application
rates and methods of nitrogen fertilizer. Variety: Taichung 31.
Ay, Ayt Application methods of nitrogen
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Fig. 3. The farinograms of wheat flour as affected by different application
rates and methods of nitrogen fertilizer. Variety: Taichung S-2.
Ay, Ayt Application methods of nitrogen.
le Nz, N3: 85, 125, 165 kg/ha
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Table 2. Influence of N fertlhzatlon on flour quality of 2 spring wheat cultivars
R e e P = s T T i s
Y H [k Flour Arrival ~ Develop- Departure Stability }‘F[Elr T’F@V‘ Valorl-

FL[I‘[[ .&—I Nitrogen  absorp- time ment time MTI TMD meter
Variety L . . .
application tion time index
(kg/ha) (%) (min.) (min.) (min.) (min.) (B.U.) (B.U.) (Units)
N; (85) 63.2 1.8 4.0 8.0 6.2 40 90 50
Taichung N, (125) 62.6 2.5 5.0 7.5 5.0 80 100 52
No. 31 N; (165) 62.4 3.5 5.5 6.0 2.5 90 110 50
Al 62.0 2.5 4.5 6.5 4.0 100 120 48
A, 63.4 2.0 4.0 10.0 8.0 40 60 45
N, (85) 61.2 1.0 2.0 9.0 8.0 40 50 50
Taichung N, (125) 61.5 1.5 4.5 14.5 13.0 40 30 62
S N; (165) 62.0 2.0 7.0 20.0 18.0 30 0 70
A 62.4 1.0 3.5 13.0 12.0 40 30 58
A, 62.0 1.7 5.5 15.0 13.3 20 20 64

* At 14% moisture of flour.
Y Ay, A,: different nitrogen application methods same as table 1.
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Effects of Different Application Methods and Rates of
Nitrogen on the Milling Quality and Flour Characteristics
of Spring Wheat (Triticum aestivum L.)"

Sheng-Chung Huang’

ABSTRACT

Two spring wheat varieties, Taichung 31 and Taichung S-2, were treated with three
nitrogen rates (85, 125, 165 kg/ha) and two application methods (A;: basal and one side
dressing, A,: basal and two side-dressings) in winter season of 1984 for studying their
effects on milling quality and flour characteristics.

For both varieties, yield rate of flour decreased while protein content increased as
the amount of N—fertilizer applied was increased. A, application method also gave a
higher yield rate and absolute yield of flour than A; method.

The series of farinograph curves and quality data indicated that the higher the
N-—fertilizer applied, the weaker the flour on Taichung 31 became. On the contrary, the
flour of Taichung S-2 was slightly stronger with the increasing of N—fertilizer. It was also
found that both varieties had a similar response in the strength of flour from the two
nitrogen application methods, i. e., A, method produced a stronger flour than A; method.
The physical dough characteristeristics of Taichung 31 was more markedly influenced by

the nitrogen application method.

" Contribution No. 0081 from Taichung DAIS.
> Assistant Agronomist of Taichung DAIS.



