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Analysis of Protein Characteristic in Different Soybean Varieties

YU Han-Song*?, SONG Yu?, LIU Xiang-Ying? TIAN Zhi-Gang® HU Yao-Hui*, KANG Li-Ning®*

(1. College of Food Science and Engineering, Jilin A gricultural University, Changchun 130118;

2. Division of Soybean Processing, Soybean Research and Development Center, CARS, Changchun 130118;
3. Institute of A gricultural Products Processing, Jilin A cademy of A gricultural Sciences, Changchun
130033, China)

Abstract: The soybean protein characteristic and the correlation in 70 varieties were analyzed. The re-
sults showed that the average protein content, the water-soluble protein content and protein-lipid content of
the sample group were 40.20%, 22.81% and 63.77%, respectively. The average protein content, water-soluble
content and protein-lipid content from northeastern region were lower than other region. The average con-
tents of 7S, 11S and 7S/11S component were 21.97%, 38.83% and 1.77%. The average 7S and 11S component
contents from northeastern region were lower than other region. The average protein content, water-soluble
protein content and protein-lipid content had a highly significant positive correlation. The protein content
had a significant positive correlation with AS subunit. The water-soluble protein content had a significant
negative correlation with « subunit.
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