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II. AE =2 vy

1 2Age] A=

Hard red winter(HRW) 2 <] Victory 2+ Mus-
tang, Durum % ¢] Vie, 7.2] 11 Soft red winter(S-
RW) " o] Caldwell, Cardinal & Titan % 67}%
T%5e AlEE 483519 ot Buhler laboratory
mill & o]-§35ke] 72% % U-& A-EL7 F, Wolf o

% 1. Composition of wheat starches from six
cultivar

Sample Wheat Moisture Prootein P;sh
class  content (%) (%) (%)
Vistory HRW 10.8 0.3 0.19
Mustang HRW 7.6 0.4 0.15
Vic Durum 9.6 0.3 0.12
Caldwell SRW 8.8 0.4 0.11
Cardinal SRW 9.2 0.4 0.06
Titan SRW 9.0 0.5 0.13
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Biel o AAFZYE A4 EA s o0
Agel olsh £AE 2 WAL YL E 13}
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2. AE APAY 32
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AW g 747 3-E 59 o),
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g sk
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AP Lx  190C, 23 AE7] &5 250C o

ek
m. Zx 2 a3

1L AL Ay =4
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% 2. Content of starch lipid in internal wheaot starches and their principal lipid fractions

) )

— Frcton of ipd (”

sample (%) (%) Non-polar lipid Glycolipid Phospholipid
Victory 1.07 0.90 3.2 13.9 82.9
Mustang 1.04 0.94 5.5 11.0 83.5
Vic 117 1.02 6.0 13.4 80.6
Caldwell 1.06 0.94 2.0 16.3 81.7
Cardinal 1.04 0.92 1.3 16.3 82.4
Titan 1.18 1.03 3.0 15.8 81.2

la) Crude starch lipid content was weight after solvent removed, whereas pure starch lipid content was calculated from

the lipid recovered when the curde lipid was purified through a Sephadex G-25.

(b) Average of two determinations.

Boj Fgeb,
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23 1. HPLC-UV chromatogram of HRW wheat surface starch lipid(A) and internal starch lipid(B).
Chromatogram(—) and eluting gradient(-+«--- ) of n—hexane/2-propanol/waterlv/v).

a: solvent peak, non-polar and glycolipid, b: digalactosyl diglyceride(DGDG), ¢ and d: unidentified components, e: .
phosphatidy| ethanolamine(PE), f: lysophosphatidy! glycerollLPG), g: lysophosphatidylk ethanolamin(LPE), h: lysophospha- -
tidyl inositol(LPI), i: lysophosphatidy! serine(lPS), |: phosphatidyl choline(PC), k: lysophophatidy! cholinellPC).

= Aol & Hol T UUTHE 4). o) B%e 7 Al &9 LPE @3 4 9& 7.5£01~9.

#3% & 49 A2ye HRW 2284 494 6+0.2%, LPC 2] 5% 61.3+1.2~68.1+15%= 2
248 9% LPEY LPC 2534 8L A 74 yol Fch(R 5), 22908 Qol4 gt
WAof FfEof 9le LPEY LPCAZEAol o]  HPLC-UV w2 B4 29 LPEY LPC
o] 7H5EE wof ok, HPLC-UV el o) gapg N4sta goshi £ 338 4 gt
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3 2. HPLC-UV chromatogram of lysophosphatidyl ethanolaminelA) and lysophosphatidyl choline(B)

isolated by preparative silicic acid column chromato
Experimental).

a: solvent peak, b: lysophosphatidyl ethanolaminellPE), C:

n]-‘l

671
9~1,03%2l 49l
AW 1.3~6,0%,

graphy of HRW wheat starch lipids, respectivelylsee

lysophosphatidyl choline(LlPC), eluting gradient!

1918 22 et
gao] DAY A9

-L_

tt, HPLC-UV ¥4

144 80, 6~83.5%2]
2l

Z4 39 LPE % LPC % 4 #%s}7] §lef HRW 2
AL 29 298 5% LPE 4 LPC & &3
o LPE 9 LPC2| 534S 433
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% 3. Fatty acid composition of LPE and LPC® in the
six wheat starch lipids

Fatty acid (%)l

£ 5 levels® of LPE and LPC in wheat starch
lipids determined by HPLC-UV

Content (%)

Samples 16:0 18:0 18:1 18:2 18:3 S LPE LPC

LPE Victory 8.6x0.1 61.3+1.2
Victory 28.1 0.2 4.2 61.5 6.0 Mustang 9.120.2 62.2+0.9
Mustang 29.7 0.4 3.6 60.8 5.5 Vic 7.5+0.1 64.4+1.3
Vic 23.9 0.7 5.9 64.9 4.6 Caldwell 9.8+0.2 66.7+1.6
Caldwell 24.4 0.4 3.6 65.0 6.6 Cardinal 8.9:0.3 68.1+1.5
Cardinal  26.2 0.8 T 60.4 5.4 Titan 9.4£0.1 67.9+1.0

Titan 27.3 0.9 5.0 60.8 6.0

LPC
Victory 3.9 1.2 2T 54.7 4.5
Mustang  34.3 0.8 7.4 53.6 3.9
Vic 30.6 1.7 7.3 56.9 3.5
Caldwell 30.3 0.8 4.8 58.4 5.7
Cardinal  31.7 1.5 6.3 55.3 5.2
Titan 33.7 1.4 7.0 53.1 4.8

la) LPE anc LPC were obtained by a preparative silicic acid
open column chromatogrophylsee Experimental).
(b) Average of two determinations.

% 4. HPLC pecak responses® for LPE and LPC
isolated from six wheat starch lipids

Peak response

Samples (arbitary unit x 108)
LPE LPC
Victory 5.4 19.3
Mustang 5.1 19.0
Vic 5.8 20.2
Caldwell S 16.9
Cardinal 5.5 15.2
Titan 5,2 19:1
Mean + S.D. 5.520.3 19.5+0.5

lal Average of two determinations. Each injection(504L
contained 25ug of LPE or 100ug of LPC.

34 LPE 9 LPCo ot A4 =24 %

HPLC peak responses = 4] &7 & z}o] & 5.of

la)l Mean+S.D. based on three determinations.

#4 gob, HRW 244 A9 245 we LPE
% LPCe| HPLC-UV 22348 98¢ 243
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