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Studying on the Judging Technique of the Wheat

Waxy Protein Sub— unites Deleting
ZHANG Hong-ji', LT Xiao-bo’s YU De-cai
(1.Northeast Agricultural Univercity, Harbin 150030; 2. Biotechnology Research Center, Heilongjiang
A cademy of Agricultural Sciences, Harbin 150086; 3.Supervision and Testing Center for Virus— Free
Seed Potatoes Quality, Ministry of Agriculture, Harbin 150086)

Abstract. Selecting by sifting and establishing the judging technique of Waxy protein sub— unites dele-
tion Which is used for noodle w heat breeding in Heilongjiang province. The experiment is based on im -
proved 1—D—SDS—PAGE method . Analysing electrophoresis results which are effected by glue
properties experimental reagents and experimental conditions, and selecting a suitable judging way
which is high efficiency but low cost , high segregation and good repetition.
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