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Development of quantification method for allergenic proteins in peach and sweet
cherry by targeted proteomics

Ippoushi, Katsunari
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Pru p 1 and Pru p 3 are the main allergenic proteins of peach. In this
study, we developed a quantitative method for these proteins based on protein absolute
quantification with LC/MS/MS, and LVASPSGGSIIK* (K*: stable isotope-labelled K) and ISASTNC[CAM]JATVK
* (C[CAM]: carbamidomethyl-modified C), internal standard peptides. Using the same methodology used
for peach allergens, we developed a quantitative method for Pru av 1, Pru av 3, and Pru av 4, main
allergenic proteins contained in sweet cherry.
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n/z Cone Collision
Peptide Precursor ion  Product ion voltage Energy
(z = +2) (z = +1) ) )
LVASPSGGSI IK 564.8 916.5 (y10) 38 26
564.8 758.4 (y8)
564.8 845.5 (y9)
LVASPSGGS I IK[*3Cs, **N2] 568.8 924.5 (y10) 38 26
568.8 766.5 (y8)
568.8 853.5 (y9)
ISASTNC[CAMJATVK 576.3 951.5 (v9) 40 30
576.3 793.4 (y7)
576.3 1038.5 (y10)
ISASTNC[CAM]ATVK[**Cs,*N2] 580.3 959.5 (v9) 40 30
580.3 801.4 (y7)
580.3 1046.5 (y10)
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Day Pulp? Skin Pulp Skin n
Prup1l Prup1 Prup 3 Prup1l Prup1 Prup 3
1 0.68 4.3 22 7.9 5.8 9.7 5
2 0.64 4.9 20 6.5 4.6 6.9 5
3 0.36 5.4 23 13.1 3.8 15.8 5
4 0.33 6.9 21 9.2 4.1 8.9 5
5 0.57 6.1 24 12.7 5.6 6.3 5
1-5 0.52 5.5 22 30.1 17.3 11.6 25
‘ ’ a Prup 3
Pruavl Pruav 2 Pruav 3 Pru av 4
Pruavl Pruavs3 Pru
av 4 Pru av 2
AQUA LC



1 1 0 0

Ippoushi Katsunari Tanaka Yoshimi Wakagi Manabu Hashimoto Naoto Takano-Ishikawa Yuko 80

Assessment of Pru p 1 and Pru p 3 in peach fruit by liquid chromatography-tandem mass 2019

spectrometry

Journal of Food Composition and Analysis 10 15
DOl

10.1016/j . jfca.2019.03.010

LC/MS/MS

67

2018

Katsunari lIppoushi, Yoshimi Tanaka, Manabu Wakagi, Naoto Hashimoto, Yuko Takano-Ishikawa

Quantification method of peach allergens by liquid chromatography/tandem mass spectrometry with the use of stable isotope-
labelled peptides

31st EFFoST International Conference

2017

Katsunari lIppoushi, Yoshimi Tanaka, Manabu Wakagi, Naoto Hashimoto, Yuko Takano-Ishikawa

Analysis of cherry allergens by liquid chromatography/tandem mass spectrometry using stable isotope-labelled peptides

48TH International Symposium on High-Performance Liquid Phase Separations and Related Techniques

2019







