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Protein Characteristics of the Recommended Soybean Varieties in Korea

Dong-Man Kim, Hye-Hyun Yoon and Kil-Hwan Kim
Food Science and Technology Lab., Korea Food Research Institue, Seoul

Abstract

Soybean proteins of 19 varieties recommended in Korea were characterized by solubility classes,
SDS-PAGE and amino acid composition. In distribution of the protein fractions by solubility difference,
glycinin content was 48.19~58.86% of total protein. Prolamin, constituting about 1.16% of total protein,
was the fraction showing the significant differences between varieties. The electrophoretic patterns
of whole soybean proteins exhibited no varietal differences except in 6 varieties of Padal, Jangbaek,
Jangyeob, Danyeob, Nameheon and S-138 in molecular weight range of 21.5~31.0% kd. Cystein, me-
thionine, tyrosine and threonine were the minor components of soybean protein and percentage of
tyrosine to the total proteins showed significant varietal differences.

Key words . soybean variety, protein, solubility classes, SDS-PAGE, amino acid

AN E

oft
2

e A gk 35~45% HHUH o)
11S¢) A3} 7S4 B-conglycinine] F¥
o1FoA T, o] F FelAde Bl
350kd AHxolu] 37~42kd e EAES e
X Eelsetol=o} ¥Abapel 17~20kd HES) 714
2] delol =8 ¥ 3stad 671 oAty subunit® FAIEH
o} o}®?. B.conglycinin®] Fzleke <F 180kd A®
o] EAlgk 42~57 kd H el 47) ©14+¢] subunit7}
Eqsle AoB 4@A Q. e} e R
el 8 718 ¥ pHet o) 27t x 58 2ElEt 2
FHY o g Foae ylgdn dagk FA7L gl
o] FiFo olzeha Ao F|it AFED A3 o) F
A e wtsle, o] o] FELulo 28] F-3 o)
bsd § e B A3 AFE obF vFF
el olek =&, Folle ek chlAe] FfHH o
UAATE o) whials FAET gl oluliab FollA
Heed @ X2dql o §H-3 olu)iile v go]
Bl2d o} ol olulimil u]g&-E FoiAF]7] s
#Zolw FHA2E 7| o4 e
§Zo P AP0 A==z 9ok

A, T g, Lax EA4F ot
Corresponding autor : Dong-Man Kim, Food Sci., & Tech-

nol Lab, Korea Food Research Institute, Cheongryang,
Seoul, Korea, 131-650

2] )

1

o
-y
g

dr 1%

w2 10 g (L

=
()

=

° ?z‘%o

Zz

A3

386

1»4

o Ok'h
£ 1o
a4
of

U FEUAE Au 87
£ vehiled vl uet 2

o oln
2 rlo

EUBEY
[y
o
o2
oS
X,

2
i
e

£
X

e
o it 2 U A o

IS

i
r
= °\;’

aif

R
i)

Lo

2z}

[

=

2

W] Fabgel 3o,

Eoe W ohulxat 24E

eI =



T way 54 387

Defatted soybean(8g)

centrifuged at 10,000Xg for 15 min

Lextracted with 25vol. H2O(pH 75) for 2 hr,

¥ 1
residue

supermatant

precipitated with

extracted with 200 m/ 5%

IN-HCI to pH4.5, NaCl
trifuged
centrituge centrifuged at 10,000X g
for 15 min
ks 1 k> 1
supernatant precipitate supernatant residue
(Albumin) (Glycinin) (Globulin other than Glycinin)

extracted with 100 ml
70% alcohol, centrifuged

I R
supernatant residue
(Prolamin)

extracted with 025% KOH,

centrifuged
supernatant residue
(Glutelin) (discard)

Fig. 1. Flow chart for fractionation of proteins in soybeans
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