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Abstract: The aim of this study was to evaluate some culinary quality traits of six Romanian bean varieties during three years, in order to find
suitable genotypes for different climatic conditions and which can also be used in different programs for breeding of culinary value of dry bean.
The environmental conditions of the three years have had the highest contribution on the variability of coat proportion, while the variability of
hydration capacity and cooking time was affected in a low extent. The values of TGW and hydration capacity are due mainly to the effect of
variety, but in the case of coat proportion the genetic component had a low contribution. The genotype x environment interaction had the highest
effect on cooking time. ‘Ardeleana’, ‘Diva‘ and ‘Vera’ varieties showed the best stability of the TGW associated with low values, below the mean.
‘Star’ and ‘Ami‘ varieties showed the highest genotype x environment interaction and parallel to the favourability of weather conditions. The
hydration capacity showed the highest stability for the studied varieties. Under the background of values below the mean, ‘Ami’, ‘Ardelena‘ and
‘Vera’ varieties registered the best stability of the coat proportion. ‘Avans’ variety showed the best boiling capacity, associated with a superior
stability. In the case of ‘Ami’ and ‘Ardeleana’varieties, the boiling capacity was strongly influenced by the genotype x environment interaction.
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especially when it is desired to obtain genotypes with large
grains. The cooking time of the grains in common bean, among
others, is influenced by two phenomena: the hardness of the

coat and the "boiling resistance”. Cooking time is affected both Regarding the genotype x environment interaction, it was found
by grain type and storage time, considering that refrigeration that generally the hydration capacity was not significantly
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different programs for breeding of culinary value of dry bean. EroEortion with values from 7.57 for Ami to 8.74 for Diva, on the
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A : - period a significantly higher boiling capacity than most other
rainfall regime, 2018 was considered the most favourable year varieties. Also, ‘Ami‘ variety showed a significantly shorter
and 2019 the least favourable for cultivation of common bean. cooking time than ‘Diva‘ and ‘Star‘ varieties. Considering the
During the study a conventional cultivation practices for this genotype x environment interaction, it was found that the six
crop, was applied. The experiment was organized in a varieties showed a different reaction in terms of boiling capacity
randomized block design with four replications and 30 to the variability of weather conditions.
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The means of the varieties for the whole period showed a
variability of 22.32% for TGW, at amplitude of 131.84 g, with
the limits from 148.69 g for ‘Vera' up to 280.53 g for ‘Avans’
variety. ‘Ardeleana’, ‘Diva‘ and ‘Vera' varieties showed a good

adaptation to the conditions from 2017-2018, achieving values Conclusjons .

The environmental conditions of the three years have had the
close of TGW and significantly higher than those from 2019. highest contribution on the variability of coat proportion, while
During the study, the average values of the water absorption the variability of hydraglon capacify and cooking time was
capacity achieved by the six varieties showed amplitude of affected in a low extent.  Avans' variety showed the best boiling
16.75%, with the limits from 98.53% for ‘Diva’ to 115.28% for capacity, associated with a superior stability. In the case of ‘Ami*
Ardeleana’, on the background of a low inter-genotypic and ‘Ardeleana’ varieties, the boiling capacity was strongly

variability . influenced by the genotype x environment interaction.



