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Table 1 The relationship between dough
strength and ductility of LMW-GS subunits
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Relationship Between the Low-Molecular-Weight
Glutenin Subunits and Quality of Strong Gluten Wheat

SONG Wei-fu, YANG Xue-feng.SONG Qing-jie, ZHANG Chun-li,XIN Wen-li, XIAO Zhi-min
(Crop Breeding Institute of Heilongjiang Academy of Agricultural Sciences, Harbin 150086,

China)

Abstract; In order to clarify the effect of wheat glutenin subunits with low-molecular-weight on the improve-

ment of strong gluten wheat, the classification, genetic effect of Glu-3 gene and its utilization value in strong

gluten wheat breeding were reviewed. It would provid a theoretical basis for the breeding of strong gluten

wheat.
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