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Quality Analysing of Wheat Variety with Different HMW- GS Types
Planting in Different Latitude and Longitude Position
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Abstract: The score of HMW- GS has close related to the quality of wheat by analysing the quality of wheat with dif
ferent HUW-GS in different latitude and longitude position. The process quality of wheat can be assess by the score of
HMWA GS. The main quality of wheat with different HMW- GS was dropped with latitude dropping and longitude raising.

But, the wheat with high score of HMW- GS has low influence by environment. The process value and suitable area were
also assessed in this paper.
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