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AHHOTaNus

Ienbto pabOTHI SIBISUIACH COBPEMEHHAsI OIICHKA aHATUTHYSCKUX BO3MOYKHOCTEH IUTAHAPHOW T'ellb-IIPOHUKAIOIIEH
xpoMarorpadun sl CPpaBHATETBHOTO MpoQrrpoBaHus OSIIKOB 3epHaA U MyKH KYKYPY3bI U TIIICHHUIIBI HA OCHOBE
paHee c(hOPMHPOBAHHOTO 3KCIIEPUMEHTAILHOrO MaccuBa. CyMMapHbIe OClKH W (pakiMy Pa3JIMYHON PacTBO-
PHMOCTH W3BJIEKAIN BOJOW, PaCTBOPOM XJIOPHA HATPHS, BOAHBIM 3TAHOJIOM M PACTBOPOM THAPOKCHIIA HATPHS,
TIOCJIE YETO Pa3lIelisuid BO BIAYKHOM clioe cBepXTOHKOrO cedanekca G-100. ParmonansHoe codeTanue GocharHoro
Oydepa c BomopoaHsIM rokazatesnieM 8.0, yriia HakiioHa Kamepbl 22° ¥ MPOAOIDKATETHHOCTH SIFOUPOBaHuUS 2.5 yaca
o0ecreumio nojTydeHne HHGOPMATUBHBIX U XOPOIIIO Pa3IMUMMbIX OCIKOBBIX Mpoduicii. B 3epHe KyKypy3bl COPTOR
PUK-301 MB, PUK-340 MB u KaBka3 3apeructpupoBaHO COOTBETCTBEHHO AEBSITh, ONMHHAIIATH U JBEHAIIAThH
30H, TOTJIa KaK B COOTBETCTBYIOIICH MYKE BBISBICHO CEMb, JICBATH M JIECATh 30H; JUIS IIIICHHUIILI OOHAPYKESHO
TPUHAJIIATH 30H B 3¢pHE U JIECATH 30H B MyKe. [lomydeHHbIe pa3myus JeMOHCTPUPYIOT YyBCTBUTEILHOCTh METO/IA
K COPTOBBIM OCOOCHHOCTSIM M TEXHOJIOTHUYECKOM niepepaboTke 3epHa. KannOpoBouHas 3aBUCUMOCTh, TOCTPOSHHAS
TIO IIECTH YPOBHSIM CTAaHJAPTHBIX OEKOB B Muarna3oHe ot 5.8 10 67.0 KuonanbToHa, XapakTepr3oBaiach Koaddu-
rmentoM AetepmuHarmy 0.9845 u moaTBEepKIaa BRIPAKECHHYIO IMHEUHYIO CBSI3b MEKTy OTHOCUTEIILHON JITHHOMN
npoOera 1 Jorapu(MoM MOJIEKYIISIPHOW Macchl. [IpeioxeHHbIi BapuaHT METOa COYETaeT MPOCTOTY 000py/I0-
BaHMs1, HEOOJIBIIION Pacxol COPOCHTA M BO3MOXKHOCTh OJTHOBPEMEHHOI'0 aHAJIN3a HECKOJILKUX P00, Y4TO JIC/IACT €ro
TIEPCTIEKTHBHBIM TSI CKPUHHHTOBOM OIIEHKH OEIKOBOT'O COCTaBa 3€PHOBBIX KyNbTyp. [lanmbHelmas mMeTponoru-
YyecKast BaJIUIAINA U PACIIUpEHNe JUara30Ha CTAaHIAPTOB MO3BOJISIT MCTIOIB30BATh TOAXO/ i1l KOJHMYECTBEHHOTO
aHaau3a.
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Abstract

The study provides a modern assessment of planar gel-permeation chromatography for comparative profiling
of proteins from maize and wheat grain and flour using a previously established experimental dataset. Total
proteins and solubility-based fractions were extracted with water, sodium chloride solution, aqueous ethanol,
and sodium hydroxide solution and separated in a wet layer of superfine Sephadex G-100. A combination of
phosphate buffer at a hydrogen ion index of 8.0, a chamber inclination of 22°, and an elution time of 2.5 hours
produced informative and clearly distinguishable protein profiles. Nine, eleven, and twelve zones were recorded
in grain of the maize cultivars RIK-301 MV, RIK-340 MV, and Kavkaz, respectively, compared with seven,
nine, and ten zones in flour; wheat yielded thirteen zones in grain and ten in flour. The observed differences
demonstrate the sensitivity of the method to cultivar characteristics and grain processing. The calibration
relationship based on six standard-protein levels from 5.8 to 67.0 kilodaltons had a coefficient of determination
of 0.9845 and confirmed a strong linear relationship between relative migration distance and the logarithm of
molecular mass. The method combines simple equipment, low sorbent consumption, and simultaneous analysis
of several samples, making it promising for screening the protein composition of cereal crops. Further
metrological validation and a broader standard range will support quantitative application.
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