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The Application of HMW Glutenin Subunitsin the Study of Wheats Baking
Quality Property

Zhao Y oumei,Wang Shujian

Zhengzhou Grain College

Abstract The composition of high molecalar weight(HMW)glutenin subunits of 72 whesatcultivars(lines)grown in Henan Pr

ovince were studied with the methodof SDS-Polyacrylamide gel el ectropherogram.The protein and gluten content of flour,r
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heological properties of dough,and sedimentation value were determined. Thebread-making quality experiment was also cond
ucted in this study.It was discoveredthat the major factor of causing the differences in bread-making quality is the presence
or absence of some of the important HMW gl...
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