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Effect of foliar application of kinetin on quality of Triticum aestivum L. Ji-

mai 22

WU Hong, ZHU Chang-hua, XIA Kai, GAN Li-jun
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Abstract: To study the effect of kinetin (KT) on yield and quality of wheat, wheat cultivar ( Triticum aestivum L.
Jimai 22) was used in this study to investigate the influence on wheat grain quality of foliar application different concentra-
tions of KT at three growth stages (heading, flowering and ten days after flowering). The experiment results are as follows
kernels per ear (KPE) and grain yield were increased, however, total starch and its component contents did not obviously
affect by KT treatments; KT increased albumin, glutelin and total protein levels, thereby improving nutrition and process
quality of grain protein. KT treatment increased K, Ca, P, Fe and Zn contents of wheat grain, increased flour yield and de-
creased falling number, and increased dough mixing peak height and width and thus increased dough strength and extensi-
bility.
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Fig.1 Effect of KT on KPE (A), TKW (B) and grain yield (C) in wheat
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Table 1 Effect of KT on grain protein and its component content in wheat

KT ¥ HEA HRER B A BHEA BEA R
(mg/L) (%) (%) (%) (%) (%)
0 1.590.02b 0.82£0.02a 3.19+0.19a 4.19£0.12b 13.05£0.25b
10 1.70+0.05a 0.79+0.02a 3.32+0.22a 4.66+0.23a 13.48+0.15a
25 1.74£0.05a 0.82+0.03a 3.19+0.18a 4.58+0.19a 13.63£0.17a
50 1.73£0.04a 0.81x0.04a 3.25+0.18a 4.46:£0.20ab 13.17£0.17b
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Table 2 Effect of KT on grain starch content in wheat

KT ¥ STER HEETER SCHETER %
(mg/L) (%) (%)
0 66.02+1.23a 13.95+0.61a 52.07+0.95a 0.27
10 64.07£1.62a 13.68+0.83a 50.39+1.14a 0.27
25 63.49x1.71a 13.35+0.78a 50.14+1.25a 0.27
50 64.74£1.67a 13.97+0.91a 50.77+1.08a 0.28
[F) 5Bt 5 B AN TR /NG B R 22 538 5% R E7KF-
R3 KT REMNERABFHT FTRSERNM
Table 3 Effect of kinetin on grain mineral elements content in wheat
ek KT ¥ (mg/L)
(mg/kg) 0 10 25 50
K 4 650.5+32.2b 4 755.8+25.3a 4 698.1+15.1ab 4 670.3+40.2ab
Ca 554.1+7.8b 565.4+8.6ab 586.4+7.1a 594.7+13.8a
p 4 205.5+38.5b 4 275.8+37.1ab 4 314.8+45.2a 4 359.8+23.5a
Mg 1 403.5+£20.9a 1 402.4+16.2a 1 414.6+12.5a 1 429.8+30.2a
Fe 54.1x1.2b 56.4+2.6b 60.8+1.9a 61.2+1.4a
Mn 40.7+2.9a 44.1£2.6a 43.1+1.5a 43.9+4.1a
Zn 25.4+1.7bc 27.1x1.4b 31.5+1.5a 23.5+1.5¢
Cu 5.9+0.1a 5.9+0.1a 5.9+0.1a 5.9+0.1a
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Table 4 Effect of KT on flour yield, falling number and flour rheological properties

KT # % iR WEVE (A UEE{EL S ] W 53 1 W 1
(mg/L) (%) (s) (min) (%) (%
0 65.08+0.11b 381x15a 1.87+0.06a 45.66+0.50c 18.48=0.13b
10 65.480.25b 356£5h 1.62£0.05h 46.30+0.47bc 19.19:0.74ah
25 66.16+0.53a 347+12b 1.70+0.18a 47.090.47ab 19.840.20a
50 67.011.01a 344+9h 1.85+0.23a 47.25+0.40a 20.04+0.95a
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