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Effect of Nitrogen and Sulfur Fertilizer Application on Wheat
Glutenin Macropolymer

HAN Xin-wen', YANG Shuping, ZHANG Hong ji’
(1. Agricultural Technology Extension Center of Tongjiang, Tongjiang 156400;2.Crop Breed-
ing Institute of Heilongjiang Academy of Agricultural Sciences, Harbin 150086)

Abstract; Application of N and S fertilizer are the im portant measures that increase grain yield and improve quality
of wheat. The field experiment was carried out to study the effect of nitrogen and sulfur application on glutenin
macropolymer of spring wheat varieties with the same HMW—GS background. There were four fertilizer rates: 0.
S(50 kg hm~2). N(150 kg ° hm~2).S(50 kg “hm 2)+ N(150 kg *hm~2). The results show ed that the treatment
of nitrogen and sulfur fertilizer obviously affect wheat protein and glutenin macropolymer. A pplication of nitro-
gens sulfur or both could raise the quality parameters mentioned above. Among the three treatments, nitrogen and
sulfur fertilizer together had the greatest effect on protein and glutenin macropolymer, that is to say, more sulfur
or nitrogen fertilizer was beneficial to increasing protein glutenin macropolymer.
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T (ck) 10. 11d 13. 06d 12.05d 10. 71d 12.33d 10. 89d 10. 38d 9.59d
T, 12. 09¢ 13. 63¢ 14. 13¢ 12. 10c 13.97¢ 12. 35¢ 11. 10c 10. 76¢
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