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In memory of C. Morris, Lullien V How hardness leads to a soft and fruitful collaboration
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  granules associated proteins : abundant in soft common wheats, low in hard common wheats and absent in durum wheats(Morris et al., J Cereal Sci.1994) 2 related proteins of 13-15 kDa were identified : Puroindolines (Pins) A & B Link to the non-sticky character between starch and the protein matrix in soft grains One of them is mutated or absent in hard phenotypes ! Workshop, Madrid, June 2023 In memory of C. Morris, Lullien V From 2001 : Relying structure/composition/of wheat grains and flour yield & quality AFM tip Thanks to the study of near-isogenic common wheat lines (created in France by F-X Oury) carrying either the wild-type (soft phenotype) or the mutated Pinb-D1 gene (hard) Different interfaces at the starch granules from hard wheats mainly starch covered with protein or soft wheats or starch with a finer protein layer or with a slipping interface Morris et al., Crop Sci. 2011) Near-isogenic common wheat lines carrying the wild-type Pinb-D1 gene (soft) or the mutated Pinb-D1 gene (hard) (Oury et al. TAG, 2015) Workshop, Madrid, June 2023 In memory of C. Morris, Lullien V What did we learn about the effect of "wild" Pins -Decrease the milling E -Increase flour and coarse bran yield -Change in particle size distribution (from mono to bimodal) -Increase starch in coarse bran, decrease aleurone content (measured through phytic acid) Workshop, Madrid, June 2023 In memory of C. Morris, Lullien V What did we learn about the effect of "wild" Pins -Decrease the milling E -Increase flour and coarse bran yield -Change in particle size distribution (from mono to bimodal) -Increase starch in coarse bran, decrease aleurone content & damaged starch in flour