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Abstract
The field trials were carried out for three bread wheat cultivars (bohoth6, cham4 and cham6) at
four different environment zones in Syria for two seasons 2007 and 2008, Analysis of the trials
were carried out in Laboratories to study effects the cultivars and the environmental conditions on
gluten composition, gluten content, and strength and quality of the dough in the end-use product.
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The end-use quality of bread wheat is sensitive to cultivar (genotype), but it more sensitive to the
dominated extreme environmental conditions during the grain filling. The gluten quality was
analyzed by Farinograph test (development time, stability and mixing tolerance), such test
demonstrated that bohoth6 was more tolerant to the extreme environmental conditions in season
2008 as this cultivar showed the best end-use quality parameters. According to Farinograph test
the dough quality of bohoth6 was reduced from strong grade in season 2007 to the medium grade
in season 2008. While in cham4 and cham6 were reduced from the medium grade to weak grade
in both seasons respectively.

Keywords: Bread wheat, Environmental conditions, Farinograph test, Gluten content,
cham4, cham6, bohoth6.
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