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Figure S1. The chromatogram for SE-HPLC analysis representing individual peaks for total 
wheat proteins, encompasing soluble and insoluble proteins
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Figure S2. The chromatogram for RP-HPLC analysis representing the individual peaks for 
HMW and LMW glutenin subunits
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Figure S3. The chromatogram for RP-HPLC analysis representing the individual peaks 
for ω, α + β and γ gliadins


