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Abstract

The objective of this study was to evaluate albumins profile, proteolytic and amylolytic activity level and baking performance of wheat varieties
grown in two production years with different climate conditions (2011 and 2012) in four locations. The results of ANOVA showed that variety,
location, production year and their interactions all had significant effects on all tested wheat quality parameters. The enzymatic activity and
specific bread volume were mainly influenced by the variety. The samples from 2012 production year, had the lower values of albumin content,
proteolytic and amylolytic activity, and bread specific volume. The correlation analysis, performed for 2011 production year, showed that
albumin fraction (15—-30 kDa) and proteolytic activity were negatively correlated with bread specific volume indicating the role of this fraction on
lowering the crucial bread quality parameter. In 2012 production year, albumin fractions (5-15 kDa; 50—65 kDa) showed the most correlations,
especially with parameters of bread quality:.

Omnuc paga

HenoTnyHo no3HaBame al0yMUH IIPOTEMHA, II0BE3aHUX €H3MMa, Kao U YTUIa] MHOTUX (pakTopa (IIOIyT ycaoBa cahemwa n pasHOBPCHOCTH COPTH) HA,
OBe Ipylie NMPOTerHa, OTeKaBa Hallle pa3yMeBame HBUXOBE yJIore Y KBAJIUTETy IPou3Bojime xjaeda. llwpb oBor ucrpamusamwa je crora 0Mo jia ce
oleHe poduan ardyMuHa, HUBO MPOTEOJUTUYKE M aMUJIOJUTAYKE aKTUBHOCTH, Ka0 U MelMBHE 0COOMHE PA3JIMYUTUX COPTH IIIEHUIIE, TOKOM J[BE
IIpOM3BOJIHE rojuHe. Hajgame, myremM cTaTuCTUYKUX METO/a OAPEAWIA CMO IocTojehe Be3e uaMel)y moMeHyTor OMOXeMHUjCKOT KBAJIUTETa, IIIEHULe
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BUILICTOJUIILA  TIIpocek. TOILIOTHM cTpec je 3HavyajHO YTUIIA0 HAa

¥ KBAJIUTETA IIIEHUIIEe Y IIOCTYIIKY IIPOU3BOIHE XJ1e0a.

| - .
CH3UMCKY aKTMBHOCT WCIUTUBAHUX y30paka JIOK Jé WHTEH3WBHUJU : o . :
TOILIOTHU cTpec y 2012. TrojMHu UMao 3a MOCJHEIUIly CMambeHy , ﬂllLL H " iii M Hli |
CHBUMCKY aKTHBHOCT W Cajpiaj alOyMHHA WITO je Hpoysp OKOB,a"HO Camka 1. YTHIaj ToJMHE TPOU3BOKE, JOKAIMje U COPTEe Ha CaJipiKaj
HapylllaBame PeoJOIIKUX 0CO0MHA TecTa W IElUBHOI IOTEHIMjala ATGYMITHE
WCIIUTUBAHUX Yy30paka IeHun4Hor OpanrHa. /loOujeHu pesyiaratu cy
JIONpUHEIN 00/beM  pa3yMeBaly VTHIAja WM3MEHEHUX KIMMATCKUX
yCJ0Ba Ha OfHOCE M3Mel)y IMojeIMHUX KOMIIOHEHTH 3pHA IIIEeHUIE W
oapeheHnx KBaJIUTATUBHUX aTpuOyTa TecTa M TOTOBOI IIPOU3BOJA-
xjeba. YTBpheHo je Ja ucre BPEJHOCTH CTaHAApJHUX II0Ka3aTesba
KBaJIUTeTA IIIEHUIe U TIIEHUYHOr OpallHa JaHac uMajy Apyraduje
3HaYeHEe Hero Ipe map JeleHuja Te je CTora IMOCTajl0 HEOIXOHO

peaeduHuCcamke TaTuX pesaliyja.
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Cianka 2. Mukporpadcku Npuka3 Tecta u3 y3opaka HImeHuYHOT
OpallHa, Ha 0a3W MUHUMaJHEe U MaKCUMaJIHe clrieluduyne
3aripeMuHe xjeba y JIBe TOJAMHE TIPOU3BO/IIHE
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