A E gk K eE R 2015,20(4) :29-35 http: // xuebao. cau. edu. cn
Journal of China Agricultural University DOI:10. 11841/j. issn. 1007-4333. 2015. 04. 04

BNEZRIZEFIEPENUAESELR
A B BUE R B S 1 T 22

& F KK REEZE HA#@# OAXE KXW AkE
RN R A7 B/ AR Ml e /N 0 5 £ B T 95 %/
22RO AR AT TN R s 4T 230036)

H E ANaMLTFERAN I ERLALTIEPREHDENBEIRRAIELTH A BRZHELFTILE, &
FEBREEBERI TG 5~10 A AB D Z IR P T B — kA 89 A B H4,10~15 d 2L A BRIEHE
HER SRR RAAZ;BRAENEEARLS I5dTEH RN BREENEGH TV ;KB 20d R#ATBA
ER R T R AREAIE R, B ERBAFEIENL T RN AR5 A 0.96~34.92 ym, L-EF@ . E4k,
M EARESEOBRES T ABEALTB D EAR;BRESEGHBRLEB N ELAAN , BEEH L4
RENSE, BIANEABEHHEEFHFSILR AL 5 000 425 FTHE, LMK LA LA A BEHER@—
HEME LA,

KB ABDE b EDE AR YT 2ME; 2HRAILE

FESES S512 XEHS  1007-4333(2015)04-0029-07 XEkFRERS A

Microscopic study of morphological changes of A and B
type starch grains during the development of
endosperm in waxy wheat
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(College of Agronomy/Key Laboratory of Wheat Biology and Genetic Breeding in Huang-huai Southern Areas of Ministry of

Agriculture/Collaborative Innovation Center on Crops of Anhui Province, Anhui Agricultural University, Hefei 230036, China)

Abstract Scanning electron microscope(SEM) was used to investigate the morphologic changes of starch granule in
developing endosperm and to observe A and B-type starch granules in mature wheat endosperm. SEM results showed
that many small A-type starch were visible in waxy wheat endosperm,during 5-10 days after flowering, followed by an
increase on starch granule size during 10-15 days,B-type starch granules were formed 15 days after pollination,but only
a few B-type starch granules were detected at this point; The number and size of B-type starch granule increased
gradually from the 20" day after pollination to maturity. The diameter of starch granules in mature grain endosperm of
waxy wheat ranged from 0.96 pm to 34.92 pm. Compared with the common wheat, A-type starch granules of the waxy
wheat were flatter and the surface of A-type starch granules was less smooth. The shapes of B-type starch granules
were more irregular than that of common wheat and the granules were more often aggregated. Further studies showed
that there were many holes on A-type starch granules,under 5 000 fold magnification,and the holes were extended from
surface to its interior.
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Fig. 1

Scanning electron microscope figure of starch granules in

developing endosperm of the waxy wheat line Annong 4621
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Fig. 2 Scanning electron microscope figure of starch granules in

developing endosperm of the waxy wheat line Annong 4501
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Fig. 3 Scanning electron microscope figure of starch granules in

developing endosperm of common wheat varieties Yangmai 13
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Fig.4 Scanning electron microscope figure of A-type starch granule in the waxy

wheat lines Annong 4621, Annong4501 and common wheat varieties Yangmai 13
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Fig. 5 Scanning electron microscope figure of B-type starch granule in the waxy

wheat lines annong 4621 ,annong 4501 and common wheat varieties Yangmai 13
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