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Major pea proteins are divided in 4 categories: legumin, vicilin, albumin and convicilin [1-3].
These proteins names were entered in UniProtKB, 36 protein sequences were obtained for
Pisum Sativum pea specie, among which, the repeated ones and sequences within the same
category with more than 90% of similarities in the AA composition were removed. A final list
of 10 main protein sequences were selected from which peptides sequences were obtained
using theoretical hydrolysis. 10 proteins selected and their sequences are listed below:

1. Legumin A, 59 kDa with 517 amino acids
MAKLLALSLSFCFLLLGGCFALREQPQQNECQLERLDALEPDNRIESEGGLIETWNPNNKQFRCAGVALSR
ATLQRNALRRPYYSNAPQEIFIQQGNGYFGMVFPGCPETFEEPQESEQGEGRRYRDRHQKVNRFREGDII
AVPTGIVFWMYNDQDTPVIAVSLTDIRSSNNQLDOQMPRRFYLAGNHEQEFLQYQHQQGGKQEQENEG
NNIFSGFKRDYLEDAFNVNRHIVDRLQGRNEDEEKGAIVKVKGGLSIISPPEKQARHQRGSRQEEDEDEEK
QPRHQRGSRQEEEEDEDEERQPRHQRRRGEEEEEDKKERGGSQKGKSRRQGDNGLEETVCTAKLRLNIG
PSSSPDIYNPEAGRIKTVTSLDLPVLRWLKLSAEHGSLHKNAMFVPHYNLNANSIYALKGRARLQVVNCN
GNTVFDGELEAGRALTVPQNYAVAAKSLSDRFSYVAFKTNDRAGIARLAGTSSVINNLPLDVVAATENLQ
RNEARQLKSNNPFKFLVPARESENRASA

2. Legumin J, 57 kDa with 503 amino acids
MSKPFLSLLSLSLLLFASACLATSSEFDRLNQCQLDSINALEPDHRVESEAGLTETWNPNHPELKCAGVSLIR
RTIDPNGLHLPSFSPSPQLIFIIQGKGVLGLSFPGCPETYEEPRSSQSRQESRQQQGDSHQKVRRFRKGDIIA
IPSGIPYWTYNHGDEPLVAISLLDTSNIANQLDSTPRVFYLGGNPETEFPETQEEQQGRHRQKHSYPVGRR
SGHHQQEEESEEQNEGNSVLSGFSSEFLAQTFNTEEDTAKRLRSPRDERSQIVRVEGGLRIIKPKGKEEEEK

EQSHSHSHREEKEEEEEEEEDEEEKQRSEERKNGLEETICSAKIRENIADAARADLYNPRAGRISTANSLTLP



VLRYLRLSAEYVRLYRNGIYAPHWNINANSLLYVIRGEGRVRIVNCOQGNTVFDNKVRKGQLVVVPQONFVV
AEQAGEEEGLEYVVFKTNDRAAVSHVQQVFRATPSEVLANAFGLRQRQVTELKLSGNRGPLVHPRSQSQ
SH

3. Legumin L1 B chain, 8 kDa with 70 amino acids
FLEETVCTLKLHEDLAGSSQADVFNPRAGRITSVNSLTLPVLKLLHLSAQWVKLYKNGIFMPHWNLNANS

4. Legumin L1 a chain, 7 kDa with 58 amino acids

RQLPRQPSELYECQLDTIHAREPDNRYDSEAGFTETWDXTXPDLRCAGVSVLKLTINP

5. Legumin minor small, 65 kDa with 566 amino acids
MARHFLSSFSLCFLLFTTACLAHHSESDRFNQCQLDTINALEPDHRVESEAGLTETWNPNHPELKCAGVSL
IRRTIDPNGLHLPSYSPSPQLIFIIQGKGVLGLAVPGCPETYEEPRSQSRRQQQQRDSHQKIRRFSKGDVIAI
PPGIPYWTYNHGHEPLVAITLLDTSNTLNQLDSTPRVFYLGGNPEIEFPETQQKQHEPRQQRYSFLVGRR
GGQQQEEESEEQNEGNSVLSGFNVEFLAHSLNTKEDTAKRLRSPQDERGQIVKVEDGLHIISPELQEEEEQ
SHSQRKEEEEEEQEQRHRKHSKKEDEDEDEEEEEEREQRHRKHSEKEEEDEDEPRSYETRRKWKKHTAEK
ERESHGQGEEEEELEKEEEEEEGIQRQHSKGRKNGLEETICSAKIRENIARPSRGDLYNSGAGRISTVNSLTL
PILRNLRLSAEYVLLYRNGIYAPHWNINANSLLYVIRGEGRVRIVNSEGNKVFDDKVSLGQLVVVPQNFVV

AQQAGNEEGFEYVVFKTNDRAAVSHVNQVFRATPGEVLANAFGLRHSQVAQIKSNGNRGPLVQPQSQ

6. Vicilin, 52 kDa with 459 amino acids
MAATTMKASFPLLMLMGISFLASVCVSSRSDPQNPFIFKSNKFQTLFENENGHIRLLQKFDQRSKIFENLQ
NYRLLEYKSKPHTIFLPQHTDADYILVVLSGKAILTVLKPDDRNSFNLERGDTIKLPAGTIAYLVNRDDNEEL
RVLDLAIPVNRPGQLQSFLLSGNQNQQNYLSGFSKNILEASFNTDYEEIEKVLLEEHEKETQHRRSLKDKRQ
QSQEENVIVKLSRGQIEELSKNAKSTSKKSVSSESEPFNLRSRGPIYSNEFGKFFEITPEKNPQLQDLDIFVNS

VEIKEGSLLLPHYNSRAIVIVTVNEGKGDFELVGQRNENQQEQRKEDDEEEEQGEEEINKQVQNYKAKLSS



GDVFVIPAGHPVAVKASSNLDLLGFGINAENNQRNFLAGDEDNVISQIQRPVKELAFPGSAQEVDRILEN
QKQSHFADAQPQQRERGSRETRDRLSSV

7. Vicilin 14 kDa with 124 amino acids
DRRQELSNENVLVKVSRRQLEELSKNAKSSSRRSVSSESGPFNLRSEDPLYSNNSGKFFELTPEKNQQLQD
LDLFVNSVDLKEGSLLLPNYNSRALLVLVLVVNEGKGDFELVGQRNENQGKEN

8. Convicilin CVCA, 67 kDa with 571 amino acids
MATTVKSRFPLLLFLGIIFLASVCVTYANYDEGSETRVPGQRERGRQEGEKEEKRHGEWRPSYEKEEHEEE
KQKYRYQREKKEQKEVQPGRERWEREEDEEQVEEEWRGSQRREDPEERARLRHREERTKRDRRHQREG
EEEERSSESQEHRNPFLFKSNKFLTLFENENGHIRRLQRFDKRSDLFENLONYRLVEYRAKPHTIFLPQHIDA
DLILVVLNGKAILTVLSPNDRNSYNLERGDTIKIPAGTTSYLVNQDDEEDLRVVDFVIPVNRPGKFEAFGLSE
NKNQYLRGFSKNILEASLNTKYETIEKVLLEEQEKKPQQLRDRKRTQQGEERDAIIKVSREQIEELRKLAKSS
SKKSLPSEFEPFNLRSHKPEYSNKFGKLFEITPEKKYPQLQDLDILVSCVEINKGALMLPHYNSRAIVVLLVNE
GKGNLELLGLKNEQQEREDRKERNNEVQRYEARLSPGDVVIIPAGHPVAISASSNLNLLGFGINAKNNQR
NFLSGSDDNVISQIENPVKELTFPGSSQEVNRLIKNQKQSHFASAEPEQKEEESQRKRSPLSSVLDSFY

9. Albumin-2, 26 kDa with 231 amino acids
MTKTGYINAAFRSSQNNEAYLFINDKYVLLDYAPGTSNDKVLYGPTPVRDGFKSLNQTVFGSYGVDCSFD
TDNDEAFIFYEKFCALIDYAPHSNKDKIILGPKKIADMFPFFEGTVFENGIDAAYRSTRGKEVYLFKGDQYAR
IDYETNSMVNKEIKSIRNGFPCFRNTIFESGTDAAFASHKTNEVYFFKGDYYARVTVTPGATDDQIMDGVR
KTLDYWPSLRGIIPLEN

10. Albumin-1, 14 kDa with 130 amino acids

MASVKLASLIVLFATLGMFLTKNVGAASCNGVCSPFEMPPCGTSACRCIPVGLVVGYCRNPSGVFLRTND

EHPNLCESDADCRKKGSGNFCGHYPNPDIEYGWCFASKSEAEDFFSKITPKDLLKSVSTA



Data S2

Columns specifications

Column HiFliQ1-NiNTA HisTrap™FF crude
Diameter 0.7cm 0.7cm
Height 2.5cm 2.5cm
Bed volume 1mL 1mL
Total porosity 0.48 n.d
Metal ions Ni* 15 pmol Ni** /ml medium
Complex agent Nitrilotriacetic Acid (NTA) n.d
Matrix Super Ni-NTA Agarose Highly cross-linked spherical Agarose 6%
Base matrix 7.5% cross-linked Agarose -
Binding capacity 50-75 mg 40 mg of 6His tagged protein
Material Polypropylene Polypropylene
Storage 20% ethanol , 4°C 20% ethanol , 4°C
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