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Effects of Sulphur on Wet Gluten, SDS-Sedimentation Value and Amino Aci
d in Spring Wheat Cultivarswith Different Quality

ZHAO Shou-Ping,HU Shang-Lian,DU Jin-Zhe,LI Wen-Xiong

Northeast Agricultural University, Harbin 150030, Heilongjiang

Abstract The effects of nitrogen and sulphur on wet gluten and SDS-sedimentation value and amino acid were studied by u
sing six cultivars with different quality. Under high nitrogen application (urea 128 kg/hm2), the wet gluten and SDS-sedimen
tation value could be increased by sulphur application, especialy for the cultivars with high grain protein content. In lower
nitrogen treatment (urea 60 kg/hm2), the wet gluten content was decreased by sulphur application, but increased in SDS-sed
imentation value except Liaol0. It suggested that nitrogen level would be afactor of sulphur effect on grain quality. The tot

a contents of amino acid and sulphur - amino acid in grain were increased by sulphur application under the condition of hig
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h nitrogen level, and the positive correlation between sulphur-amino acid and wet gluten and SDS-sedimentation value were
found. Thus the grain quality could be improved.
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