M EmBHL

GRRLKS T NERBT IR PR BT

BERE, RIDE', B, BNE’, #E
1. Ad T RFAMIAZF R, AHFRIMN 450001) (2. & @ Tk KFARRFEE T8, 7 &I 450001)
HEE: FR3AY AR EA B35 £ 709/ & Sof 3 KR T Bk R & KS I L# AT ke, 2 REAW, UMD EAEKSY
13.5%. 30 C&# TH#28 de, Jxirke LER S EWERALABK £, L ABBFEHMG8MF AT RENFF L ERGTE
%6 (p<001). #—FeGARTIEN, B A6 KLk HE (Aspergillus glaucus) 49 £ K A9 RayHpH| 4R, £30°C. 25°C. 20 CH=15 C
89 AR A AT GG FoK 5T BAT RS, BACTH RSB E AR RGN LIRADLT d; HFH I EXETRH 85%5iE 37
BT #ATRRARIER, RACT KRG FA KRG AA14d, B, FblhitdR k64 40R a9 R A4 T LA RRGREL 4
38
KR R= & BB Koe2: £H; Ik
YERS: 1673-9078(2013)7-1528-1532

Modern Food Science and Technology 2013, Vol.29, No.7

Comparison of Anti-mould Activities of Wheat Cultivars Stored

at Critical Moisture Content

CAl Jing-ping', ZHANG Shuai-bing*, ZHAI Huan-chen', HUANG Shu-xia?, WEI Xin!
(1.College of Bioengineering, Henan University of Technology, Henan 450001, China)

(2.Research Center of Grain Storage & transport, Henan University of Technology Zhengzhou, Henan 450001, China)

Abstract: Modeling storage of three wheat cultivars with different vitreosity were studied a critical moisture content. The results showed
that the increased ratios of mould count on each wheat seeds varied significantly. Afterstored at 30 “C and 13.5% moisture content for 28 days,
mould counts in Jimai 38 and Aikang 58 increased significantly faster (p<<0.01) than that in Wenmai 6. Further study demonstrated that
Wenmai 6 could resist the growth of Aspergillus glaucus. Under different storage temperatures (30 'C, 25 C, 20 'C and 15 °C) and their
corresponding critical moisture contents, the growth of Aspergillus glaucus in Wenmai 6 was postponed for over 7 days compared to its growth
in Jimai 38 and Aikang 58. In addition,; moisture absorption tests were performed for the three dry wheat cultivars under 85% relative humidity
condition and the growth of Aspergillus glaucus in Wenmai 6 was postponed for 14 days. Therefore, the softer wheat Wenmai 6 had a stronger
anti-mould activity thanthe others underthe same storage condition.
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