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Research Progress on Special Colored Grainsand Creation of
New Pigment Functional Wheat Varieties
XU Qian, MIAO Yong-hui, LIU Zhen, WANG Qun-qing, BI Jian-jie, WU Peng, TIAN Ji-chun<

(Agronomy college of Shandong Agricultural University, Stage Key Laboratory of Crop Biology,
Group of Wheat Quality Breeding, Tai’an, Shandong 271018, China)

Abstract: Due to its functional, nutritional and ornamental characteristics, the special colored grains are
increasingly favored and become an important direction of high-end crop industry. These natural pigments
can not only increase the color of food, but also have special functions such as antioxidant, anti-cancer, and
improving vision etc. This paper focuses on the biosynthesis, main functions and related products of
anthocyanins, tricin and carotenoids in special color crops, and then focuses on wheat, an important food
crop, and introduced two newly cultivated pigments functional wheat including “Shannong lanmai 1” and
“Shannong 101”. This paper provides a reference for the research and variety creation of special color crops.
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Fig. 1 Synthesis pathway of anthocyanin and trici
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TE: PAL: RINERAHR; CAH: WHEMR-4-REALES; 4CL: 4-F T M-HHEF A M, ACC: ZIEIFNIEARM; CHI: A/
i SHAEE s F3H: BLCHR 3-FRfLRE; ANS: (EFH R AWM, FNS: WEINE; F3'S'H: 29 3595 kiE; OMT: O-HUILHHE,

Note: PAL: phenylalanine ammonia-lyase; C4H: cinnamic-4-hydroxylase; 4CL: 4-coumaric acid CoA ligase; ACC: aminocyclopropane
carboxylic acid; CHI: chalcone isomerase; F3H: Flavanone 3-hydroxylase; ANS: anthocyanin synthase; FNS: flavonoid enzyme; F3'5'H:

flavonoid 3',5'-hydroxylase; OMT: O-methyltransferase.
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