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INTRODUCTION

The groundnut is an important oilseed legume crop originating
from South America and contains a good source of edible oil,
protein and nutrients. The groundnut seed contains 48-50
per cent of oil content and both oleic acid (36-67%) and
linoleic content (15-43%) together contribute 80 per cent of
oil respectively (Moore and Knauft, 1989, Wang et al., 2015).
Other fatty acids consists of palmitic acid (C16:0), stearic acid
(C18:0), arachidic acid (C20:0), behenic acid (C22:0) and
lignoceric acid (C24:0). The linoleic acid is polyunsaturated
fatty acid (PUFA), it adversely affects the oil stability due to its
susceptibility to oxidation leading development of off-flavours
and rancidity in stored oil and its products (Patel et al., 2004).
Consumption of saturated fatty acids with a chain length of 8
to 16 has been related to increased blood low density
lipoprotein (LDL) cholesterol content that has been identified
as one of the major causes of coronary heart diseases in
western countries (Scarth and Tang, 2006). Vegetable oils with
increased levels of monounsaturated fatty acid, oleic acid in
combination with reduced levels of the polyunsaturated fatty
acid, linoleic acid show a higher oxidative stability as well as
lower oxidative products (McVetty and Scarth, 2002). Oleic
acid is monounsaturated fatty acid in groundnut oil imparting
many health benefits and extended shelf life for long term
storage. The relative proportion of oleic acid and linoleic acid
in groundnut oil determines the oil quality and storage life
(Worthington and Hammons, 1977). Groundnut oil with high
proportion of O/L ratio is most preferable, as it reduces the
risk of cardiovascular diseases by balancing the low density
lipoproteins levels in the blood (Vassiliou et al., 2009).

In cultivated tetraploid groundnut (2n=4x=40, AABB), the
conversion of oleic acid to linoleic acid is catalyzed by the Δ12

fatty acid desaturase (FAD).Two homoeologous genes (FAD2A
and FAD2B) encoding for the desaturase are located on A
and B genomes, respectively. Decreasing the desaturase
activity by gene mutation can significantly increase the oleic
acid to linoleic acid ratio. A spontaneous groundnut mutant
with 80 per cent oleic and 2 per cent linoleic acid was isolated
by Norden et al. (1987). F435-1 derived high oleate groundnut
cultivars contain two key mutations within the Δ12 fatty acid
desaturase gene coding region which include a 1bp
substitution of G:C’→A:T at 448 in the A genome and a 1bp
insertion of A:T at 441_442 in the B genome. Both of these
mutations contribute to abolishing or reducing the desaturase
activity, leading to accumulation of oleate versus linoleate
(Chen et al., 2010). Inheritance studies of high oleic acid
content in groundnut was reported to be due to two recessive
mutations (mutant loci designated as ol1 and ol2) and probably
controlled by two major genes (Moore and Knauft,1989,
Gangadhara and Nadaf, 2016).Genetic variability for
economic traits is the pre-requisite for any successful breeding
programme as the degree of response to selection depends
on the quantum of variability.Estimation of heritability is useful
for response of population to selection (Falconer, 1981) as
well as choosing of suitable breeding programmes (Robertson
1957; Hill 1971).  Hence, an understanding of heritability,
expected genetic advance and relationship among oil quality
traits is necessary for planning effective selection procedure
in evolving high O/L groundnut genotypes.

ABSTRACT
Two backcross generations (BC2F2 and BC2F3) derived from cross(GPBD 4 × GM 4-3)-38 × GPBD 4) between
GPBD 4 and GM 4-3 were studied for heritability and genetic advancement of oil quality traits in groundnut
(Arachishypogaea L.).Oleic acid rich oils are favourable over saturated or polyunsaturated fatty acids due to their
industrial properties and edible market benefits. Two backcross generations showed significant variation for oleic
acid, linoleic acid,O/L ratio and other quality traits. Oil stability indicator, O/L ratio improved from 2.96 (BC2F2)
to 5.853(BC2F3) indicating the considerable genetic advance and response to selection. The negative correlation
between oleic acid and linoleic acid, suggests that increased the levels of oleic acid at the cost linoleic acid and
similar interrelationships among fatty acids and oil quality parameters should be considered for breeding for
desired oil quality traits in groundnut.
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MATERIALS AND METHODS

The material for the present study consists of two backcross
generations (BC2F2 and BC2F3) derived from cross between
GPBD 4 and GM 4-3. GPBD 4 is high yielding genotype with
foliar disease resistance, where as non-recurrent parent GM
4-3, is high oleate mutant. Two backcross generations, BC2F2
and BC2F3of cross (GPBD 4 × GM 4-3)-38 × GPBD 4 consists
of  215 and 51 respectively were evaluated by following the
augmented design with three checks at the experimental plots
of Department of Genetics and Plant Breeding, Main
agricultural Research Station, University of Agricultural
Sciences, Dharwad during kharif 2011 and 2012 respectively.
The standard agronomic practices  were followed to raise the
healthy crop. Well matured dried kernels were used for fatty
acid estimation using Near Infrared Reflectance Spectroscopy
(model 6500). NIR diffuse reflectance spectra were collected
by a monochromator NIR spectrometer model 6500 (Foss
NIRS systems, France) with the range from 400 to 2500 nm,
which consisted of a light source of tungsten halogen lamps
of 50 W 12 volts. The spectrometer was equipped with silicon
detector. For NIRS analysis, single seed was placed in a special
adapter about 3 mm thick, with a diameter of 37 mm and a
central hole of 6 mm. Before spectra acquisition, a reference
spectrum was collected from a standard check cell (IH-0324A,
Infrasoft International, LLC, France).

Before using NIR spectrophotometer, it was calibrated using
chemical reference method with the application of multivariate
regression models to interpret chemical information encoded
in the spectral data. The calibrated equations were developed
(Kavera et al., 2014) using principle component regression
(PCR), partial least square and modified partial least square
(mPLS) regression models. The results were confirmed by GC
analysis (Kavera, 2008). In BC2F2 generation, the matured pod
were harvested individually and well matured single seed was
scanned for five times covering all sides of seeds of each
genotype and  an average of five consistent scans from each
genotype was taken for analysis of fatty acids. The superior
segregants with oleic acid more than 70 per cent were selected
and advanced to next generation.  Different oil quality
parameters estimated as per the formula by Velasco et al.
(1997); Mozingo et al. (1988) and Dwivedi et al.(1998).
Frequency distribution of BC2F2 and BC2F3 generations was
plotted using SPSS 16.0 and scatter diagrams was plotted by
Rstudio. Genotypic and phenotypic coefficient of variation
were worked out as per the method suggested by Burton and
De Vane (1953), heritability and genetic advance were
calculated according to Johnson (1955) and Robinson et
al.(1949). The simple correlation coefficient was calculated as
per Panse and Sukhatme (1967).

RESULTS AND DISCUSSION

The analysis of variance revealed significant differences among
the backcross population for oil quality traits studied. The
genetic parameters viz., genotypic and phenotypic coefficients
of variation, heritability in broad sense and genetic advance
along with mean and range of different characters are presented
in Table 1. The existence of high variability for oleic acid,
linoleic acid and other oil quality parameters  was observed in Pa
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HERITABILITY AND GENETIC ADVANCEMENT

both backcross generation (Fig. 1 and 2)

PCV and GCV estimates
The phenotypic coefficient of variation (PCV) estimates were
higher than genotypic coefficient of variation (GCV) for all oil
quality parameters and there were narrow differences between
PCV and GCV estimates in both backcross generations (Table
1). This narrow differences between PCV and GCV estimates
indicated that variability was mainly due to genotypic
differences and little influence of environment in the expression
of these traits. Low PCV and GCV estimates were observed for
palmitic acid, stearic acid, oleic acid, behenic acid, total
saturated fatty acids, unsaturated to saturated fatty acid ratio,
iodine value and oleic acid desaturation ratio in both
generations. Moderate PCV and GCV estimates were observed
for linoleic acid and polyunsaturated to saturated fatty acid
ratio. These results are in accordance with Kavera (2008),
Channayya (2008) and Gangadharaet al.(2015) for PCV and
GCV estimates of fatty acids and quality parameters.

Heritability and genetic advance estimates
Linoleic acid,oleic to linoleic acid ratio and polyunsaturated
to saturated fatty acids ratio were exhibited high heritability
coupled with high genetic advance as per cent of mean in
both generations. Similar high heritability and genetic advance
as percent of mean of linoleic acid was also observed byKavera
(2008), Channaya (2009) and Sarvamangala(2009) in
groundnut and Kumar (2013) in Indian mustard. High
heritability coupled with high genetic advance as per cent of
mean indicates the possibility of improvement through
selection of these traits. Palmitic acid and stearic acid exhibited
moderate heritability couple with low genetic advance as per
cent mean, whereas,palmitic to stearic acid ratio showed
moderate estimates in both generations (Azharudheen, 2010).
High heritability coupled with low genetic advance as per
cent of mean was observed for oleic acid, behenic acid and
iodine value in both backcross generations (Sarvamangala,
2009, Azharudheen, 2010 and Kavera, 2008).

Response to selection for oleic acid and O/L ratio
The frequency distribution of oil quality traits in BC2F2 and
BC2F3 generation are presented in Figure 1 and 2. The mean
value of monounsaturated fatty acid oleic acid content in BC2F3
generation was 66.46% compared to 56.41% in BC2F2
generation, whereas as polyunsaturated fatty acid linoleic acid
content declined to 12.24% (BC2F3) from 20.65% in BC2F2
generation (Table 1). Oil stability indicator O/L ratio also
improved from 2.96(BC2F2) to 5.853(BC2F3). This indicates
accumulation of oleic acid and declined conversion of oleic
acid to linoleic acid content as decline in the activity of fatty
acid desaturase. Unsaturated to saturated fatty acid ratio
improved from 3.75 to 4.17 from BC2F2to BC2F3 generation,
whereas polyunsaturated to saturated fatty acid ratio decreased
from 0.99 to 0.63 in one generation selection.

Relationship between oleic acid and O/L ratio with other
fatty acids and quality traits
The simultaneous increase and decrease in fatty acids and oil
quality parameters after one generation of selection indicates
the interdependency and mutual relationship between them
due to involvement of fatty acid synthesis chain level and
decline in the activity of the enzyme responsible for conversionTa
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Figure 1: Frequency distribution of fatty acids in BC2F2 and BC2F3 generations of groundnut
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Figure 2: Frequency distribution of oil quality parameters in BC2F2 and BC2F3 generations of groundnut
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Figure 3: Pair wise correlation (negative) of oil quality traits in BC2F2
generation

Figure 4: Pair wise correlation (positive)of oil quality traits in BC2F2
generation

of fatty acids. The trait high oleic to linoleic acid ratio (high O/
L) in groundnut is favoured over low O/L as it confers health
benefits and oil stability by extending the shelf life by delaying
the development of rancidity (O’Keefe et al.,1993).The effective
approach to improve oil functionality without hydrogenation
is to genetically increase the oleic acid content in groundnut
seeds at the expense of linoleic acid. Oleic acid content and
O/L ratio associated significant positively with arachidic acid,
eicosenoic acid, O/L ratio, unsaturated to saturated fatty acid
ratio and oleic acid desaturation ratio (Gangadhara et al.,
2015). Oleic acid related strong negatively with palmitic acid,
linoleic acid, behenic acid, total saturated fatty acids, total
long chain saturated fatty acids, polyunsaturated to saturated
fatty acids and  iodine value in both generations (Figure 3 and
4).

Relationship among the other fatty acids and oil quality
parameters
Pair wise correlation of fatty acids and oil quality parameters
in BC2F2 and BC2F3 generation are presented in Figure 3 and 4.
Linoleic acid and polyunsaturated fatty acid are correlated
positive significantly with palmitic acid, behenic acid, total
saturated fatty acids, polyunsaturated to saturated fatty acid
ratio and iodine value. Linoleic acid and polyunsaturated fatty
acid are correlated significant negatively with oleic acid,
arachidic acid, eicosenoic acid,O/L ratio, unsaturated to
saturated fatty acid ratio and oleic acid desaturation ratio in
both generations(Table 2).Saturated fatty acids are associated
with health risks and higher levels of saturated fatty acids are
undesirable for oil stability and nutrition .The reduction of the
saturated fatty acids of groundnut is also important for the
production of biodiesel as reduced saturated fatty acids content
would improve winter operability of biodiesel (Korbitz, 2003).
Total saturated fatty acids associated positively with palmitic
acid, linoleic acid, behenic acid, total long chain fatty acids,
iodine value and palmitic to stearic acid ratio and it negatively
associated with oleic acid, eicosenoic acid, O/L ratio,
unsaturated to saturated fatty acid ratio and oleic acid
desaturation ratio.The higher the proportion of
polyunsaturated fatty acid (PUFA), the greater is the oxidation
leading to unpleasant odour and tastes, thus limiting the storage

quality of the oil (Tatum and Chow, 1992). Polyunsaturated to
saturated fatty acid ratio correlated positively with plamitic
acid, linoleic acid, behenic acid, total saturated fatty acids,
iodine value and palmitic to stearic acid ratio. It negatively
correlated with oleic acid, arachidic acid, eicosenoic acid, O/
L ratio, unsaturated to saturated fatty acid ratio and oleic acid
desaturation (Figure 3 and 4).

Oil stability and nutritional quality are both dependent on the
relative proportions of the saturated and unsaturated fatty acids
that constitute the oil. Oxidative rancidity increases with
increased levels of polyunsaturated fatty acids. Oxidation of
the carbon double bonds of the fatty acids produces acids,
aldehydes, ketones and other hydrocarbons that cause
unpleasant odour and flavours commonly associated with
rancidity, thus limiting the storage quality of the oil (Moore
and Knauft, 1989). An overall ratio of 2:1 unsaturated to
saturation fatty acid ratio was considered to be best for human
diet (Weiss, 2000). Unsaturated to saturated fatty acid ratio
correlated positively with oleic acid, eicosenoic acid, O/L ratio
and oleic acid desaturation ratio and it correlated negatively
with palmitic acid, linoleic acid, behenic acid, total saturated
fatty acids, total long chain fatty acids, polyunsaturated to
saturated fatty acid ratio, iodine value and palmitic to stearic
acid ratio. The iodine value is a measure of the degree of
unsaturation in an oil i.e. the number of carbon-carbon double
bonds in fats or oils. Iodine value is a valuable parameter in
understanding oxidative rancidity of oils since higher the
unsaturation the greater the possibility of the oils to go rancid.
Iodine value associated positively with palmitic acid, linoleic
acid, behenic acid, total saturated fatty acids, polyunsaturated
to saturated fatty acid ratio and palmitic to stearic acid ratio. It
associated negatively with oleic acid, arachidic acid, eicosenoic
acid, O/L ratio, unsaturated to saturated fatty acid ratio and
oleic acid desaturation ratio.

Palmitic to stearic acid ratio of storage lipids had been proposed
as an indicator for the efficiency of oil biosynthesis in the
seeds (Harwood, 1996). A low ratio of this would be an
indicator for efficient oil synthesis in the seeds and vice versa.
(Mollers and Schierholt, 2002). Plamitic to stearic acid ratio
correlated positively with palmitic acid, linoleic acid, total
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saturated fatty acids, polyunsaturated to saturated fatty acid
ratio and iodine value. It correlated negatively with stearic
acid, oleic acid, arachidic acid, O/L ratio, unsaturated to
saturated fatty acid ratio and oleic acid desaturation ratio.
Understanding enzymatic and genetic control of denaturation
has allowed breeders to select for specific fatty acid profiles in
groundnut. Oleic acid desaturation ratio was used to measure
the activity of desaturase enzyme (Velasco et al., 1997). Oleic
acid desaturation ratio associated negatively with palmitic acid,
linoleic acid, behenic acid, total saturated fatty acids, total
long chain saturated fatty acids, polyunsaturated to saturated
fatty acid ratio, iodine value and palmitic to stearic acid ratio.

From the present study it can be concluded that the both
backcross generations exhibited considerable variation for
oil quality traits. From BC2F2 to BC2F3 generation, oil quality
determinant O/L ratio improved from 2.96 to 5.85 after one
generation selection process, as it judged by heritability and
genetic advance as per cent mean estimates.The positive
association of oleic acid with O/L ratio and negative association
of oleic acid with linoleic acid implies that simultaneous
selection of high oleate and low linoleate will result in enhanced
O/L ratio in groundnut.
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