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Abstract : In order to detect the difference of grain quality between various hulless barley, we chose 200 hull-less barley of diverse origins as
research objects. We studied the main grain quality indexes including the content of beta-glucan, total starch content, the ratio of amylopec-
tin to amylose, protein content and some traits of paste properties. The result shows that there is minimal difference between 200 hull-less
barley starch content. And when we studied the ratio of amylopectin to amylose, a special variety C2 which contain 100 % amylopectin with-
out amylose was identified. As for the paste properties, the Setback Visc has a widest range of variation among all quality indexes, the varia-
ble coefficient is 22.3 % . The results about protein content show that there is wider variability. The value falls the range from 6. 65 % to
19.65 % , and the variable coefficient is 17.16 % . In regard to beta-glucan, the result has been scaled between 3.04 % and 11.23 %.
The average of 200 hull-less barley is 5.91 % which is consistent with previous study. The results of this study provides a theoretical basis
and date support for application and quality improvement of hull-less barley. In addition, it provides effective materials to do some breeding
and explore the molecular mechanism of grain formation. It plays an important role in development of hull-less barley.

Key words: Hull-less barley; Variety ;Grain quality

T Bt ( Hordeum vulgare L. var. nudum Hook.
1)) A R 3 75 8K = i s DX R A e o )2 AR AE D)
SR E PO VA X O s H A A e R

Y75 B #:2018 -09 - 12

E &I - P4 BrE 15 (2017CZZX002 , XZNKY-2018-C-021) 5
R KT AR R @ %I (CARS05)

TEB B A 2401975 - ) B 1+ F 5L, B FHE Bk
L FFFSE , E-mail ; xingquanz_2@ 126. com, * Al iRfEE .

WETFI R RRUR T ARAREY , 2
KRAEMZER . HRARE RS, T4 e
B AR AN R AR B LAY AR 2L
(B BT ER NS N E SRSV 3 i DR W S
R AR R 7 R SR X R4 T T 58
o

7R A UV T R A A 7 B B AR AR, —

S TR ST REFRAAS =R

PR B e, B o 1 v 2 A e 2F 4 R MR A
.7



B B AL A

2018 £ 3 7|

7 ARE Y S BRIz A, HRE E SRR ME TR,
HABI PR IGED . A S B L &
& HERRE SR IN TRR Ak 2. (ESmME
FRE S LUIN T T 25 a7 S R L R 25 o 3210,
BUAE LLE B B4 B T & BREE T BE Sk B
KRR B AR AR B, R e
PIRE . BRILZA, 5 BRAE R f £ i R B 2 5 7
T EA B RIS,

T ER AR it TR R A 7 R A R ) e AR A
2,7 EAS ) B TR R
R BT A A T EENE L, AT 200
1375 BRELFDBAFRL 5 BT TR ST, B AR XA [A] S b
FRRS A TIL R, 75 BN B R [R5 R 2 43L&
BTS2 I A R AR B

1 HRS %

1.1 KIe#ts

VU5 H 16 AR R 7 Bl A58 T d 44t 200 1y
H RN IR S 5 R R
1.2 ZWHE
1.2.1  HFARAeH & XF 200 /e K17 BR 44,
TH VRIS 56 B A 7 B B, R A 75 BR IT
1.2.2 FRpeysl &g TR LSHpR, b
JE VIR, PR, SRS B TR o SRS A I 2
80 H i f& 1) 34 B MLIS ot , Bl I I A 2 4 2= g, %
9 pH 2 4.5 [l 2 h, ff 5 2.0 LB LEE A KE
Ja P R E MR Z 05, 95 % LTI PR A
U8 CHEFE T, BT A5 20 E R A
1.2.3 4 Fagmc  FOSS Infratec1241 454
st JoL AT ASCI A
1.2.4 #A# R/ LEHEASEMNE  FIHBEHERE
K53/ S BE AR A S A I 1R W T
Megazyme /A ) , 5 RS IR AACC61-03,
1.2.5 m&Eas%® YR ERD,GB5511-1958,
1.2.6 p-#HEpEeEE  FIH g-H RN &
PXTRE S AT |, iX70 G W T Megazyme 23 ]l

SRR S IR AACC32-23,

1.2.7  #ifesdre R 7 A o e Rl 2 4 1k
A5 . K B8 1CC Ap vfE UE AT #5/E, I A Brabender
Viscograph BtERA53HT

2 HFRE5HM
2.1 EMEE.EREMTSEENRSE

TEM T R I BB 2 —, kR T E
(1 65 % Fe A5, T HIRZ0 540 T 45 BRI T80
JoT, e S B VE R BB UE A Y L D TR R
FREFRAG F . X 200 4335 BRAT R TR i BRI T
WFFE, 45 9 7R, 7 8 Ry A F T, AR S L AE
48.62 % ~69.31 % ,F-HHH 61.37 % A5 7 2%k
5.15 % . X HIEH B A TG, 2R LB
200 M EFRVE R & —2F DL b (115 {7) 4 i #E 60
% ~64 %

FEXT 200 15375 B 1} 19 LA TE R R S VE A B
I, R T — Rk R C2, HopE Ry 2 A 4
K EEVERY . BRI Z A6, EAEE M A0 e KA R
26.42 % e /MER 2.51 % SE¥IME N 19.54 % A5
RPN 12.27 % o SCHEVERY M) AR Sy 73.
58 % ~97.49 % , -1 80.46 % , 75 ZFCH 2. 98
% ,

2.2 HALERE

X T BRUE M PR R 5 — J7 T B ZE Ve 2

S, O — 77 TV E T U A ) T A R S e R E
g 52B

P

® 48%-50%
m 54%-56%

® 50%-52%
56%-58%

52%-54%
58%-60%

Bl EMEENH

Fig. 1  The distribution of starch content
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Table 1  Statistical result of starch content
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Average deviation coefficient Maximum Minimum Range Variance
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Table 2 Statistical result of paste properties
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Setback Visc.
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Table 3 Statistical result of protein content
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Fig.2 The distribution of protein content
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Fig.3  The distribution of beta-glucan
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