
ñCiclopeò: a new durum wheat variety 

for Mediterranean environments

TAB. 1 - CHARACTERISTICS OF ñCICLOPEò VARIETY

Genealogy
(Trinakria x Berillo) x 

(Valnova x Trinakria)

Protein  composition HMW: 7+8    LMW: 2

Year of  booking 2006

Type of development alternative

Heading time early

Spike shape pyramidal

Height of plant intermediate

Resistance to powdery 

mildew and rusts
resistant 

Grain yield and stability very good

Test weight intermediate

1000-kernel weight good

Protein content high

Gluten quality very good

Yellow index good

Rheological indexes very good

Product vocation Pasta and bread

Figure 5 - Fingerprinting of �³�&�L�F�O�R�S�H�´and other durum wheat varieties obtained
whit primer combination PstICAT/MseCTC.

: Polymorphic markers among varieties;
: Characteristic markers of tested varietes.
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Figure 4 - SDS-PAGE of storage proteins of �³�&�L�F�O�R�S�H�´
variety: it is indicated the HMW glutenin subunits �³7+8� .́
Test: Valbelice ���³20�´��
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The new durum wheat cultivar
�³�&�L�F�O�R�S�H�´(Fig. 1) was constituted by
the Cereal group of CRA-ACM
(Research Center for Mediterranean
Crop) and booked in 2006 in the
Italian Register of Plant Varieties. It
was selected in Sicily by genealogic
method, deriving from the cross
between two durum wheat lines. The
lines were derived by crossing the
cultivars �³�7�U�L�Q�D�N�U�L�D�´x �³�%�H�U�L�O�O�R�´and
�³�9�D�O�Q�R�Y�D�´x �³�7�U�L�Q�D�N�U�L�D�´.
�³�&�L�F�O�R�S�H�´provides high grain
production especially in typical
environments of durum wheat
cultivation and good yield stability
even in environments characterized by
drought and heat stresses.
�³�&�L�F�O�R�S�H�´is characterized by early
biological cycle and medium-low
height of plant; it is resistant to the
lodging and to diseases (Tab. 1).

Results obtained during the period 2000-
2006 in official network of experimental
trials (CERMIS and ENSE) carried out in
Italy demonstrate the high productivity
and yield stability of �³�&�L�F�O�R�S�H�´(Fig. 2).

Productive indexes of the new cultivar
have often passed the average yield
(assumed = 100) of tester varieties:
Creso, Duilio and Simeto (Tab. 2).

Qualitative analysis have confirmed the
good protein content and the very good
gluten quality. The value of Global Quality
Index (G.Q.I.) resulted higher than tester
varieties.

Biochemical analysis
of storage protein
showed high molecular
weight (HMW) glutenin
subunits, encoded by
locus Glu-B1, type
�³7+8�´ and the low
molecular weight
(LMW) glutenins,
encoded by locus Glu-
B3, �³�W�\�S�H2�´(Fig. 4).

Panoramic photo of experimental field

The obtained results showed
characteristic fingerprinting of
�³�&�L�F�O�R�S�H�´(Fig. 5).

Figure 2 ïYield indexes (average of tester = 100) of �³�&�L�F�O�R�S�H�´in 23 agronomic
trials during the period 2000 - 2006.

Table 2 - Qualitative characteristics of �³�&�L�F�O�R�S�H�´��compared with tester varieties

�3�R�O�\�S�K�H�P�X�V�������W�K�H���³�&�\�F�O�R�S�´���O�L�Y�L�Q�J��
on Etna mountain, mythical figure 
�G�H�V�F�U�L�E�H�G���L�Q���+�R�P�H�U�¶�V���2�G�\�V�V�H�\��

Fig. 1 - �6�S�L�N�H���R�I���³�&�L�F�O�R�S�H�´���G�X�U�X�P���Z�K�H�D�W���Y�D�U�L�H�W�\

Molecular characterization was carried out by in-fluorescence AFLP (fAFLP), that represents an incisive
methodology to evaluate existing polymorphism among durum wheat genotypes.

Varieties G.Q.I .
Protein
content 
(% d.m .)

Gluten 
index

Yellow
index (b*)

Test weight 
(Kg/ hL)

CICLOPE 106 15.70 92.40 19.26 73.0

DUILIO 103 15.00 87.80 18.58 76.0

SIMETO 97 14.40 75.70 20.49 76.3

Testimonial 
Average

100 14.70 81.75 19.53 76.15
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Photo: Faraglioni of Acitrezza (Islands Cyclops), Catania (Sicily). According to the mythology, these rocks were thrown by Polyphemus against Ulysses.

Experimental fields near volcano Etna 

The new cultivar shows a very good
semolina quality and it is particularly
appropriate for pasta making processes.
Furthermore experimental baking test
showed a good attitude for bread-
making too.

Crossing durum wheat spike


