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O ABSTRACT O

Seeds of (7) selected landraces of chickpea were cultivated in 2006 / 2007 season at
two different sites (Tal-sandal: first stabilization, Harran: second stabilization).

The qualitative and technological characteristics of those landraces were compared
with improved cultivar Ghab3, a local cultivar, and the Marakchi population. The results
showed significant variations in all studied characteristics within sites. Also the site
showed significant differences in all characteristics (P < 0.01) .The highest protein content
was in Marakchi 20 (24.7%) for Tal sandal site and in Gablie 35 (23%) for Harran site.
The correlation was positive between (100) seed weight and cooking time (r = 0.60).
Darouzil5 showed the shortest cooking time (110 minutes) in both sites and it was the best
in swelling capacity (200 %) in Tal-sandal while Horrani 45 was the best in taste tests.
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Oa) OS5 GUAS ¢y sl AUS 8 Gl Caall (0 35 Lialls 20 3Shall DL 8 el g/
(opdsall US 83583 (20 —15) Ay Gaenall Caiiall (po il Lamidll]S (ghse 50 panall ADL gl
il g podll o oy G LEY) AL 8 L) Jadl Liadf 15 (50,0 ADLL cilS LS
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OLS Laiy (%24.7) 20 iShall iDL 3 (sl e 52l (gsime aly 28l AaY) 5SHal) Gaeall
OS5 oudigall sinal %(7.8) oslusy (Crmmenll ) % 52U laie o JUillys iShal) 5pde 8 (%22.9)
lls Jxia 5 asa & dllyy L2Shal) Byade (e 20 Shall DL b G183 (10) Msny sl gall o)
20 ~iS1ye (aeal) ADLL & L) 406 casly yal dga e . %(5.8) sl diall sl Gauatll laia
s Jxia 05 gadse (o o Shall 502l (%100,3) ¢ (%143.0) <uilS Laiw cpmisall S 3 (%157.0)
£ [ o Bl G55 Yoasall ALl dan & L3Sl spde (o Juadl 20 Sl ADL culS LS L gl e
Sppde (e (il Galydy Ldtiall 20 8Shall Gaeall ABLL SLiiel s i Sy - Liadf el sall S d

74




Tishreen University Journal. Bio. Sciences Series 2008 (5) 22all (30) alaall duaslonll aglall @ 0550 daals dlas

LAl ddee DA (e lealsd (o pailailly 5l o ST dayal cilias AL 238 (580 TS 28l
ALY Sl Byadie pe d)lie

Qs o Asinall e lan) Bl A0ke a5y dagpadl) cilinall G Ll V) e 4y cuiy
DL padi o o2 bl ) ABe yudig o(r = 0.60 ) LliyV) dalae il Cum edall (g0) Jsb 5855 &)
il (O B §22.5 5 Jaia i 8 £24.4) Cpumdsd) & (mstid) 5y ASL) () I3 15 (ghse 00 (aeal
cOpdsall AS 8 edall a3V ()
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O ol BLSl asas (Singh et al., 1986) sl aulys i, .(Coskuner and Karababa, 2003)
Bl anay edall e)

75



Alae YA Dl gially Ao gl (alsal)

Olagidi Slaa ¢(g9lsl) Cicer arietinum L.gs)3al) (aeal) (0 4aia

paenll (e L Tlya 29 1 i gl e il (alsal) 3 Syl g5l i o5 cdgaliia il by
(s o ety JSg cpasliSilly daegill Lgaalsa alane (8 Alie Cilegana 7 sas dshall iy 5 cp) Jall
o G ) Al s % asal) L (ail) day 5yl aas e giially dilall 53 45

A s palsin Lyl lail Al mely B 5kl 2 Gam galsd e saliul) o gald) # 8l
-(Agrawal et al., 2003) <llgiall Alinia

sl mny yadi Al gaad) DL Ljliay Julad vie Lode Lloas 3 bl NS o Ll sy
Ll sy Lae Alad) 8 Aol Gl e Wolia (ans (20 Sl 15 (g55eal) <YL
gty A ol i€l A sil) Ciliaall (amy (proentl Adalel Aabad) Ayl el b LIS VDL 23a aladiia)
Jsia b Aliaie Loaglsi€is Lo g (alsdy jlial 0 VL 2 laly L 218 Fus g yaall VDL Capagil
(9) u=la

JagalS gf Bl anl B Alade Laglsi€s ol s gl galgdy cjlial ) dugpaall L) — (9) Jgand)

e a5 ol Ao g3 Rday 3haaiall 3 pnall ADL) ol g )rall diall
O dse Jria i s
35 s ABL 4 s 20 58De Al 43 G e sl (sine Janisie
(%23) &l das (%24.7) &b Cua e %y )
15 (gyse5a DL 15 (gyse )l AL ¥ el (e Jas s
G (110)ks s (111)aks
20 S gaeal) DL 35 o gaeall iDL eV aaal AL hagie
sl (g (B BalN laia sl (s (B Ball ylasa
(%117) (116%)
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G S 2de Ly aSaiy A A e 5y3y ALl (35 Abad cilinall sl s dayh CMA) (g5a] dga

aae Gyl Cre Hsddl ssina Lgiay de il Ciliially oSa%y Laiy Minor Genes peall 531 il il sall
(1998 «0s,als Jixe ) Major Genes LSl 31 ld cllysall (o 35350

76



Tishreen University Journal. Bio. Sciences Series 2008 (5) 22all (30) alaall duaslonll aglall @ 0550 daals dlas

t@luagilly clalifiuy)

el Ganm Gy el cliall 2818 8 5y nad) YL (s dlle Aygine (3558 dsag Al Caty —
(P <0.01) L cliall oda ol 3 dygimall e IS5 adsall i LS (P < 0.01) sl

35 aise A (%24.7) il Garsill (ssinal A el Latial) 20, 3She (aeal) AL Cijad =
oalsall 8 dg paadl YL (Al Al calials (%117) oha mdse A AoV 4l Al Jaia
Sl Byafie (e Al gi€illy Ao il lgaalsd (8 Joadl clS LS L (15.2) Led dasgial) Ay s 8100
FRBAY

G g yaall Galials Y (o ceda (e) sl il 15 (535000 (aeall ADLL bl —
snspl) Catia sl Ciiall e il lly Cilka (pumdoal) SIS 3 L 4580 110 o¢lall 010y L &l
@yse ol paeall iDL i€ WS (dids (50 —15) on zoli ek i Aba¥) iShall 3yudic s HEST dalall
i i ise g3 %200 )sies aiill aey L 5sddl s o) Cum F L) A0E 8 L YL Juaidl 15

(s bl 0a) e IS5 Yool (sl (ssimn (g (ssine () Ll ABle agas Al iy -
Sl Lulag BLEYI oS LS sl e (1 = 0.34)¢(r = 0.30) LLojy) e s i ¢/ 33 3Ll
o Al e Lilay) LLa ) oS Laa (1 = 0.46) ¢ L) 365 %0585 ) apsidl ssima G Baginal
A(r=0.60) LY dales 1l Cum edall Ga)s &/ 5 ALl )5

Aadly (oysl) L) alsall 8 A pad) a1 YL duzmdl 8 45 Jle pasall ADLL cal —
ol sy Gl A ) HUSY Aelall Al Ciia (e Juadl dusgpaal) a) V1 VDL CalS g (46K calsh
Al 4381

Caags A el o o LIS Lelilay Liad 3l VOl aladiia) dpaaly s Lild ciuyall o3a A4les i
e Adaall )l e Caanll daglie (VO 23 Ley aBod Al A gl iS5 A ) Cldaall (pai
Clabeay Aaslidl liagl eSS e s gyal Cliay Lete codnl ) laall e (5585 sapaa <YL
Aglalyl Al

saalyadl

Aaall Cajlaal) do€a oAyl daala cde )3l 4K (Lae Y/ Lulady ¢ LS — dana cCiugy $aana (Olal —1
638 (21996 ¢ s ¢ AN daykall

Sl A gyl ghall cclall Ayg —deas carSa tadla ¢ i taaal el sl (e -2
30 L 1998 cila daala e ly3l LK sl cile gidadll

71



alae YO A sl il A il Gl s
Olagidi Slaa ¢(g9lsl) Cicer arietinum L.gs)3al) (aeal) (0 4aia

2004¢AEDU) (Lasall (26 Al e )3 aghall Al cialal) Eagadly iyl

19. L=
cagasilly ¢ Lasy) Aypae ¢ e ly3l 2Oayls del)3l 5yl —2006 alad Lsiced/ L)y i) Luilan Y/ de sanal =5
Lg)j.m ‘2007?L° ;LA::)!\ ?ué e QHda
6-AGRAWAL, S. C.; SINGH, O. P.; YADAVA, H. S. Divergence analysis for quality
traits in chickpea. Indian Journal of Pulses Research, VVol. 16, N° .1, 2003, 12-13.
7-COSKUNER, Y.; KARABABA, E. Effect of location and soaking treatments on the
cooking quality of some chickpea breeding lines. International Journal of Food
Science and Technology, Vol. 38, N° .7, 2003, 751-757.

8- El HADI, E.A.; EL SHEIKH, E. A. E. Effect of Rhizobium inoculation and nitrogen
fertilization on yield and protein content of six chickpea cultivars in marginal soils
under irrigation in Sudan. Nutrient Cycling in Agroecosystems, Springer
Netherlands, Vol, 54, N°. 1, 1999, 57-63.

9-GUPTA, Y. P.; KAPOOR, A. C. Chemical composition and protein quality of various
grain legumes. Indian Journal Agric Sci. N°. 50, 1990, 393-398.

10-JOOD, S.; BISHNOI, S.; SHARMA, A. Chemical analysis and physico-chemical
properties of chickpea and lentil cultivars. Nahrung / Food, WILEY-VCH Verlag
GmbH, Weinheim, Fed. Rep. of Germany, Vol. 42, N°. 2, 1999, 71-74.

11-KAUR, M.; SINGH, N.; NAVDEEP, S. S. Physicochemical, cooking, textural and
roasting characteristics of chickpea cultivars. Journal of Food engineering,
ISSN 0260-8774-CODEN, JFOEDH, Vol. 69, N° .4, 2005, 511-517.

12-KHAN, M. A.; AKHTAR, N.; ULLAH, I.; JAFFERY, S. Nutritional evaluation of desi
and kabuli chickpeas and their products commonly consumed in Pakistan.
International Journal of Food Science and Technology, Vol. 46, N°. 3, 1995, 215-223.

13-NIZAKAT, B.; AMAL, B. K.; GUL, S. S. K; ZAHID, M.; Ihsanullah, I. Quality and
consumers acceptability studies and their inter-relationship of newly evolved desi
type chickpea genotypes . Quality evolution of new chickpea genotypes. International
Journal of Food Science and Technology, Vol. 42, N°. 5, 2007, 528-534.

14-PHILIP, C. W.; HANNI, N.; SINGH, K. B. Relationship between cooking time and
some physical characteristics in chickpeas (Cicer arietinum L.), Journal of the
Science of Food and Agriculture, Vol. 34, N°. 5, 1982, 492-496.

15-PUSHPAMMA, P.; GEERVANI, P. Traditional value of Indian recipes. Puplished by
Andhra Pradesh Agricultural University, Hyderabad, India, 1981.

16- SACCARDO, F.; CALCAGNO, F. Consideration of chickpea plant ideotypes for
spring and winter sowing .Options Mediterranean Serie A, Seminaries
Mediterranean's, N°. 9, 1990, 35-41.

17-SINGH, K. B.; NAKKOUL, H.; WILLIAMS, P. C. Studies on the stability of quality
parameters of the world collection of Kabuli-type chickpea. Journal of the Sciences of
Food and Agriculture, 1986.

18-SINGH, K. B.; WILLIAMS, P. C.; NAKKOUL, H. Influence of growing season,
location and planting time on some quality parameters of kabuli chickpea. Journal of
the Sciences of Food and Agriculture, N°. 53, 1990, 429-441.

78


http://www.ingentaconnect.com/content/bsc/ijfst
http://www.ingentaconnect.com/content/bsc/ijfst
http://www.springerlink.com/content/100322/?p=8474dd2bdf744cef8c2cfaf909fdbe1a&pi=0
http://www.springerlink.com/content/7v4q8lla73gr/?p=8474dd2bdf744cef8c2cfaf909fdbe1a&pi=0
http://www3.interscience.wiley.com/cgi-bin/jhome/5007180
http://www3.interscience.wiley.com/cgi-bin/jissue/30000463
http://www3.interscience.wiley.com/cgi-bin/jhome/112598601
http://www3.interscience.wiley.com/cgi-bin/jhome/112598601
http://www3.interscience.wiley.com/cgi-bin/jissue/113320133

Tishreen University Journal. Bio. Sciences Series 2008 (5) 22all (30) alaall duaslonll aglall @ 0550 daals dlas

19- SINGH, K. B.; MALHOTRA, R. S.; SAXENA, M. C. Registration of "ILC 27"
Chickpea. Crop Science, Vol. 33, N°. 6, 1993, 14009.

20- SINGH, K. B.; BEJIGA, G.; MALHOTRA, R. S. Genotype environment interactions
for protein content in chickpea. Journal of the Sciences of Food and Agriculture, N°.
63, 1993, 87-90.

21-SINGH, K. B.; OCAMPO, B. Interspecific hybridization in annual Cicer species.
Journal of Genet and Breed. N°. 47, 1996, 199-204.

22- WILLIAMS, P.; EL HARAMEIN, F. J.; NAKKOUL, H.; RIHAWI, S. Crop quality
evaluation methods, ICARDA, Syria, 1986, 109-110.

23-WILLIAMS, P. C.; SINGH, K. B.; H. NAKKOUL, Relation of some physical aspects of
Kabuli type chickpeas to cooking time. Journal of the Sciences of Food and
Agriculture, 1983.

24-WILLIAMS, P. C.; SINGH, U. Nutritional quality and the evaluation of quality in
breeding programmes. Puplished by C. A. B. International, Wallingford, Oxon |,
0X10 8 DE, U. K, 1989, 329-356.

25- Lawes Agricultural Trust (GenStat Seventh Edition, Release7.2, PC / Windows XP),
Copyright Rothamsted Experimental Station, U. K, 2004.

26- INC, LEAD Technologies, Statistical Package for Social Sciences (SPSS 15 for
windows), Copyright SPSS, 1989-2006, U. S. A, 2006.

79



