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Abstract
The study was intended to analyze genetic diversity and similarity of bread making quality in their flours using composition of gliadins, glutenin and HLW- and LMW-GS analyzed by SDS PAGE banding patterns method. The bands formed during electrophoresis by the genotypes were compared to the standard protein markers. For gliadin composition the protein markers used were 21, 23, 38, 41, 42, 43, 48, 49, 50, 51, 52, 53 and  54 in KDa, for the analysis of glutenin composition markers used were 35, 45, 50, 55, 65, 130, 140, 150 and 160 in KDa, and the protein markers 35, 45, 50, 55 and 65in KDa were used to investigate HMW GS and 130, 140, 150 and 160 in KDa protein markers were used for the analysis of LMW GS. According to the results of flour SDS PAGE analysis, maximum bands (8) revealed by genotypes 8, 9, 13, 18, 46 & 48 and minimum (1) by genotype 34 using gliadin markers. Maximum bands (4) revealed by genotypes 3, 18, 26 & 46 and none band by genotype 4 using HMW GS markers. Maximum bands (4) revealed in the genotypes 10, 30, 37, 41, 43 & 48 and none band revealed in genotypes 17 &18 using LMW GS markers. Hence, flour containing large number of bands revealed by gliadin and glutenin (HMW- and LMW-GS) markers is generally of better quality than low contents for the preparation of bread. 
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