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Background and Obijective: Golestan Province, as one of the major
wheat-producing regions, has suitable climatic conditions and fertile soils
that enable the production of various high-quality wheat varieties. The aim
of this study is to compare different wheat varieties of Golestan Province in
terms of quality traits to help farmers select better varieties for improved
production performance.

Materials and Methods: Eleven wheat varieties cultivated in Golestan
Province, including varieties Kohdasht, Ghaboos, Ehsan, Arman, Araz,
Taktaz, Kalateh, Kabir, Collector, Basilio, and Ginko, were obtained from
the Agricultural Jihad Organization. Their physicochemical and quality
traits, including 1000 grain weight with automatic seed counter, hectoliter
weight, also using the hectoliter meter, moisture, protein content, falling
number, gluten, and sample index were measured in three replications.
Data were analyzed using a completely randomized design and SAS
software. Duncan’s test at a 95% confidence level was used for mean
comparisons.

Results: A significant variation was observed in the chemical,
quantitative, and qualitative characteristics of different wheat cultivars
cultivated in Golestan Province. These differences were attributed to
genetic diversity and the climatic conditions of the cultivation
environment. Moisture content ranged from 9.23% to 12.07%, protein
content from 11.51% to 14.7%, 1000 grain weight from 29.1 to 45.87
grams, hectoliter weight from 73.1 to 80.73 kg/hL, falling number from
301 to 546 seconds, wet gluten content from 21.8% to 32.27%, and
gluten index ranged from 33.41% to 83.48%.

Conclusion: This article aims to study and compare different wheat
varieties of terms of quantity and quality in Golestan province, in order to
provide useful information to farmers, experts in the flour and bakery
industries, and researchers in this field by analyzing scientific and
experimental data, so that they can select appropriate varieties based on the
needs of each sector. Such an approach can be an effective step towards
improving the quality of bread and food security of the country.

Cite this article: Malek, Z., Akbari, S. 2026. Study of physicochemical characteristics of wheat
varieties cultivated in Golestan province. Food Processing and Preservation Journal,

18(2), 1-6.

© The Author(s) d
Publisher: Gorgan University of Agricultural Sciences and Natural Resources

https://doi.org/10.22069/fppj.2026.23820.1892



mailto:ardzahedi@yahoo.com
https://doi.org/10.22069/fppj.2026.23820.1892

SHAE g0 (5 510eS g 5537 5

. YEYF-Foss ;e LL D
< PEYF_PALY 1 g I LLY

Clds” bt 3 ol Sl P’ P 5 (9 Lol 99 309 (S F 39 (w9

'S Sl Ko 2

ardzahedi@yah00.com :abul, «suals 5,1 s 5 &S b b)) wlid IS as gl 2ils

oA e Sl
oS sy bl p S S 5 edes bl 1 (S Olsea OadS Olisl ibdn 5 Al Wl g g

S L oS il Bl W5 U5 kol S 5 b el a5 2l s
D135 LES s Wl gn Ol Dl 3 0350 kS a5 51w il o651 gl 25 1 W
il adls e Gl A5 53 6 3 Shee Sl pB) OLRIIL B S SWS

= Jels OldS Olewl s es ciS 6u¢,\;§ Shanolyessl Jassn onl s ila By, 9 ol ge
O3l 3l 5 5 skl SIS S S LSS ST Oyl bl ¢ B (i S
Laslslzn 0 Jolos Laol a8 5 ol o (Seid oS his 3 S a8 5008 sler
G Ib (s s sh e ) S oKaus Jleslizal b 1) 558 Gl 3 sle o&aus
SLs C)_]o 3 eslial L sdnl s 4y slaesls (:L?u.‘ DS aw o bl ged WSl 5 558
Ol s 53 Sls O ge3T 51 b Sk alie gr i LT SAS il 5 L 5 ool
A eslasl s s 40

Dl 53 ol L ES 2S5l AS 5 oS <ot Sl S i e 03 LaeBY
L sl IS eyl S edalie S il Bl 1y (5 lobas SV (kS
L5 /T 5 3 sy e S 2355 e b g SIS e il B3 5 S5
EO/AV L5 YA/Y 3Ly 55 ailssl5m Ods oy VEAV B 11/0Y o3l 3 s Olsen oy VY/0V
LNV LYY o3l 5s Sl sie il iSa o SAS AVVE BVI 63l5s )5S 055 p S
AYJEA L5 YT/E) o300 53 Laasi yod oSl 5 FYAYV B YVA o34 s b e 05508 do s il
VIR S

DS Dl 3 kS I 51 oS il o) gl 5 s 2 Bl i ] 106 8wt
O3S Sl 3 sighe Dol ¢ o 5 ks slaels Jlos L il ot plovl
(i o L el B ass 15 e ol Oliee 5 5 s3lus,] mlis DLl
L S 3 e A8 LS 93,05 e tled el lis 0B Ol 4
e L R

S ey S

Vg sl b
VECEAN/T s el
VERO/ Y/t ot

(S glaesly
Sl S
FdsSa
AT

Sl DS Ol 3 s S8 S LB et S5 Sl (S s (1800) Wlems (5814 a5 (Sho bzl

NV ONA o Lis slse (steT s

d https://doi.org/10.22069/fppj.2026.23820.1892

J@;Ncujéjjjwr}k oK.:.i\blfiU

Wi ©

Y


mailto:ardzahedi@yahoo.com
https://doi.org/10.22069/fppj.2026.23820.1892

ST dilows g Sho 1325/ ove 0035 01,1 (2 biownisSy 33 S S 39 (o) 2

oS Slls 5 Lad Ol g 5o oee dall Ol s
SVEY ey b 5o el 0 S sla 5 OF s
i ls Ly S-98-22 (35 4 il s Vi)
3 oSsn Slime 5 IS arli (b e 58
L 25U SedS oV b 5 s e
3 ghg S 4S ol (0) el
asie CdiSL 63,1 e 5L ol slaes sl
pams £ 5 SO M55 S anyls o Ll 1
et a0l 3 S 515 esliul 5,5 Lol
i H_;frl_a)\v_éﬁsdud_fjw;ahmiﬁ
Sl S Srasi opl 03 L) ol (555 ,2
02 edd CiS p S BBl iS5 ot (SO
i S sl e 03 ades 1 Ol dS Ol

W3S 3 s Syse s Susb (S

W99, 9 3190
oS el 4 5ad 033k 3luad Rash cal plsil gl
OledS Ol (63,5128 sle Olejla 31 2T 5
L Lol 3 S angs VES Y=V 60T el e s
Lses 53 St slaas 53 nlasl ol
sl G s (S Sy S
Sl 5l (S 5 oS plend Olo sast
ol Sl eslaal Ly p S Sl pod la alll
L. Perten Im 9140 Ju) a8l oS
sl s oS Slio lad 3,1 (W 528
Ol e oKz 3l eslial b €lsl5a 035 ol
033 (e SLY- C Plus Seed Counter Ju)
JIe) i 2 5185 ol S oslinal Ly 2 8
Jols plasd Gla Sis b wnls (Wl
AACC (£1-1Y) syllal bl s O e
SAACC (£4-11) sylbkcl olol oy ib,
58 Jald pusS il o)) S sl S
el s Sl 558 ol Sl oalisal L b s

Aol

5l =SS Ol s (Triticum  aestivum) H_{

Oshea YYo LS 005 Olezr o155 OLLS (o S
03 Olgzr sl 53 SIS 5 e 0 i IS
Ceolosls jolastl s a |y oe e b aslis
SLa e iy sdas 355 o ladla 3 (1)
e A=y 5o A5 5 o See L1 g5oslis
PSS laair 4 ar 5 04d SjeS e
S J s sl oas O ol 6l SOles gast 0350
s e Ll s ehsa ol 5U kS B
S sl exls Ols 3yl ALK 5,0
Jelse adls s be (3518 5 (s Olie < Sge
Al slad 4 S S50 Skl s 3 SIS
Sla S5 g Jmol slaa sl (V)
Ol 55 a5 SlapdS (555 (ol 550
ol CuiS oS il o1 48 sl OLES Olew
Ll 45 5 oS sla Sy i 5l obud ol 5o
O35 ol Hae 5 Lo KouK L (glabiae slis
Laazly ol 5l Jeols byl iy 0 coas
385 e s Al el i ol slagl
o (1Y) 0L 5 Slal s (F) Ly e ol
sy Ol 55 06 sk BB sives S 5 e
0L S (gl o3, YA gl S5 s cnl 5o
S S P TS SRR L Y-E. L U (W ST
sls olis GL\; A ey S by oaS LgLAuf}J
Sl b s Gllas 53 (35 5 ke Sl &S
Ol i (pO.01) 540 Jlsbins Slis alas
3Ol s ety ol 1 OV (055 5
Ol b3t gladlial OV/E) 85 5 Olses o 208
ol sy a oliile S Ol Olhes 3,2
aslie LY YE) O LSan 5 SldS () Jsls
IS il Y 4S5 ol Sls gt
OLS 4o o3, L S-98-22 S-98-11 S-98-7 uLs



YEe0 Y b)w AA 0,92 5‘:3"..\.9 3‘90 d)‘.\{iﬁ5‘£)9i)§

557 Olgen (oo e (V) ol 8 LG
(p<0.05) =5 3 1 3VE/V B VY/0) awls 55 Lo yas
4 bogp e 5 9IS 035 4 by e OF o eSS
a)l.‘»d.igolﬂldbsj\xm\&&x.;ﬁow\rjj
oS b rJ-'g ‘g’J-'g Sluaz,o b byl st
doys V) g&_i‘\;,-)_sv.);folj;om_w):\\‘ Lol
aS sy b geatlid dn s Ao ;3 470 5 gda o
358 oy (A Lied s SLidl G oz gl 5
03 aSlalia Sl s 4 S sl OLES e ged 4ils Jl5a
e dndls SouS b g olsliae sl ilis 15|
SAYNY VYN e aals 5o 50 badged 2 558 055
MJ;.J,&A O3 .(p<0.05) J;Jx,‘aa,ﬁm);
Csl sl s S 5 s 02 ol o5 il S
L golsloms sl 50 Laas yas Sl sae .(4)
Lcsuth_ewﬁ\_;r_;ﬂ_@)j@.m_ﬁ;,{i,&i
Cdled 1S LY L Ol 055 5 o 2
pgfﬁé\ﬂ@uw.mm)wﬂ
Gl ods as S o s a JBYor-Yer oy b S

()

oslizal L KJB sue 5 «AACC (38-11) 5, lulend
Perten Fn 1310 Jus) el SJb olKws 5

() L3 8 s

S slol Judosigay o5
Shestial U odel s 4y (glaosls Jhass ool 5o
elos a5 SILTSAS il L 5 dslas SLlS £ b
L LapSiloe ammlin 5 plouil 1S5 a3 a0 ga
el s )3 40 Oliabsl mla 3 o STl O gmal
RUR IS

Cou g b
euawhijﬁfgftu)lduofj@u
o3l oS 3l OLES e gl S sbos (6l gime bt oo
Ly S b (solsbiae DMl (slls oS il
=0 am by cogb, Ul o S 5 (0<0.05)
OY/V) ST o35 0 b o it 5 (YY) SIS
V0t ylands @ Ol e syl ulul oS 5y

ul;..J.f f.x:f cu)| é};}} ;ﬁ““"“'-":' ‘_;Lh;}).} @Lﬁ—\ J}-\?
Table 2. The results of physical and chemical properties of whet varieties in golestan

(S) st (Kg/hl) 2 o (9r) «ls,ips (%) r52 (%) sk, )l
Faling number  Hectoliter 1000 grain Protein Moisture Variety
387.33+3.21"  77.03+0.15° 39.70+0.25°  14.26+0.13°  10.23+0.06° Cdda S
301.00+2.65'  79.83+0.40°  37.37+0.38"  16.09+0.15°  10.07+0.06' B
546.33+4.73" 75.97+0.29' 43.97+0.25°  16.22+0.14®  9.40+0.10° Ol
398.00+3.61°  78.60+0.35" 38.43+0.23°  14.33+0.07"  10.43+0.12° ol
487.33+4.73"  77.13+0.23°  45.87+0.15*°  16.47+0.11*°  12.07+0.12° Sl
413.33+4.93"  79.40+0.17° 42.80+0.20°  13.86+0.17°  10.53+0.06" S
422.00+1.73%  78.80+0.17¢ 39.43+0.40°  12.93+0.09°  10.97+0.06° s
426.33+7.73°  77.40+0.36° 38.93+0.21"  13.58+0.16°  11.67+0.12° S
436.33+4.51°  73.10+0.369 29.10+0.30¢ 13+0.29¢ 9.23+0.06" o5SIs
417.33+1.53°"  80.73+0.25% 32.43+0.35  15.55+0.19° 9.97+0.06' EHAE
403.00+2.65°  80.00+0.17° 36.3740.25'  13.37+0.34"  10.23+0.06° S

Different superscripts indicate significant difference among samples (p<0.05).
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Figure 1. The results of wet gluten and gluten indx for wheat varieties in golestan
Different superscripts indicate significant difference among samples (p<0.05).
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