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Tablel- Cultivars, genotypes and HMW-GS in studied wheat

2l 5l o3, ¢l e oo
Bakery value Glu-D1 Glu-Bl1 Glu-Al Cultivar name Genotypes
No.
Y X Y X
9=4+2+3 10 5 1 Ohadi 1
6-243+1 12 2 Js Azar2 2
8=2+3+3 12 2 18 17 1 19th ERWYT-3 3
8=2+3+3 12 2 18 17 1 19th ERWYT-4 4
7=2+2+3 10 5 9 7 1 19th ERWYT-5 5
10=4+3+3 12 2 18 17 2% 19th ERWYT-6 6
10=4+3+3 12 2 8 23 19th ERWYT-7 7
10=4+3+3 12 2 8 7 1 19th ERWYT-8 8
8=2+3+3 10 5 9 1 19th ERWYT-9 9
10=4+3+3 12 2 8 7 1 19th ERWYT-10 10
8=2+3+3 10 5 18 17 1 19th ERWYT-11 11
10=4+3+3 12 2 8 7 2% 19th ERWYT-12 12
7=2+2+3 10 5 9 19th ERWYT-13 13
8=2+3+3 10 5 16 13 1 19th ERWYT-14 14
6=2+3+1 10 5 16 13 Js 19th ERWYT-15 15
9=4+2+3 12 2 9 7 2 19th ERWYT-16 16
10=4+3+3 12 2 16 13 1 19th ERWYT-17 17
8=4+3+1 12 2 18 17 Js 19th ERWYT-18 18
10=4+3+3 12 2 8 7 1 19th ERWYT-19 19
10-4+3:3 12 2 8 7 2: 19th ERWYT-20 20
9=44+2+3 12 2 9 1 19th ERWYT-21 21
8=2+3+3 10 5 8 7 1 19th ERWYT-22 22
8=2+3+3 10 5 16 13 1 19th ERWYT-23 23
10=4+3+3 12 2 18 17 1 19th ERWYT-24 24
10=4+3+3 12 2 18 17 1 Sabalan 25
8=2+3+3 10 5 8 7 2% Homa 26
7=2+2+3 10 5 9 7 Rijaw 27
8=2+3+3 10 5 8 7 1 Karim 28
10=4+3+3 12 2 8 7 1 Rasad 29

Sl o bLS| bl coz 5 (F Jgaz) o

P @ a8 g )5, i b, 5l (Jede g S
(V Jsd}) 2 eolaw!

i loaxly iy sail o elal p

o) San s Singh ef al, 1991 gl 5l b,

Izadi Darbandi oo Jleel &l oz ol o 40 129))
sl s 5l ol yo as s ool wl Yoo o) Ko
(3w ,ST L doy0 AN-AYID) cdale slacoss
Sk Joo L HMW-Gs (5,la5sl o colaiul

plel (Payne and Lawrence, 1983) yui,5Y 5
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Table2- Glutenin allelic frequency in studied cultivars and genotypes studied

& oKl i slass Sl Oy a0 o alis e
Locuese Alleles R Frequency Protein Zeleny Starch
Number of percentage number percentage
genotypes
1 18 62.1 11.122 47.20* 67.75°
Glu-Al 2% 7 27.6 11.87% 51.402 67.16°
Js$ 4 10.3 10.142 38.25% 71.57*
7+8 10 345 11.582 67.08% 50.55% g.,
Glu-B1 719 8 27.6 10.30? 68.80% 38.38° g
17+18 7 24.1 11.90° 67.35° 53.752 3
13+16 4 13.8 11° 69.68* 46.93%® J
Glu-D1 5+10 12 414 10.732 42.522 68.212 %
2+12 17 58.6 11.57 50.91* 67.82% ‘E];
3
poiS el g Leuieij 5o adlllas 990 (S Glaio -V Jgur Cs
Table3- Studied quality trait in genotypes and cultivars 'é
Cusby 2oy als (e ) cgioled
anwlas ) oue RECEIJPRVE FETIN
Seed Seed - o Genotypes
moisture hardness Starch Zelny mmber Protein% No. g
8.121 61.25¢ 69.55 % 36.501 9.68 k! 1 :{
7.97 kim 58.25 69.40 34 9.67K 2 3;?
8.07M 60k 69.85 % 24,78 lmn 8.89m 3 >
8.65° 58 63.60% 80.502 15.19* 4 i;
8.121 60 ¢ 71.70° 22 8.20™ 5 =
7.95 Jmn 60.25 66.1 ¢ 63" 13.03% 6 ;
8.151 62.25%¢ 67.6% 56¢ 12.1] cde 7 3
8.224 62h 67.57 b4 55¢d 12.09 ode 8 g
8.10& 59 & 68.97°F 37.22M 9.93 ik 9 -
8.42¢ 64.25% 69.62 48.05 9% 11.284 10
8.274 62 bh 67.525F 55.75¢ 12.26¢ 11
8.35¢ 60 % 68.27 47.05% 11.64 9f 12
7.82 60 4 70.05b 31.5km 11.31% 13
8.20 " 58 1k 67.27% 22,754 11.314 14
7/97 mn 63.502 75.972 38k 10.04 1k 15
8.25 def 65.75 68.75% 49,25 def 11.539f 16
7.97 Kim 63.75% 67.67% 51.259f 11.63 9%f 17
7.97 Kim 65.25% 69.35bed 42,751 10.70 18
8.07M 65.25%® 68.67" 50.75 def 11.329 19
8.15¢ 59.25% 68.67% 43.751 11.15¢° 20
7.97 Kim 75.532 70.30 23.75m™ 8.68m 21
8.07M 60.25 % 67.80 52.50% 11.579f 22
gim 68.75Mk 67.825F 45,75 11.02 feh 23
8.051 62.75%  69.22bed 40.254 10.38¢ 24
8.72% 62.80% 65.85¢¢ 65.25° 12.82°%¢ Sabalan
8.822 58.95¢& 64.04 °f¢ 66.75° 12.67% Homa
8.45¢ 57.05% 83.852 53.50% 13.36° Rijaw
8.021 57.17 62.42¢ 79* 14.71* Karim
8.051 57.701 64.40 % 32.25im 9.14 kim Rasad

s 0 Jlozol sl sine B 03l S te B> gl slagaSile

The means of same letters are not significantly different at the 5% probability level.
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Table4- Correlation coefficient among quality traits in
studied of cultivars and genotypes

g sy aly s awlis &y eae als Cogb,
Protein Seed Starch  Zelny Seed
percentage hardness number moisture
)
1
als
1 051" <He
1 0.51 0307 sl
M
1 -0.07™ 0.13" -0.02™
als
u\.o)a
1 0.08™ -0.53" 0.95" 047"

20,0 ) 50 s 3 (gl gine g 5 )losiae pas 5 4 % %

", * o Indicating non-significant, significant at 1 and 5%

respectively.
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Table 5- Specific values, variance and cumulative
percentages of special values

bl ey
T o1, asy, (o
Factors Pe?;?;%: of Stagnant root Cs;gzg;’e
percentage
PC1 51.86 2.84 56.81
PC2 20.73 1.03 72.8

IY Loy a) &y soe gl S VY
YV 510 b laciss dasys YYVO 5 YYVO
VOIRY VANV b o 5 ) aliss oy 0y
sl 1) )ae 0 AYIAD
b ) 208 s )loisine 9 Cote (Snon
Olie (1= +IOVF) Wl svaline als Cugh, Caw
Slae b gl goe 5 o (Saen aulis
=+ IOV®) Ly sae g (= =¥ ") &l Cusb,
§ Calio (Smod iy duo s il las (=
g (= /FV™) ails Cusb, e Dlao bl e
S g e Sad g (T = +/A0™) j oae

Bl Hlas (r= -+ /OY™) awlis olje can b gl

=

Siarad g Slio plo 5 s i S (o
e g Sode (Saed (T Jo0) aid ovalie
S oy vae b een By 6
ool oad (Bl Sas g oobye (kS il
Siiad (yimen (Rajabihashtjinezal., 2013)

kol gadlgo a4y 4 jxi -7 Jouor
Table 6- Principle of component analysis

PCI PC2 st o golaiBl Gl ly e e ST e
Cugb, a0 Seed moisture 0.66 0.02 0 1
Seiig o, Protein% 0.93 0.20 0.8 0.92
33 s Zelny number 0.82 0.22 0.2 0.98
4ls 5w Seed hardness -0.23 0.95 1 0.99
vz Starch -0.90 0.01 1 0.96
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Table 7- Stepwise regression analysis on seed hardness and zeleny number

Wls (o Sho 59y 0 ol 4 o (g5 o8 i

&5 o H B T S»R2 JwR2 Sig

Glu-Al 1 0.107 0.557 0.109 0.811 0.582
Glu-Al 2° -0.099 0.557 -0.109 0.956 0.582
Glu-Al Null 0.46 2.69 0.46 0.92 0.012
Glu-B1 7+8 -0.242 1.443 0272 1 0.161
Glu-B1 7+9 0.301 1.789 0.331 0.956 0.085
Glu-B1 17+18 -0.168 0.98 0.189 0.995 0336
Glu-B1 13+16 0.175 1.003 0.193 0.963 0325
Glu-D1 5+10 -0.006 0.036 -0.007 0.970 0.971
Glu-D1 2412 0.006 0.036 0.007 0.970 0971

sy vas Zdio (g5 5 o5 @ o5 (5w )T, 428 @l

B i B T Sz R2 JoeR2 Sig

Glu-Al 1 -0.019 0.107 -0.021 1 0915
Glu-Al 2° 0.238 1.363 0.258 0.981 0.184
Glu-Al N -0.326 1.904 -0.350 0.956 0.068
Glu-B1 7+8 0.025 0.124 -0.024 0.799 0.902
Glu-B1 749 -0.49 232 -0.409 -0.818 0.027
Glu-B1 17+18 0.131 0.694 0.135 0.879 0.494
Glu-B1 13416 -0.123 0.673 -0.131 0.939 0.507
Glu-DI 5410 -0.205 1.134 -0.217 0.930 0.267
Glu-D1 2412 0.205 1.134 0217 0.930 0.267
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ABSTRACT

In order to evaluate the allelic diversity of Glutenin Subunits in estimating the
quality of bread wheat, 29 promising dryland wheat genotypes were studied
by SDS-PAGE. It was found that for Glu-Al locus, 1 allele was observed for
Karim, Rasad, Sabalan, Ohadi, 3, 4,5, 8,9, 10, 11, 14, 17, 19, 21, 22, 23 and 24
genotypes, for 6, 7, 12, 13, 16, 20, Homa and Rijaw genotypes, allele 2* and
for 16, 18 and Azar2 genotypes, null allele was observed. In GLU-B1 locus, 7+9
allele was seen for Ohadi, Rijaw, 5, 9, 13, 16 and 21 genotypes, 7+8 allele was
observed for Azar2, Homa, Karim, Rasad, 7, 8, 10,12, 19, 20, 21 genotypes,
17+18 allele was seen for Sabalan, 3, 4, 6, 11, 18, and 24 genotypes, and
13+16 allele was observed for 14, 15, 17 and 23 genotypes. In GLU-D1 locus,
5+10 allele was observed for Ohadi, Rijaw, Karim, 5, 9, 11, 13, 14, 15, 22 and
23 genotypes, 2+12 allele was observed for Azar2, Sabalan, Rasad, 3, 4, 6, 7, 8,
10,12, 16,17, 18, 19, 20, 21 and 24 genotypes. Significant Positive correlation
was found between grains protein with zeleny number and significant negative
correlation was observed between protein and starch percentage. Based on
principal component analysis, two factors were identified that can explain
72/8 percent of diversity. Based on stepwise regression analysis, significant
correlations were also found between null allel and hardness, and between
7+9 allel and zeleny.
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