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Benefit of grain wheat quality for food and economy
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rain wheat is the important source of proteins, starch, mineral elements. The content and composition of proteins starch,

lipids play main role in determining technological and nutritive quality value of wheat. Genetic and environmental factors
especially scientific farming measure influence to forming quality of grain. Advancement of grain quality is important for
supply requirements of world population. Technological quality mainly determined ratio of content gliadin and glutenins as
well as composition of subunits, what is very important for bread making. Supplying of proteins in food related to health of
people as well economy of some region or country. Variations in grain protein content may significantly influence the dough
strength properties but, cannot completely explain quality differences among wheat cultivars. Wheat nutritive quality depends
from contents and composition of amino acids, especially essential amino acids, unsaturated fatty acid etc. In this paper will
presented content and composition of amino acids for 20 cultivars of wheat. Grain yield potential is associated with decreasing
grain protein content, which is strongly related to bread-making quality. Development of wheat cultivars with advanced grain
wheat quality contribute to right food, and decreasing expenses by adding of supplements i baking products. The production of
such cultivars is based on improved scientific farming practice, baking and milling technology.
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