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Fig.1 Content of crude fat and crude protein in different soybean cultivars
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Fig. 2 Amino acid content in different soybean cultivars
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Fig. 3 The protein subunit electrophoresis of different soybean cultivars
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Table 1 Content of protein subunits in different soybean cultivars

=2 i B o W 3 B ¥ 3 A T3 B 7 3t

No. Cultivars o subunit { subunit A subunit B subunit
1 S 43 0.284+0.018 ¢ 0.14940.014 a 0.286+0.017 b 0.28140.012 a
2 JL 40 0.259-0.,009 b 0.14240.001 a 0.307+0. 006 ab 0.29240.002 a
3 JL77 41 0.294+0.012 ¢ 0.160+0.003 b 0.300+0. 026 ab 0.24740.012 a
1 iz 5 5 0.2880. 009 ¢ 0.14840.005 a 0.292+0.025 b 0.27240.020 a
5 BT 27 0.26040.013 b 0.14540.007 a 0.308+0. 028 ab 0.28840.022 a
6 BT 28 0.24940.001 b 0.14040. 002 a 0.318+0.015 a 0.29240.018 a
7 Kok B 0.23440.013 a 0.14674-0.003 a 0.330+0.005 a 0.284740.004 a
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Analysis of Special Characteristics of the Main
Soybean Varieties in 93 Administrative Bureau

ZHANG Hong-lei'* ,ZHAI Rui-chang’
(1. 93 Administrative Bureau of Heilongjiang Agricultural Reclamation Bureau., Nenjiang
161441,China;2. Heilongjiang Bayi Agricultural University,Daqing 163000, China )

Abstract; In order to investigate the special characteristics of the existing main soybean varieties and promote

the planting of special soybean varieties in Heilongjiang, we selected 7 main cultivars in 93 Adminstrative Bu-

reau.determined the content of protein, fat, amino acids, 7S globulin content of subunits, 11S globulin con-

tent of subunits,and preliminary explore the special purpose of soybean varieties. The results showed that con-

sidering the ratio of fat content and water-soluble protein, Kenjiandou 27, Kenjiandou 28, and Beidou 41 were

suitable for processing of soybean oil and soybean milk, considering the bean curd production rate and hard-

ness, Heihe 43 and Dalihuang were suitable to wet bean curd, and Beiyi5 was used to make dried bean curd.

Keywords: soybean in 93 Administrative Bureau;speeial features; amino acid



