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The mission of the lab is two-fold:  conduct milling, baking, and end-use quality evaluations on wheat breeding lines, 
and conduct research on wheat grain quality and utilization.  Our web site:  http://www.wsu.edu/~wwql/php/index.php 
provides great access to our research, including a database of wheat varieties relating kernel hardness and puroindoline 
alleles.  Our research publications are available on our web site.

 We are serving as curator of the grain hardness, puroindoline, and GSP-1 gene sections of the Catalogue of 
Gene Symbols in Wheat.  Several new alleles have been documented in Ae. tauschii, synthetic hexaploids from CIM-
MYT, and other diploid taxa.  Morris and Engle lead the Pacific Northwest Wheat Quality Council, a consortium of col-
laborators who evaluate the quality of new cultivars and advanced breeding lines.  ‘Waxy-Pen’, a soft white spring waxy 
wheat, was released in 2006 and is the first waxy wheat to be registered in the United States.  Seven puroindoline allele 
near-isogenic line (NIL) hexaploid wheat genetics stocks were developed and released by the USDA–ARS in 2007.  Our 
current activities and projects include grain hardness and puroindolines, waxy wheat, polyphenol oxidase (PPO), arab-
inoxylans, SDS sedimentation test, and soft durums.  Beecher and Luna are currently researching the genetic control of 
polyphenol oxidase activity and arabinoxylan content in wheat.  Bettge is currently researching wheat biochemistry and 
its contribution to oxidative gelation, and the impact on batter viscosity and end-use quality.
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