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Fig. 2 Effect (left) and responses (right) of nitrogen topdressing at different leat age on GMP, HMW-GS and
LMW-GS content in different pearling fractions of two cultivars
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Fig. 1 Effect (left) and responses (right) of nitrogen topdressing at different leaf age on distribution of protein and its components

P1 P2 P3 P4 P5 P6 P7 P8 P9 P1 P2 P3 P4 P5 P6 P7 P8 P9

content in different pearling fractions of two_cultivars. fractions..
e e T = B
A /-M | S U
e = llg— _ - e e ety S -






