
Seed storage proteins are proteins that accumulate to a 
significant extent in the developing seed. They are a 
reservoir for amino acids for use during the germination and 
seedling growth. Seed storage proteins of the prolamin and 
cupin superfamilies are a major source of dietary proteins 
for human consumption, but can also act as allergens. In this 
seminar, we will explore whether and how seed storage 
proteins contribute to the taste of many of the foods 
consumed daily around the world.
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