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Figure 10
a-zein a-zein y-zein v-zein B-zein & —zein &-zein
(19kDa) | (22kDa) | (16kDa) | (27kDa) | (15kDa) | (10kDa) | (18 kDa)

Alanine (Ala) 13.6 13.8 7.9 4.9 13.9 55 54
Arginine (Arg) 1.4 1.6 1.8 2.5 3.2 0.0 0.0
Aspartic Acid (Asp) 0.5 0.0 0.0 0.0 0.6 0.8 0.5
Asparagine (Asn) 4.5 53 0.6 0.0 1.0 2.4 1.1
Cysteine (Cys) 0.9 0.4 7.3 74 44 3.9 1.6
Glutamic acid (Ghu) 0.5 0.8 1.8 1.0 1.9 0.0 0.5
Glutamine (Gln) 19.5 20.7 18.9 14.7 16.5 11.8 8.6
Glycine (Gly) 0.9 0.9 9.1 6.4 89 3.1 27
Histidine (His) 0.5 12 2.4 7.8 0.0 1.6 1.1
Isoleucine (1le) 4.5 45 0.6 2.0 0.6 4.7 48
Leucine (Leu) 19.5 17.1 85 93 10.1 9.4 54
Lysine (Lys) 0.0 0.0 0.0 0.0 0.0 0.0 0.5
Methionine (Met) 0.5 2.0 1.8 0.5 11.4 22.8 26.9
Phenylalanine (Phe) 5.5 33 43 1.0 0.0 39 2.7
Proline (Pro) 10.0 8.9 152 25 89 15.7 17.2
Serine (Ser) 7.3 6.9 5.5 3.9 5.1 6.3 9.1
Threonine (Thr) 3.2 2.8 3.7 4.4 25 3.1 59
Tryptophan (Ttp) 0.0 0.0 0.6 0.0 0.0 0.0 1.1
Tyrosine (Tyr) 3.6 2.8 4.9 2.0 89 0.8 1.6
Valine (Val) 2.7 6.9 4.9 74 25 39 32

Coleman, C.E. & Larkins, B.A. The Prolamins of Maize (1999) In: Seed Proteins (Shewry, P.R. & Casey,
R. Eds.). Springer Publishing.
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