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INTRODUCTION

The Ganxet common bean is a traditional variety cultivated in the NE of the Iberian Peninsula
and very appreciated at local tables. In the frame of a wide study devoted to evaluate the present
status of the variety (Casanas et al., 1997), nutritive and culinary traits were recorded on 12
accessions representing all the variability range of the variety. Although accessions numbers 12 and
21 were out of the limits of the variety according to hook degree (Table 1) they were included in the
experiment to be used as checks since their hook degree was similar to that of the “White Kidney"
type. Field trials from which the samples to analyse were taken included 2 locations and 4 blocks
per location. Here are presented the results and their relationship with seed hook degree, which is
considered to be the most typical morphological trait of the variety.

RESULTS AND DISCUSSION

Prlote'in and ash percentages were the only chemical traits showing significant differences
among accessions (Table 1). Location effect was significant in the traits protein, ash and dietary
fiber pé'rcentages. The accessions with the highest percentage of protein were also the most
hooked, that is to say, the most typical forms of the Ganxet variety (correlation between both traits
equals to 0.68, significant p<0.05). This high level of protein percentage in the Ganxet variety had
been already found by MAPA (1984).

Table 1.-Mean values of the chemical and culinary traits studied, corresponding to the 12 chosen
accessions. Hook degree is added as a reference. (Isd: least significant difference p=<0.05).

accession n. protein' fat' diet.fib.' sacarose' maitose' ash' episperm® wat.abs.® hook*

40 2763 148 2760 080 025 379 890 4776 2.8
32 2605 177 2940 0.75 025 387 860 4812 25
18 26.02 154 2530 085 030 383 839 4623 21
27 2594 160 2760 0.75 035 385 850 4687 23
21 2534 205 2740 0.75 025 393 775 4407 1.0
10 2597 210 2640 085 025 400 745 4757 15
02 2576 203 2840 0.75 025 375 760 4570 15
16 2551 179 2840 075 025 388 839 4775 1.1
37 2510 205 2630 065 045 403 827 4273 16
23 2448 199 2790 065 040 388 817 4598 1.7
12 2327 203 2670 075 030 384 822 4475 09
53 2326 182 2725 085 035 403 833 4577 15
Isd 1.07 ns ns ns ns 1.25 030 257 03

1 In percentage.

2 In percentage respect to the total weight of the seed.

3 Water absortion during a 12h periode expressed in percentage of the initial weight of the seeds.

4 Hook degree according to a scale ranging from 0 to 3. {0 no hook, 3 very strong hook. In this scale the well known White
Kidney type has in this scale a value of 1).



