
GUIDELINES FOR PREPARATION OF ABSTRACTS 

  

GUIDELINES  
To be selected for either an oral or poster presentation authors must submit an abstract.  

• Abstracts should be prepared in Word using Calibri 12-point font.   

• Select A4 page size with a 2.5 cm margin all around.   

• The title should be typed in BOLD CAPITALS, 14-point font, centered, leaving a gap of 

one line after.  

• Authors' names should be in lower case, centered, leaving a gap of one line after.   

• Underline the name of the presenting author.   

• Authors' affiliations and addresses should appear after a one-line space in lower case, 

aligned to the left, with multiple affiliations indicated by superscripted numbers.   

• Leave a double space and proceed with the abstract, using single spacing and the 

writing justified without indentation.  

  

SAMPLE ABSTRACT FORMAT  
  

HMW GLUTENIN SUBUNITS FROM 1Sl GENOME OF AEGILOPS LONGISSIMA   
  

Wujun Ma1, Yueming Yan2, Shunli Wang1,2, Zitong Yu1,2, H Weißgerber3, FJ Zeller3, SLK Hsam4,  

Dean Diepeveen1, Shahidul Islam1, Rudi Appels1   

  
1Australian Export Grain Innovation Centre, 2Baron-Hay Court, Perth, WA 6151, & School of  

Veterinary and Life Sciences, Murdoch University, South St, Perth WA 6150 
3College of Life Science, Capital Normal University, 100048 Beijing, China   
4Division of Plant Breeding and Applied Genetics, Technical University of Munich, D-85350  

Freising-Weihenstephan, Germany  

  

ABSTRACT  

A Chinese Spring (CS) substitution line was produced in which a chromosome (1Sl) from 

Aegilops longissima substituted one chromosome (1B) of CS with a significantly increase of 

dough rheological property. A range of studies have been carried out in aspects of high 

molecular weight glutenin coding genes, protein accumulations, protein bodies, starch 

granules and protein disulfide isomerase (PDI) and PDI-like protein expressions (PDI and PDI-

like protein can control diversified metabolic functions) in order to uncover the mechanism 

underlying the superior dough and breadmaking quality of this substitution line.  

  

 


