odje -l &

53515 sLaULS o8 g 9

30 G9lds 9 S pB)) (g3l CudS 5 ey Sl B9,y S
O U3 183 5 HMW_GS T

s Alie LSSl Glgie

Composition of polymeric proteins and bread-making quality
of wheat lines with allelic HMW-GS differing in

number of cysteines
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4. Conclusions

The aim of this study was to evaluate the effect of the
number of cysteine residues on the quantity and size

distribution of polymeric proteins, and to assess effects on
dough strength and bread-making quality. Comparison of
lines differing at the Glu-BI locus showed that Bx-type
HMW-GS having two less cysteine residues appeared to
shift the MWD to lower values. These lines showed lower
dough strength and poorer bread-making performance.
There is a potential to manipulate dough properties and

bread-making quality by utilizing alleles with a varying
number of cysteine residues, although the mechanism by
which the number of cysteine residues affects the size of
glutenin polymers, and consequently dough properties, is
yet to be clearly explained.
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