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Effects of Various Seeding Type and Ratios of Wheat Varieties on Agricultural
Characteristics and Quality of Plants

Na-Ri Lee‘, Kyeong—Hoon Kim1, Kyeong—-Min Kim1, Sang—Hack Lee1, Young-Up Kwon1, and Jong-Nae Hyun1’T

ABSTRACT The preaent study was conducted to investigate the effect of mixed seeding of three wheat variwties,
‘Anzunbaengimil’, ‘Jokyoung’, and ‘Sooan’, on agricultural characteristics and quality of plants to select the most suitable mixed
seeding ratio. We observed that the yield of plants obtained from the mixed seeding combinations was higher than those obtained
from single seeding of the three varieties. The yield was high, especially for the combinations ‘Sooan’ and ‘ Anzunbaengimil’ (80
and 20%, respectively) and ‘Sooan’ and ‘Jokyoung’ (90 and 10%, respectively). The protein content of the seedlings obtained
from the above two combinations was higher than in the seedling of ‘Sooan’. Based on our results, we suggest that mixed seeding
of wheat varieties is more effective than single seeding in improving the yield and quality of plants obtained from mixed seeding.
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UHIM o 7 supAuls F 25 oA AE FAS &3 A = 80 : 20 W, A5 B FA TP F2 ANE
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Table 1. Wheat varieties mixture types and mixed seeding
ratios.

Sooan + Anzunbaengimil Sooan + Jokyoung

100:0 100:0
90:10 90:10
80:20 80:20
70:30 70:30
60:40 60:40
50:50 50:50
40:60 40:60
30:70 30:70
20:80 20:80
10:90 10:90
0:100 0:100
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Table 2. Growth characteristics and yield according to mixture types and seeding ratios in wheat cultivation.

Heading . Culm Spike  Number of 1000 grain  Test Yield (kg/10a)
Mixture types  SR" date Maturing date length length spike weight weight Grain
Moay MDD ey em) ) © @1 weight Mdex
Sooan 100 425 5.29 90 72 731 46.3 814 555% 100
90:10  4.26 5.30 87 7.1 744 432 813 564102
8020  4.26 531 89 7.0 819 40.7 809 614° 111
70:30 425 5.30 83 6.7 759 38.4 799 568°% 102
60:40 4.6 5.30 82 6.9 738 37.4 801 542°% 98
Sooan + 50:50  4.25 5.30 76 7.1 701 36.7 798 544°t 98
Anzunbaengimil 40:60  4.26 5.30 72 7.2 714 35.4 792 5170 93
30:70 4.6 531 70 6.9 810 345 797 540° 97
20:80  4.26 5.30 73 7.0 744 345 798 504' 91
10:90  4.26 5.30 75 6.9 729 345 796 538" 97
0:100  4.24 5.30 71 6.6 794 33.5 795 508' 92
90:10 4.5 5.29 93 6.6 720 472 814 604" 109
80:20  4.25 5.29 88 6.3 751 46.4 812 590" 106
70:30  4.25 5.29 86 6.8 764 46.3 811 601°° 108
60:40 425 5.29 86 6.6 734 46.2 809 560%" 101
Sooan + 50:50  4.25 5.29 88 6.4 747 46.0 812 564 102
Jokyoung  40:60  4.25 5.29 83 6.8 740 46.3 810 557% 100
30:70 4.5 5.30 81 7.0 655 45.8 804 562%" 101
20:80  4.25 5.30 78 7.0 685 46.3 804 536" 97
10:90  4.26 5.31 82 7.8 585 45.6 803 510" 92
0:100  4.26 5.30 80 6.8 605 46.6 814 519" 94
““Means in a row with different superscripts are significantly different (p<0.05).
YSR : Seeding ratios.
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webd, oleh gre W EFS olgdtel A Evt 27 Uehdth WiRe I uehie Bzt 2Rd %
Harshand 24 AT, SFHAAL 2ok greol = & BHAOR EASH: 0, WAT Wy g B
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W EE7H Eopulge] W2 WS FALHE Table 3 A AT, FH7Hs 400 wubo)d 610 miz 7
of Ubehu wieh gk WSl A S A A A vebdth Sordnt 24 EubA T Fue
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Aol 7} Glck(Baik ef al., 1994). 4018t gheold o} = Sek: 27 = 50 : 50 EIFFAA] 665 mlE 7
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WA PFe 24 Evulgol 4RSS BTk e ™) WA SHL AP B4 KA B AVUAS
A ke ATE ghelold ol 9.7%, Mg S0t Ho] AR FAS Pushs FRd adlolth R
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Table 3. Quality characteristics of flour according to mixture types and seeding ratios in wheat cultivation.

Mixture types SR" Protein (%) Ash (%) Amylose (%) Damaged starch (%) SDSS” (ml)

Sooan 100 10.4% 0.48" 26.53" 461" 61.0°
90:10 10.3¢" 0.39¢ 27.25° 3.92¢ 54,0

80:20 10.8" 0.38° 27.88¢ 3.99¢ 56.5¢

70:30 10.2" 0.39¢ 28.42% 3.10 46.5'

60:40 9.9' 0.38¢ 29.71° 2.81 43.5

Sooan + 50:50 9.8 0.37" 28.80" 3.04' 43.5'
Anzunbaengimil 40:60 9.6 0.35" 28.40>¢ 2.44! 415
30:70 9.7 0.34' 28.29"¢ 2.44! 40.0"

20:80 9.6 0.34' 28.13% 2.77 35.5"

10:90 9.6 0.33' 27.20° 2.18" 38.0™

0:100 9.7 0.35' 26.96 253 38.5™

90:10 10.9¢f 0.48%" 25.40" 4.83° 60.5"
80:20 11.1% 0.52™ 26.208 5.08° 62.0%

70:30 11.2¢ 0.50°%" 25.55" 521° 60.0"
60:40 11.2¢ 0.48" 26.21¢ 5.09¢ 64.0™

50:50 11.2¢ 0.48" 26.16° 5.26™ 66.5°
Sooan + Jokyoung b of b b be
40:60 11.8 0.49 25.17 5.32 64.0

30:70 11.1% 0.51%% 27.13° 5.52° 64.5°
20:80 11.4° 0.53™ 26.248 527" 63.0%

10:90 11.5° 0.52" 27.27° 531° 64.5°
0:100 12.0° 0.54° 25.51" 5.05¢ 64.0"

““Means in a row with different superscripts are significantly different (p<0.05).
YSR : Seeding ratios
JSDSS : SDS-sedimentation
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