SDS Sedimentation Solvent Retention Capacity Mixograph Amylogram
Korean wheat Ash PSI m Whiress  Protein 50 50 Water Mixing  Mixing Amyloe _ )
cultivar (%) (um) %) Index (%) Flour Protein DW Sodium lactic 50% Absorpti time (%) Peak Holding Flna_l Break Setback
acid sucrose on (min) (cm) Viscosity ~ Strength  Viscosity down
(%)

Baekjoong 047+ 7952+ 679+ 8555+ 997+ 3500+ 38.00+ 66.65+ 7667+ 93.64%+ 9640+ 59.17+ 315+ 1517+ 2797+ 9867+ 7200+ 208.67+ 26.67+ 136.67+
0.01 0.06 0.09 0.07 0.08 0.00 1.63 0.25 0.22 0.42 0.15 2.39 0.57 131 0.13 3.40 0.82 2.62 2.87 2.05

Goso 037+ 57.08x 345+ 8945+ 950 3250 30.00* 5400+ 7943+ 10436+ 119.92+ 5883+ 232+ 1150*x 2734* 89.67* 4933 206.00+ 4033 156.67 =
0.01 2.78 0.10 0.02 0.02 0.41 0.00 0.28 0.56 0.11 0.68 2.72 0.02 2.12 0.18 1.25 0.47 2.16 1.70 2.05

Hojoong 039+ 6215+ 396+ 8749+ 1117+ 4550+ 39.00%+ 5407+ 7142+ 10405+ 113.85%+ 6117+ 217+ 950+ 2575+ 160.33+ 102.67+ 339.67+ 57.67+ 237.00+
0.00 0.06 0.05 0.07 0.15 0.41 0.00 0.39 0.23 0.37 0.06 1.03 0.14 3.54 0.12 2.05 2.05 2.87 3.30 4.90

Joa 043+ 5658+ 275+ 8935+ 1094+ 2300 1750=* 5358+ 7571+ 10127 11497+ 58.00+ 163+ 600+ 28.67* 8567 58.00* 21133 2767 15333%
0.00 0.01 0.05 0.03 0.13 0.00 0.41 0.31 0.47 0.45 0.06 0.82 0.09 0.00 0.31 1.25 2.16 0.47 2.87 1.89

Jojoong 038+ 80.82* 9.03+ 8793+ 1193+ 4050 3250+ 66.52+ 8267+ 12045+ 105.80 % 6117+ 237+ 1417* 26.78* 11467+ 93.00* 23533+ 2167 14233+
0.01 0.99 0.06 0.07 0.17 0.41 0.41 0.20 0.31 0.48 1.08 1.03 0.06 0.85 0.78 2.36 1.63 1.25 2.87 1.25

Jokyung 039+ 7689+ 632+ 8757 1086+ 5500+ 5550+ 6195+ 7694+ 10419 96.07 % 5833+ 503+ 2033 2615+ 7233*x 5200* 163.67* 20.33x 11167+
0.01 0.22 0.05 0.03 0.03 0.00 0.41 0.38 0.46 0.24 0.47 1.25 0.37 1.25 0.12 3.40 0.82 1.25 4.03 0.47

Joongma2008 039+ 79.02* 508+ 87.79* 1626+ 7850* 4550+ 6435+ 7687+ 15722+ 117.07* 67.00+ 347+ 1067 2802+ 13800+ 64.33* 26067+ 73.67* 196.33%
0.01 0.11 0.07 0.06 0.19 0.41 0.41 0.21 0.37 0.48 0.47 0.82 0.12 1.70 0.10 2.16 3.40 3.68 2.87 2.87

Keumkang 038+ 8170+ 6.02+ 8685+ 1287+ 70.00* 4500+ 5748+ 6985+ 12207+ 96.37+ 62.00+ 302+ 1233+ 26.89* 84.67* 5033 20433+ 3433 154.00=*
0.00 0.16 0.05 0.17 0.08 0.82 0.00 0.18 0.05 0.33 0.09 0.82 0.16 0.47 0.30 2.87 1.25 3.40 2.36 3.56

Suan 044+ 7719+ 707 8721+ 1130+ 4850+ 3950+ 63.83+ 7443+ 108.68+ 108.40* 60.00+ 230+ 767%x 2749*x 7167+ 3933 19267+ 3233 15333%
0.01 0.07 0.06 0.04 0.07 0.41 0.41 0.09 0.58 0.38 0.01 0.82 0.08 1.25 0.03 1.70 0.47 1.25 1.25 1.70

Uri 039+ 5440 361+ 8957+ 854x 2950x 37.00* 56.17+ 8131+ 11376 119.16+ 5783+ 305+ 1417+ 2896+ 11567+ 70.00* 255.00+ 45.67* 185.00%*
0.00 0.65 0.18 0.03 0.03 0.41 0.00 0.12 0.48 0.29 0.10 3.32 0.50 0.24 0.45 0.47 0.00 0.82 0.47 0.82

Younbaek 045+ 8557+ 828+ 8698+ 918x 3550* 4050%* 59.47+ 7782+ 10201+ 101.64=* 5850+ 285+ 1417+ 2746* 87.67* 56.67* 19533+ 31.00* 13867 %
0.01 0.31 0.05 0.04 0.13 0.41 0.41 0.40 0.67 0.31 0.10 2.86 0.36 0.24 0.32 1.25 2.05 2.49 0.82 3.86

Supplemental Table 1. Flour Characteristics of 11 Korean wheat cultivars®

2All numerical values indicate mean *standard deviation



