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HSP70: A Heat Shock Protein Marker Associated with Flavor and Maturity
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Peanut flavor is a complex quality attribute impacted by physiological, environmental, and processing variables including seed maturity, growing region, soil nutrition, storage conditions, moisture content, roasting time, and roasting temperature. Previous experiments have identified volatile and semi-volatile compounds produced during roasting, described sensory analysis of a collection of diverse samples, and proteomic analyses of the samples throughout the roasting process. Analysis of the proteomic data identified potential markers which were sequenced. Full-length gene sequences were obtained for 30 samples using next-generation sequencing by Rapid Genomics of Biosearch Technologies™, and SNPs were identified by Solis Agrosciences. KASP assays were used to select presence or absence of target markers and compared to sensory and maturity data from the flavor collection and samples obtained from Germplasm Resource Information Network (GRIN) collections. Preliminary results indicate that the presence of the SNP upstream of the Heat Shock Protein (HSP70) has a negative influence on flavor.
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