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Table 1. LBEL| ofnli A ZHE(g/7H4F 1008)
& = T & = T
LRI R AR YR ede|2EE
I T | 8.3 8.5 11.0 Valine 0. 41 0. 40 0.54
Isoleucine 0.35 0.39 0. 46 Arginine 0.35 0..39 0.44
~ Leucine 0. 64 0. 66 0. 85 Histipine 0.16 0.18 0.21
Lysine 0.22 0.22° 0.25 | Alanine 0.22 | o.21 0.29
Methionine 0.15 0.15 0.17 Asparagine 0.39 0.43 0. 48
Cystine 0.16 0.16 0.23 Glutamic acid 2.62 2.98 3.86
Phenylalanine 0.42 0.42 0. 56 Glycine 0.33 0. 36 0. 39
Tyrosine 0.28 0.28 0. 37 Proline 1. 09 1.10 1.54
Threonine 0.26 0.25 0.31 gerine 0. 44 0.43 0. 58
Tryptophane 0.10 0.10 0-14 ‘
Table 2. SULFHYDRYL AND DISULFIDE
=] = Q
UItRERE| SH, S8 CONTENTS of GLUTEN, GLIADIN
EE A EE*LJ](@J@ (mole/l()‘g protein)
Gluten “Gliadin Glutenin
A% BEEY GlutenE o] &= Gliadi
= "’jﬁ &4 Gluteng o] F= Gliadin SHSs SH sSs SH  SS
3 Glutening). {LEHEE LY F3-2 oFF ;
‘ ] Mfﬁgwfa 0.2 7.4 0.1 7.7 0.3 49
kA ol dkA gk BAEAA PEEHA = :
Weste_ln { 0.0 8.1 0.1 590
SH, SS& &3 £ polypeptided BRIKEE White 0.0) (8 2) (0 0) (8 2) ©.1) (5 1)
. . 0.2 8.5 0.2
< Baskd ohgst 2ot Durum {(0 0) (8 8) (o o) (8 7) (0. 0) (6 4)
Wovchi s 5 = o1 Norin 0.1 0.1 0.1
oychik ol {&shw] Gluten-g Bl g No.2 6 {(0 0) (8 8) .1) (9 2) (0. 0) (6 5)

= Gliadin® $FE-2  40,0002EF=t 3t

Glutenin® g = 2—3un: @EY @

t}. Glutenin®] H-FEL Y Z7] o Fo
Starch-gel BRIkEN A 2 BEHEHA] ol at
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HEBRE BIAA 1 BOOBERS 2t
Homogenous®] = ZE# 20, 000~25, 00082 & 4]
polypeptide = HERH g5 A
Glutenin-e HEH) 5 T8l 3 -Lpolypeptide
7} dioulfidefg& oz o1 9 A2 et 51
Aot

Gluten, Gliadin, % Glutenin®] ¢ SHe)
L& $s A= g Table 20l FRgurkst
zko] B%F (~1.0 mole/10°%¢ proteins] #iE
7ol o] zte}. Beckwith, ¥ Sulivang Gli-
adin®] SH&E<S 0~0.12molez}ti. #4534

Aenr X

Shinchu- ’{00 9.9 0.0 10.1 0.2 80
naga 0. 0)(10.0) (0.0)(10.6) (0.1) (8.0

The determination was made by ampero-
metri¢ titration with 0.001M silvernitrate
in 0.1M Tris buffer pH7.5 containing 8M
utea  and - 10~*M EDTA. Values obtained
with silver nitrate are put in parentheses.
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