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Advance on Wheat Glutenin Macropolymer
YANG Shu-ping, ZHANG Hongji
(Crop Breeding Institute of Heilongjiang Academy of Agricultural Sciences, Harbin 150086)
Abstract; W heat is an important crop in the world. Protein content and its components influence wheat quality.
Wheat glutenin macropolymer is the protein component with largest molecular weight and its content imply the
size distribution of polymeric protein. In this paper we elaborated isolation of macropolymer andits effect on w heat
quality as well as working mechanism of macropolymer.
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