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Results
As part of a broad study looking at
polyphenol inheritance we have
analysed the progeny (200 lines)
from a well established
segregating cross derived from
the blackcurrant parental lines
S36/1/100 (high juice quality) and
S10-2-27/28 (gall mite resistant).

Polyphenol inheritance across the progeny
Total anthocyanin levels (mg/ 100 ml of juice) were used to separate the population into 4
groups (Fig. 2). The same classification was used for OPLS analysis of the LC/MS data and a
valid model to discriminate the genotypes is shown in Fig. 3. The loading plots (not shown)
identified the outlier genotypes producing not only higher levels of anthocyanins but also
anthocyanin-flavanol conjugates (Fig. 4). A similar strategy was used to generate an OPLS
analysis (Fig. 5) with 3 groups (Fig.6) classified according to the total phenol levels (mg/100 ml
juice) which drew out other interactions between polyphenol classes.

Metabolomic screening was
undertaken for all progeny and the
profiles of the parental lines are
shown in Fig. 1.
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Figure 5. OPLS analysis (Y= 1, 2 and 3)
Observations (N) = 383, Variables (K) = 2561, A= 1+20, R2X = 0.701, R2Y= 0.98,
Q2(cum)= 0.88
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