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Analysis of High Molecular Weight Glutenin(HMW-Glu) Subunits and
Friabilin with single kernel in Korean Wheat Varities
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Table. Frequency of High-Molecular-Weight(tHMW) glutenin subunit composition in Korean
‘wheat varieties.

Varieties Varieties Varieties
HMW glutenin subunits” . HMW glutenin subunits” HMW glutenin subunits”
percentages percentages percentages
Glu-Al N, 7+9 164 1718 2+12 14
N T 14 7+8 5+10 4l
N' 794 1. 17+18 14 7+9 5+10 27
1 123 1. 7+8 82 7. 5+10- 14
2 82 1, 7+9 27 7+8 22+12 52
2, 7+8 68 7+9 22+12 96
Glu-B1 2, T+9 14
Glu-Al + Glu-Bl + Glu-D1
17 » 18 14 Giu-Al + Glu-D!
13 + 16 14 N 13+16 2+12 14
7+8 753 N 2+12 260 N, 7+8 2+12 192
7+9 205 N. 5+10 68 N 7+9 2+12 55
1 14 N, 2212 46.6 N, 7+9 5+10 14
L2212 96 N, 7. 5+10 14
Glu-D! . 5«10 14 N, 7¢8 22+12 370
1L 2212 14 N, 7+9 22+12 96
2412 370 - 2, 212 14 Io17+18 2+12 14
5+ 10 8.2 2., 2212 68 1, 7+8 2+12 68
22+ 12 518 ' I 7+9 212 14
Glu-B1 + Glu-DI 2, 7¢9 2+12 14
Glu-Al + Glu-Bt I, 7+8 22+12 14
1316 2+ 12 14 26, 7T+ 8 22¢12 68
N, 13+16 14 L 7+8 2eR2 260 L 7+9 5+10 14

N 7+8 603 7+9 2+12 82

1 : Nomenclature according to Payne and Lawrence(1983); T : Percentages of the 73 Korean varieties examined
in this study ; § @ N = null allele
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Fig. Electrophoregram of starch granule proteins from starches of Korean wheat varities after
centrifuging through 80%(w/v) CsCl twice times. Lane M contains molecular markers.
Arrow indicates friabilin(15kDa). 1, Urimil; 2, Tapdongmil; 3, Eunpamil, 4, Geurumil; 5,
Chokwang; 6, Namhaemil; 7, Cheunggaemil; 8, Suwon 265;. 9, Olmil; 10, Alchanmil; 11,
Olgeurumil; 12, Geumgangmil; 13, Gobunmil; 14, Dahongmil, 15. Jangkwang; 16.
Youngkwang; 17, Tongmil; 18, Kyungkwang.



