VLM 224 ( Jiangsu J.of Agr.Sci.) ,2021,37(4) :1071-1076
http: //jsnyxb.jaas.ac.cn

SREHL, WIPEAK, B A, 45 /NAAPRE R IS RE [ ] T340 2440, 2021, 37 (4) 1 1071-1076.
doi :10.3969/j.issn.1000-4440.2021.04.033

INEFFRER DT R R

AL, HEk, B4, £ WM, A W, EXAL, HXF
(LN R 22 B, 28 AR 230036)

. T AR AR B (R R E R ARG PR R AR, BRI R A RPN R iR, AR
X /INAE R S DAL B MR/ NS RPRLAR A W) PR R A5 J5 T BEAT 1 00 | JF X FLAE B R ot R P47
INFERERLIY Rt 5 A A2 ol T ) B 0 45 5 T ) IO P A 5 R e B LSS Ay /N 22 R 8 2 W AR 5 14 B A% 7y
TARCHTTE LA B/ NAZ B it T (22 ) el R AR A6 S % kHle

XKEER. NE; BEY,; BINEAR; #mHEER
hESES. S512.101 XEAARIRAE. A NEHS: 1000-4440(2021)04-1071-06

Research progress of volatile matter in wheat grain

ZHANG Meng-qi, HU Ze-lin, ZENG Ling-nan, CHENG Ying,
(School of Agronomy, Anhui Agricultural University, Hefei 230036, China)

ZHOU Chang, CUI Wen-li,

Abstract: The taste quality (wheat flavor) of flour products is an important sensory evaluation index, which is
mainly affected by the types and contents of grain volatiles. In this paper, the composition of wheat grain volatiles, the de-
tection techniques and the factors affecting wheat grain volatiles were reviewed, and their applications in taste quality, plant
protection, wheat grain storage quality and selection of wheat germplasm resources were summarized and prospected to pro-

vide reference for genetic and molecular markers research related to volatile matter of wheat grain and improvement of wheat
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