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Abstract

Protein content and amino acid composition of three prospective Korean wheat varieties
(Youngkwang, Wonkwang and Chokwang) were studied {rom the viewpoint of baking per-

formance.

1. Protein contents of Korean varieties were less than 10% which were relatively lower
than the U.S. baking standard. These levels were considered insuffcient for best baking
performance.

2. Compared to U.S. baking standard, Korean wheat varieties showed slightly lower level
of glutamic acid, which is considered to play an important role in baking performance
of flour. Approximately 25% decrease in glutamic acid content was observed in-

Korean varieties when the absolute amount of glutamic acid per unit sample size was
compared.

3. Korean wheat varieties showed similar levels of proline and cystine; slightly higher
levels of lysine, ammonia and aspartic acid; and slightly lower level of essential amine
acids compared to the U.S. baking standard.

4. Protein content and amino acid composition of Korean wheat Varieties were considered

to be intermediate of U.S. baking and cookie standards.

From this viewpoint, Young-
kwang showed the greatest potential for best baking performance among Korean
varieties.
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Table 1. Protein contents of wheat varieties

EEPE "4

Varieties Mo$ture T l(”;-stiesz

6) L (%)
Flou‘r Young-kwang - 12.4 : 9.7
i o ‘Won-vkv{rang 12.3 ! 9.2
Cho-kwang 12.1 | 9.1
*! 1 U.8. cookie standard 12.8 i 8.5
U.S. baking standard 14.0 ] 12.8
Wﬁeat Young-kwang 9.0 10.9
Won—kwang 9.5 10.3
Cho-kwang 9.5 10.4
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Table 2. Amino acid pattern in wheat proteins (gms/100 g protein)
Varieties Flour ' Wheat ,
Young- | Won- Cho- i U.S. U.S. Young- | Won- Cho-
Aminoacids kwang | kwang kwang fcookie stdibaking std] kwang | kwang kwang
Lysine 1.91 ! 2.06 1.96 2.13 1.78 2.66 2.80 2.72
Histidine 1. 89 1.92 1.87 1.88 1.82 2.06 2.14 2.97
Arginine 2.84 2.96 2.92 3.03 3.23 2.57 2.31 3.03
Aspartic acid 4.41 4.71 4. 48 4.92 3.81 5.88 6.21 5. 85
Threonine 2.76 2.69 2.7 2.85 2.31 3.23 3.10 3.18
Serine 3.51 5.36 5.62 5.49 4.43 6.37 6.00 5.72
‘Glutamic acid 35.75 ‘ 35.34 35.25 34.38 37.19 32.21 31.63 32.35
Proline 11.89 \ 11.87 12.34 11. 88 11.5¢6 10.51 10.77 10. 89
Half-cystine 0.75 | 0.67 9. 82 0.74 n.72 0.68 0.60 0.70
-Glycine 3.60 | 3.59 3.65 3.68 3.37 4.67 4.90 4.44
Alanine 3.28 3.19 3.21 3.4 2.87 4.18 4.09 4.16
Valine 3.08 3.00 3.08 3.16 3.99 3.37 3.29 3.30
Methionine 1.59 1.59 1.56 1.59 1.45 1.73 1.62 1.73
JIsoleucine 2.50 2.44 2.56 2.60 3.80 2.51 2.40 2.42
Leucine 6.72 6.75 6.63 6.80 G. 64 6.79 6.72 6.69
“Tyrosine 2.24 2.35 2.10 2.13 2015 2.58 2.68 2.43
Phenylalanine L4 4.94 4.68 4.87 5.16 4.59 4.68 4.52
Ammonia J 4.33 4.56 4.52 4.43 3.02 3.42 4,06 i 3.89
E. A A. % 26.31 26. 49 26.15 24.87 28.00 28. 14 27.89 29.09
Neutral A. A. 30.53 30.54 30.23 29.12 I 3L 74 33.65 33.48 32.87
Table 3. Amino acid composition of wheat varieties (ing. amino acid/100 g wheat)
\Varieties Flour l wheat
~_ E'O}xng- . Won- ' Cho- U. S. ‘i L.s. Young- | Won- Cho-
Aminoacids ~ wang | kwang kwang |cookie std;ba}\mg stdi kwang | kwang kwang
Lysine 185 “ 190 178 181 228 280 288 283
Histidine 183 | 177 170 160 233 225 220 298
‘Arginine 275 1 272 266 258 413 280 238 315
Aspartic acid 428 } 433 408 418 488 641 640 608
. Threonine 268 247 251 242 296 352 319 331
Serine 534 : 493 511 467 567 694 618 555
‘Glutamic acid 3468 | 3251 3208 2922 4760 3511 3258 3365
‘Proline 1153 | 1092 1123 1010 1478 1146 1109 |. 1133
Half-cystine 73 62 62 86 92 74 62 73
‘Gly sine ! 349 330 332 313 431 509 505 462
Alanine 318 293 292 292 367 456 421 433
Valine 299 276 280 269 511 367 339 343
“Methionine 15¢ | 146 142 135 186 189 167 180
Isoleucine 243 1 224 233 221 | 486 274 247 252
“Leucine 652 ! 621 603 578 | 850 740 692 696
Tyrosine 217 } 216 191 181 275 281 276 253
Phenyalanine 462 ‘ 454 426 414 €60 500 482 470
Ammonia 439 | 420 411 377 387 373 418 405
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