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Abstract

The research was conducted in 2015 and 2016, at 11 oats genotypes in terms of organic production.
Three of the studied genotypes were domestic populations: Krivogashtani, Trebenishta and Kuchevishte. The
rest were introduced varieties, including Rajac, Slavuj and Lovken from Serbia and Kupa, Baranja, Eksplorer,
Shampionka and Istra from Croatia.

On average, for both years, the variety Shampionka had the highest protein content (14.80%), which
indicates that the grain has a high nutritional value. There is a statistically significant difference between the
examined genotypes. The percentage of fat in oats, grown organically, in both years of research is statistically
different at different genotypes. On average, in both years of research, the fat content ranged from 2.31%in the
populationTrebenishta, up to 4.47% in the population of Krivogashtani. The variety Baranja is with the highest
ash content in the grains (4,35%) in average, for the period of research. In the same group a, is ranked variety
Shampionka, with 4.30%. Between genotypes there is a statistically significant difference. For the period 2015-
2016, all examined genotypes belong to group a, that is, all varieties and populations contain high cellulose
content. Given that the property cellulose content is negatively correlated with the quality of oats, in plant
selection, varieties with lower cellulose content are more important. Analysis of variance for the quality of oats
grain shows that the content of protein, fat and ash values are relatively constant in the years of the research.
The conditions in the years of research had a weaker effect than the genotype. The strength of the genotype is
65.06%, 67.06% and 72.04%, respectively. The properties content of protein, fat and ash are strongly influenced
by the genotype while the cellulose content is strongly influenced by the year.
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INTRODUCTION

Oat (Avena sativa L.) is one of the oldest
cereal crops grown as a stand-alone crop due
to its high commercial qualities. It has a high
protein content, with balanced amino acid
composition (Moudry,1992; Nikolic et al., 1989;
CnacoBa, 2008), unlike other cereals, a favorable
relationship between nutritional properties
and high digestibility, which make oats an
indispensable concentrated fodder in the diet
of domestic animals.

The agricultural relevance of oats is due to
the quality of the grain and the low demands
on cultivation conditions, so it can work well in

areas where other cereals produce low yields
(Spasojevic et al., 1984). With the development
of the food industry and the growing need
for healthy and dietary foods, the importance
of oats for people’s balanced nutrition has
increased. The oats breeding tends towards the
creation of higher yielding varieties, but also
requires some irreplaceable grain properties in
relation to the production of valuable food and
nutritional products (CaBoBa, 2007; [eoprues et
al., 2003).

Oat grain has features not found in other
cereals. These include: high fat content, proteins
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with balanced amino acid content (Moudry,
1992, Yeoh and Watson, 1981; Frey and Colville,
1986), fibers with high content of beta gluten
(Wood, 1986; Sterbia and Moudry, 2001).

Grainishighinquality proteinand therefore
in the food industry a range of easily digestible
products of high nutritional value, such as oat
flakes, semolina, oat flour is produced from the
oat grains (Antonova et al. 2000).

Many authors examine the content of
these valuable constituents in the oat grain
and conclude that the content varies with
the variety and conditions of crop cultivation
(Saastomoinen et al.,, 2004; Yeoh and Watson,
1981; Sterbia and Mourdy, 2001).

Oats are one of the most suitable cereals
for organic production (Spasojevic et al., 1984).
This is consistent with studies of other authors
(Lockeretz et ., 1981) that examining varieties of
oats in terms of organic production, discovered
that oats is very suitable cereal for organic
production, considering the high yields they
have received, which ranged from 4 to 5t/ ha.

The aim of our research was examining
the chemical properties of oat grain in terms
of organic production, which would allow to
determine the importance of varieties in human
nutrition and their recommendation in modern
culinary and food technology.

MATERIAL AND METHODS

Field trials were set up on the experimental
field of Faculty of Agriculture, University “Goce
Delchev’, in Strumica, during 2015 and 2016,
and laboratory examinations were performed
in the laboratories of the Faculty of Agriculture.

Eleven oat genotypes were analyzed. Three
ofthe populations were domestic: Krivogashtani,
Trebenishta and Kuchevishte. The rest introduced
varieties were from abroad, including Rajac,
Slavuj and Lovken from Serbia and varieties:
Kupa, Baranja, Eksplorer, Shampionka and Istra
from Croatia.

The experiments were set up in three
repetitions, arranged by the random block
system method, with its basic parcel of 5m?.

The distance between the variants was 0,50
m, and between repetitions 1 m. The distance
between rows was 20cm. Seed rate of 550
grains per Tm? was used. Basic soil tillage was
performed at a depth of 35 cm. Prior to sowing,
additional processing and fertilization with 30
t/ha biofertilizer was performed, in accordance
with the organic production regulations.

Prior to harvest, Tm? material was taken
from each plot for laboratory analysis, to
analyze the chemical properties of oat grains
that determine grain quality. The chemical
properties of the grain were determined by the
following methods:

e Cellulose: Intermediate Filtration
Method (ISO 6865: 2000). Animal feed -
Determination of raw fiber content;

e Protein: Cerealsandlegumes-Determination
of nitrogen content and calculation of crude
protein content according to the Kjeldahl
method (ISO 20483: 2006);

e Ash: Cereals, legumes and by-products -
Determination of ash content by incineration
(ISO 2171: 2007);

e Fat: Animal feed - Determination of fat
content (MKS ISO 6492: 2012).

Statistical analysis of the results was
performed by the method of variance analysis
and Principal Component Analysis, using the
JMP programme.

RESULTS AND DISCUSSION

Protein content

Oat grain is rich in high quality protein
and therefore in the food industry a range of
easily digestible products with high nutritional
value, such as oat flakes, semolina, oat flour is
produced (Antonova et al. 2000).

Among the constituent components of
oats, protein concentration is often ranked as

the highest because of its importance in the
diet.

On average, for the two years, the variety
Shampionka has the highest protein content
(14.80%), indicating that the grain is of high
nutritional value (Tab. 1). There was a statistically
significant difference between the examined
genotypes.
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Fat content

Oat grains have more favourable fat
composition than other cereals, since most
triglycerides in fatty acids consist of oleic and
linoleic acids. Oat grains are relatively rich in
fat than other cereals and can vary from 3% to
11% by weight of different varieties, with lines
containing up to 18% fat (Frey and Holland,
1999).

Among genotypes, the variance, in average
for the test period is higher. The coefficient of
variation (Tab. 1) is 19.37%. Compared with
the CV% of other properties it becomes clear
that only in fat the percent of variation is more
severe.

On average, for the two years, the variety
Krivogashtani has the highest fat content
(4.47%), indicating that the grain is of high
nutritional value (Tab. 1). The results of our
examinations match the examinations of Frey
and Holland, 1999. There was a statistically
significant difference between the analyzed
genotypes.

Ash content
Oatgraininterms of dry matter, on average,
contains 10-13% protein, 58-65% starch, 4.2 -

5.5% fat, 11.6 - 14% raw fiber, 1.4 - 2% sugar and
3.2-3.8% ash (Pospisil, 2010).

Regardless of the year of examination, the
best genotype from the analyzed ones, with
the highest ash content, showed the variety
Baranja, and with the lowest variety Istra.

On average, for the research period, the
variety Baranja have the highest ash content
of 4.35% (Tab. 1). Along with her in the group
a is also the variety Shampionka with 4.30%
ash. There is a statistically significant difference
between genotypes.

Cellulose content

The cellulose is located in the fruit and seed
layer in the amount of 10.0-11.50%. Its quantity,
above all, depends inversely on the size of the
grains and the climatic conditions of the area in
which it is grown (Bacunescku, 2004).

On average, for the period 2015-2016,
all genotypes studied belonged to group
a, ie all varieties and populations contain a
high content of cellulose (Tab.1). Given that
the property cellulose content is negatively
correlated with the quality of oats, in plant
selection, varieties with lower cellulose content
are more important.

Table 1. Chemical composition of oats grown organically for the period 2015-2016.

Protein content Fat content Ash content Cellulose content
Varieties / Populations
(%) (%) (%) (%)

Krivogashtani 13.75 ab 4.47 a 3.90 ab 1495 a
Trebenishta 13.25b 231c 3.90 ab 17.55a
Kuchevishte 13.50 b 3.65ab 4.00 ab 21.15a
Rajac 13.65b 3.80 ab 3.75b 23.15a
Slavuj 13.75 ab 3.48 abc 3.95ab 19.70 a
Lovken 12.85b 3.53 abc 3.90ab 21.85a
Kupa 1295b 2.61 bc 375b 19.50 a
Baranja 13.05b 2.81 bc 4.35a 3.20a
Eksplorer 13.60 b 2.64 bc 3.95ab 19.85a
Shampionka 14.80 a 3.12 bc 4.30a 17.80 a
Istra 13.65b 3.23 abc 3.20c 15.00 a

Mean 13.53 3.23 3.90 19.46

LSD 1.1 1.27 0.52 16.01

CV% 3.69 19.37 6.15 37.42

LSD - Least Significant Difference; CV - Coefficient of variance
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The analysis of variance for the quality
of oat grains in the period 2015-2016 is given
in Table 2. Figures show that the properties
protein, fat, and ash contents have relatively
constant values over the years of research.
For them, the conditions of the year had less
influence than the genotype. Genotype strength
was 65.06%, 67.06% and 72.04%, respectively.
The three features were also influenced by
the interaction between genotype and the

conditions of the year. Interaction ranges from
19.07% in ash content to 27.12% in fat content
(Tab. 2). The property, cellulose content, unlike
other properties, was strongly influenced by
the conditions of the year, with the strength of
the year factor being 69.12%. Genotype also
influences the content of cellulose (n =21.64%),
while the interaction between the factors year x
genotype is low (n = 9.24%).

Table 2. Analyzes of the variance of grain quality in oats for the period 2015-2016.

Source of variation
Properties Genotype Year Interaction
MS n MS n MS n
Protein content 1.618™ 65.06 1.559™ 12.54 0.557™" 22.39
Fat content 2.292™ 67.06 0.994™ 5.82 0.927" 27.12
Ash content 0.549™ 72.40 0.549™ 8.53 0.145™ 19.07
Cellulose content 45.570™ 21.64 759.584™" 69.12 20.312™ 9.24

MS - mean squares; n - effect of factor; *** - P<0,001

In order to get a clearer picture of the
general variation between the properties that
determine the quality of oat grain, Principle
Component Analysis, was performed. The
results of the analysis are presented in Table 3
and Figure 1.

In 2015, two main components with
eigenvalue higher than 1,00% were separated.
The first main component accounts for 48.09%
of the total variance, and the second with
27.51% of the total variance.

The cumulative percentage of both
components was 75.60% of the total variation.

It is relatively high and the model can explain
much of the variation in properties.

In 2016 there were also two main
components with a eigenvalue higher than 1%.
The first main component accounts for 41.76%
of total variance. The second component has a
load limit value of 1.22 and accounts for 30.57%
of the total variation of properties.

On the average, for the research period,
two main components were also extracted and
respectively for the two years, the cumulative
percentage of the two components was 70.90%
of the total variation (Tab. 3).

Table 3. Component vector analysis of the analyzed properties by years and average for the period 2015-

2016.
*E 2015 year 2016 year Mean for the period 2015-2016
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1.92 48.09 48.09 1.67 41.76 41.76 1.61 40.21 40.21
1.10 27.51 75.60 1.22 30.57 72.33 1.23 30.69 70.90
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The Figure 1 shows a grain quality
projection of the analyzed oat varieties. The
positive quadrant of the projection contains
protein and fat content, indicating that there are
varieties in the test group with high values. The
vectors of these two indicators draw an acute
angle, which proves the positive relationship
between them. A positive relationship exists
with the other two indicators characterizing the
quality of the grain - ash content and cellulose
content. Their vectors are in the negative
quadrant of the plane and show that they are
negatively related to protein and fat content

and their value depends on the conditions of
research. The genotypes Shampionka, Slavuj
and Krivogashtani have the best combination
of values according to the studied indicators.
They are located in the positive part of the plane
close to the vectors of protein and fat. Istra is
also a variety with good quality indicators, but
the location in the lower positive quadrant
also indicates a dependence on environmental
conditions. The greater number of varieties is
located close to the cellulose vector, indicating
that they have high values for this indicator.
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AC - Ash content; CC - Cellulose content; PC - Protein content; FC — Fat content

Figure 1. Projection of quality of oat varieties average for the test period of study.

CONCLUDING REMARKS

Based on two years of research and the
results of the chemical composition of oats
grown in organic production we can conclude
that:

«  On average, for the two years, the variety
Shampionka has the highest protein
content (14.80%), indicating that the grain
is of high nutritional value. There was a
statistically significant difference between
the examined genotypes.

«  On average, for the period 2015-2016, the
fat content of oats grain is highest in the
genotype Krivogashtani (4.47).

«  On average, for the research period, the
variety Baranja has the highest ash content
- 4.35%. Along with it in the group a is

also the variety Shampionka with 4.30%.
There is a statistically significant difference
between genotypes.

«  On average, for the period 2015-2016, all
genotypes studied belong to group a, i.e.,
all varieties and populations contain high
cellulose content. Given that the property
cellulose content is negatively correlated
with the quality of oats, in plant selection,
varieties with lower cellulose content are
more important.

« The properties content of protein, fat
and ash are strongly influenced by the
genotype while the cellulose content is
strongly influenced by the year.
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KBAJINTETHU CBOJCTBA HA OBECOT OAINIEAYBAH BO YCJIOBU HA OPFTAHCKO
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Peny6nuka CesepHa MakedoHuja
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Pesunme

WcTpaxkyBareTo e cnposefeHo Bo 2015 1 2016 roguHa, Ha 11 reHOTMNOBM OBEC BO YC/IOBM Ha
OpraHcKo Npoun3BoAcTBO. Tpn o MCNNTYBaHUTE FeHOTUMOBU Ce AOMALUHV MONyNaLMn: KpUBOraluTaHu,
TpebeHunwWwTa 1 KyyesmwuTe. OcTaHaTUTE 8 Ce MHTPOAYMPAHM COPTU, 1 TOa: Pajall, ClaByj 1 IOBKEH Of
Cp6uja n Kyna, 6aparba, ekcniopep, WaMnroHKa U CTpa of XpBaTcka.

Bo npocek, 3a AgBeTe rogMHW Of WCAUTYBaweTO, COpTaTa LIAMMNUOHKA MMalle Hajronema
copgpXurHa Ha npoteuHu (14,80%), WTO yKa)kyBa [eKka 3pPHOTO MMa BMCOKA XpaH/MBa BPeOHOCT.
MocTon CTaTUCTUYKM 3HayajHa pa3nuKa Nomery UCNMTyBaHUTE reHOTUNOBU. [TPOLIEHTOT Ha MacTh
BO OBECOT, OPraHCKu oArneayBaH, BO ABETE rOANHN Ha UCTPaKyBarbe e CTaTUCTUYKN Pa3fiNyeH Kaj
NCNUTYBaHNTE reHOTUNOBU. BO npocek, BO ABeTe roAnHN Ha UCTPaXKyBame, COAPXMHATa Ha MacTu
ce geumxelue of 2,31% kaj nonynauujaTta TpebeHnwTa, fo 4,47% Kaj nonynawuvjata KpUBOraLITaHW.
CopTaTa Gaparba e Co Hajronema CogpXrHa Ha nenen Bo 3pHaTa (4,35%) Bo npocek, 3a nepuogoT
Ha UCTpaxyBarbe. Bo ncrarta rpyna a e paHrupaHa 1 coprtaTa WaMnuoHKa, co 4,30% nenen. MNomery
reHOTUMOBUTE MOCTOM CTAaTUCTMUYKM 3HayajHa pasnuka. 3a nepuogot 2015-2016 rogmHa cute
WCNUTaHM reHOTUNOBW NpunaraaT Ha rpyrnaTa a, O4HOCHO CUTE COPTY U MOMynaLuy Coap»KaT BUCOKa
coapurHa Ha uenynosa. Co ornej Ha Toa Aeka CBOjCTBOTO COAP»KMHA Ha Lienynosa € BO HeraTuseHa
Kopenaumja CO KBAJMTETOT Ha OBECOT, BO CeneKkumjata Ha pacTeHujata, MO3HaYajHU ce copTuTe
CO MOHMCKa COoApPXMHa Ha uenynosa. AHanm3ata Ha BapuvjaHCa 3a KBaNUTETOT Ha 3pHaTa of oBec
NOKaXXyBa JeKa coaprKMHaTa Ha NPOTeUHW, MaCHOTUWN W nenen e penlaTMBHO KOHCTaHTHa BO TeKOT
Ha roAvHNTE Ha NCTPa)KyBareTO. YCIIOBUTE BO FOAMHUTE Ha UCTPaXKyBakbe Umaa nocsiab epekt of
reHoTUMOT. JaumHaTta Ha reHoTnnoT e 65,06%, 67,06% 1 72,04%, cooaseTHo. CBOjCTBaTa, COAPKMHA
Ha NPOTEeNHM, MaCTU 1 Nenen ce NOA CUAHO BAIYjaHNe Ha reHOTUMNOT, I0AeKa COAPXKMHATa Ha Lenynosa
€ NnoJ CUJIHO BfINjaHMeE Ha BINjaHMETO Ha YCNIOBUTE Ha rOAMHATa Ha UCNUTYBame.

KnyuHu 360poBu: sapuemem, nonynayuja, npomeuHu, Macmu, nener, yesysao3d.
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