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 1000 ,  32,16±0,12 41,38±0,07 
, % 98,2±0,4 98,7±0,1 

,% 98,6±0,2 99,0±0,1 
, % 8,3±0,05 10,3±0,07 

, %, 1 13,16±0,47 15,31±0,31 
, %,  64,11±0,38 63,62±0,25 

 WK2,  62,8±2,2 55,1±3,3 
: 1  – ;2WK –  – . 
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0 13,16±0,47   0 15,31±0,31   
25 13,82±0,33   25 15,53±0,37   
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91 13,53±0,24 12,7±0,32 8,9±0,38 91 14,78±0,25 13,8±0,37 14,1±0,37 
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Rostovskaya M.F.*,  Izvekova  N.N.,  Alyabyev  B.A,  Prikhodko  Y.V. DYNAMICS OF NITROGEN COMPOUNDS  
DURING MALTING PROCESS OF WHEAT WITH DIFFERENT PROTEIN LEVELS  IN GRAIN 

Far Eastern Federal University, School of biomedical, Sukhanova, 8, Vladivostok, 690950 (Russia),  
e-mail: rost-mf@mail.ru 
The change in the content of nitrogenous substances in the process of malting grain of the two varieties of spring wheat 

(Triticum aestivum L.), grown in the Primorye Territory and containing differing levels of proteins in the grain was evaluated. It 
is shown that higher protein wheat transferred more nitrogen materials to the roots and shoots and this results to significant loss 
of nitrogen compounds in the endosperm and germ. Increase of germination term decreases the weight of grain due to loss of 
breath, which in turn increases the concentration of crude protein in the grain. 

Keywords: wheat germination, nitrogenous compounds, protein, malt. 
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