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Characteristic Analysis for the Medium-High Temperature Daqu Prepared from the 20 Different Wheat Varieties

HE Yangyifan'?, MA Pan"?, ZOU Wenhui"?, LI Chaosu"**, ZHANG Zhenggang’, LIU Zehou"**, TANG Hao**,
WANG Qin', YANG Ning', LI Yang', LI Jun**, YANG Wuyun'**, ZHANG Lianquan’, WAN Hongshen'***

(1. Crop Research Institute, Sichuan Academy of Agricultural Sciences, Chengdu 610066, China; 2. State Key
Laboratory of Crop Gene Resources Exploration and Utilization in Southwest China, Sichuan Agricultural University,
Chengdu 611130, China; 3. Crop Germplasm Innovation and Genetic Improvement Key Laboratory of Sichuan
Province, Chengdu 610066, China; 4. Key Laboratory of Wheat Biology and Genetic Improvement on
Southwestern China, Ministry of Agriculture and Rural Affairs, Chengdu 610066, China;

5. Sichuan Mianzhu Jinpeng Food Co. Ltd., Deyang 618212, China)

Abstract: A total of 20 wheat varieties (Yangmai 30, Yangmai 36, Yangmai 45, Kenmai 58, Chumai 47, Quanmai 725,
Quanmai 838, Wanke 421, Mianmai 907, Mianmai 916, Mianmai 902, Xikemai 8, Xikemai 546, Xikemai 475, Qianmai 18,
Qianmai 19, Qianmai 20, Qianmai 21, Qianmai 22, Chuanmai 98) from the 3 major weak gluten wheat main producing
areas, which have potential characteristics suitable for Daqu making were collected, their quality characteristics and the
properties of the medium-high temperature Daqu were analyzed, and the correlation between the wheat quality indexes and
sensory quality of the medium-high temperature Daqu was investigated. The results showed that there were 2 varieties of
weak gluten (hardness index < 50), 8 varieties of medium strong or strong gluten (hardness index > 60), and 10 varieties of
medium gluten (hardness index 50—-60) among the 20 wheat varieties. The core temperature changes during the preparation
of medium-high temperature Daqu using 20 varieties wheat were consistent with the fermentation characteristics of medium-
high temperature Daqu culture. Except for Mianmai 916, the maximum core temperature of medium-high temperature Daqu
prepared from the other 19 varieties wheat was above 50 °C. The sensory scores of the Daqu made from 14 varieties wheat

such as Xikemai 8, Mianmai 902, Yangmai 36, and Yangmai 30 reached the qualified level (sensory score > 36). The results

Yok H 3 2025-09-12

FEEIH: DU EARHEEI (2022ZDZX0016) 5 PUJIIAE AR RSN R TH  (2023NSFSC1925)
HAEERAN AT— N (2000 , 55, WiEERFiAE, TS /N S RN AR, E-mail: 1184528940@qq.com
SEEEERIA: TR (1982 , B, LR, 11, BRI SR AR ST, E-mail: wanhongshen@126.com



126 2026, Vol.45, No.04

China Brewing - WEoEAY -

of the correlation between wheat quality indicators and the sensory quality of the prepared medium-high temperature Daqu
indicated that the starch content, flouriness rate, and the maximum core temperature of Daqu prepared from corresponding
wheat varieties determined the sensory indicators such as aroma, appearance, cross-section, and total score of the Daqu.
Therefore, choosing wheat with higher starch content and flouriness rate was more conducive to the preparation of medium-
high temperature Daqu.
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temperature Daqu prepared from different wheat varieties
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Table3  Comparison of wheat grain quality traits and the quality of
medium-high temperature Daqu prepared therefrom among
main (sub)groups in cluster analysis
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Table 4  Correlation between grain quality of 20 different wheat varieties and sensory score of prepared medium-high temperature Daqu
i B A R B e wn mmms ommse SRR s sows wmmes
Koy 0.335
VER —0.585%*  —0.294
T 1H 5 0.902** 0.335 —0.512*
VR 0.738%* 0.149  —0.655%*  0.563%*
NH 0.463* —0.133 —0.121 0.308 0.311
a3 0.098 0.145 —0.381 0.062 0.119 —0.152
B —0.647**  —0.400 0.763**  —0.586*%* —0.768** —0.020 —0.472%
Moo R —0.062  —0401  —0.055  —0.177 0.061 0.150 0.091 0.105
PN 0.070 —0.238 0.263 —0.015 0.174 0.072 —0.107 0.086 0.605%*
HEIW —0.070 —0.309 0.234 —0.240 0.009 0.016 —0.153 0.262 0.755%%* 0.768%*
W T PPy —0.343 —0.335 0.611%** —0.413 —0.288 0.038  —0.514* 0.536* —0.171 0.094 0.201
B L) —0.056 0.258 0.242 —0.232 0.067 —0.044 —0.195 0.224 0.685%%* 0.818%* 0.970%** 0.240

e R RE (P<0.05) 5 **AREFE (P<0.0D) .
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