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Preliminary Study on Analyzing Maize Kernel
Quality with NIT Analyzer

DUAN Mirrxiao, GUO Jing lun, WANG Yuarr dong, XING Jir feng, TENG Har tao, ZHAO Jiir ran
(Maize research Center, Beijing A cademy of Agriculture and Forestry Sciences, Beijing 100089, China)

Abstract:The kemnel quality of 425 maize inbreds and 1 125 cross combinations were analyzed in this paper by us
ing near infrared spectroscopy transmission( NIT') analyzer made by FOSS Company. The heterosis of roughr fat( oil) , pro-
tein and rough starch and the relativity between hybrids and their parents were also discussed. The study showed that the
variance range and the variance indexes of rouglr fat and protein content were large, and those of rouglr starch were minor.
The average content was 4.24% , 12. 17% and 71. 10% respectively for the rouglrfat, protein and rouglr starch in irr
breds, and 4. 86%, 9. 93% and 72. 56% respectively in cross combinations. The relativity of the three components be
tween hybrids and their parents was minor. The mid advantage and super advantage were positive for rouglrfat, and nega
tive for protein. The cross advantage variance range was larger for rouglr starch, and the average value was minor. NIT is a
new method for quality analyzer in crop breeding.
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