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I. Abstract Body (up to 250 words)
The The aim of this work is to study the effect of salt stress on the development of adaptive reactions and growth parameters of different pigmented wheat genotypes to estimate parameters that can help choose salt-tolerant wheat cultivars. The different pigmented wheat genotypes have revealed variation in the anthocyanin content, which may affect the development of adaptive reactions under increasing salinity stress. In the early stage of treatment with salt at a lower NaCl concentration (100 mM), anthocyanins and proline accumulate, which shows rapid development of the stress reaction. A dose-dependent increase in flavonol content has been observed for wheat genotypes with more intensepurple-blue pigmentation after treatment with 150 mM and 200 mM NaCl.The content of Na+ and K+ obtained at different levels of salinity on the basis of DW was more than 3 times greater than the control, with a significant increase of both ions under salt stress. The purple-blue pigmented wheat genotypes are characterized by higher anthocyanin content after salt stress treatment,resulting in significantly higher dry matter production. 
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