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Major Protein Fractions and Subunit Contents in Peanut from Different Cultivars
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Abstract: The composition of peanut protein from 170 different cultivars in China was analyzed by SDS-PAGE as well
as the relative content of major fractions. There were significant variations in protein composition and the relative content
of subunits among these peanut cultivars. Both arachin and conarachin were found in each cultivar, with a ratio between
0.80 and 1.68, and a coefficient of variation (CV) of 15.23%. This CV larger than 10% suggests great differences in protein
composition among different peanut cultivars. In addition, significant variations were also observed in the relative content
of subunits; in arachin, the 35.5 kD subunit presented the largest CV of 55.07%, which, however, was absent from 20.59%
(35/170, such as Shuangli 35) of all the tested cultivars. Moreover there was an extremely significantly negative correlation
between arachin and conarachin(r = —0.998).
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Table1 List of peanut cultivars tested in this study
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Fig.1  Graphic representation of the distribution of arachin/conarachin ratio
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Table4 Variation in the relative content of protein subunits among
different peanut cultivars
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Table 5 Correlation analysis of the relative content of peanut protein fractions and subunits among 170 cultivars
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