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Effect of Nitrogen Application Rate on Dynamic Changes of

Grain Protein and Composition Content in Wheat
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(1. College of Life Science, Shanxi Normal University, Linfen Shanxi 041004 ,China;2. Institute of Wheat

Research, Shanxi Academy of Agricultural Sciences, Linfen Shanxi 041000, China)

Abstract: Linyou 7287 were used to study protein content and the accumulation of its components un-

der the different levels of nitrogen in the process of wheat grain formation. The results showed that

the changes of wheat grain protein content had the same tendency of high-low-high under different lev-

els of nitrogen. Content of protein components showed two types of high-low and low-high, of which,

albumin and globulin showed a high-low trend, gliadin and glutenin showed low-high trend. Nitrogen

application rate showed less effect on the accumulation laws of grain protein content and its compo-

nents, but improving their accumulation in volume. Study of mature grain protein components indica-

ted that the best-quality grain was obtained when application of nitrogen reached to 225 kg/hm?’.
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Fig. 1 Accumulation of wheat grain protein

under different nitrogen levels
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Fig. 2 Accumulation of wheat grain protein components under different nitrogen levels
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Table 1 Protein components content of ripe grain under different nitrogen levels %
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Variety Treatment Albumin Globulin Gliadin Glutein
NO 1. 06=+0. 05dD 0.9840.05dD 1.52+0.06bB 4. 3540.05dD
Al 7287 N1 1. 08=£0. 04cdCD 1.1140. 03cC 1.54+0. 08bAB 4.9240. 04cC
Linyou7287 N2 1.124+0. 04bB 1.24+0.05bAB 1.70+0. 05aA 5.73740.06bB
N3 1.23+£0.03aA 1.3140. 08aA 1.59+0. 03abAB 5.96+0. 04aA
N4 1.10+0. 04beBC 1.21+0.04bB 1.58+0. 06bAB 4.9040. 04cC
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