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Quality Assessment of some Soft Wheat (Bread Wheat) genotypes Triticum aestivum L. Grown under
Supplementary Irrigation System

Jamal Omar Nasr'™ Abdulmoati Aiad Zriba? Mohamed Albadri Alseid® Alaa Mokhtar Fararra®
(1,2) Agricultural Research Center, Libya (3,4) Almosim Co. For Grinding Grain, Libya

jamalbulgasem@gmail.com(*)

Abstract: The study aimed to evaluate the grain quality of twenty-three bread wheat genotypes grown at
Misurata Experimental Station of the Agricultural Research Center in Libya. The experimentation was
conducted in the 2020-2021 agricultural season under a supplementary irrigation system. The results showed
a significant difference amongst the tested genotypes in the grain quality characteristics, represented in, test
weight, thousand kernel weight, falling number, hardness, moisture content, protein content, wet gluten,
gluten index and Zeleny sedimentation volume. The study indicates that the two genotypes EBW 17 and EBW
21, among all the tested genotypes, demonstrated their ability to adapt to the environmental conditions of
the region by possessing the required quality characteristics necessary for the bread making.

Keywords: wheat genotypes, bread wheat, supplementary irrigation, grain quality, agricultural research.
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