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BIKT 50%. REAWERRYCH 21.24%, MR KA,

1 RNEAREMFIRE D4
Table 1 Composition of globulin of different soybean varieties

ATREYE | PHER ()| & B M & o e | mREEC. V)
Number of Standard
varieties Mean content Range of content deviation Coefficient variabilit
53 ’ 55.05 34.54—80.77 41.58 i 21.24

£ 2 RAAESMERE G SRR

Table 2 Range of gliobulin content of different soybean varjeties

~N
5 & R \
H Range of 34.54—49.93 52.28—59.75 : 60.22—79.53 >280.00
Ttem coatent
B %%
Number of varieties 17 22 12 2
9% Percentage 32.08 41.51 22.64 3.77

=, RREEAR. REASTRFROLTEROER
RENEAR. REAGRSTRSRTERI SRR () A0SR
HIRIIT 3.
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Tatle 2 The correlation coefficient be‘.ween content of prot:zin
(globulin) and characters of tofu products
i 3% (i R LB A 2 S R
Character of relationship \ Contcnt of protein Coatent of globulin
% ¢ B Protein ‘ 0 0-356
VIR B E  Wet weight of tofu ; 0.4!1 0.564%
AN S Dry weight of tofu 0.073 i 0.244
o O¥ W E Wet weight of tofu dfegs —0.181 0.375
% FE Dry weight of tofu dregs —0.203 0.274
7S8/11 S 0.269 0.217
M A ‘ _
Concentration of tofu yellow water 0-021 0.127
ERH K — -
Content of tofu water 0.314 0-050

n—=15 To.05(13)=0.5139
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(1) EHREBEARELQARAMERER (r=0,356), K K BF
KE, —HEHHBHROMEXRZBORF S RH, BEEDAR,

(2) BRELAMELRSTRSRORE (BE., TE) 2EMEX, EEXRENE
RENSESTREENWAERE ¥, v EE 0,564, MEESRARREA0.411
KB EAT, —HESTRT EAGEMRE, 0,244, 0,073BREZEKF.

(3) BRELSBSTAESRREMN, 5HEARERMHEX, HARE &Y
FE5OESBREMEE, SEREKKERTEMES, JARE. —HF5ERKEBINR

B & WAER.
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Table 4
prodution and other characters

The relationship between amount of tofu

H # # R Index character 9 OB B ® TR
I8 vl T
R ter of celationsity | Wet weight of tofu | Dy weight of tafu
# H B Protein 0.411 0.073
N w OH 715 énguli; | 7 - 0.544% 0.244 B
78/118 ) 777;;877 - 0.586%
5 ¥ % E Wet weight of tofu dregs - 0.74471 7 0.053
H ¥ FE Dry weight of tofu dregs _ 0 0(;9 N —0.307
EEEHE Wet weight of dofu i 1.6 o 0.472
e [ D
T FH Dry weight of tofu “ 0.472 1.0
i S
ﬁ.égz(Nd;oiizfc};iutra tion of tofu yellow water E —0.339 - —0.232
DAkt Content of tofu weter j —0.686 —0.207
R ;’E’;ﬁiﬁ\ fNiorm orfpierciegption R 7;777” —;3; N |, —0.232

(1) SRFRG - (BE. T&) NEREIEMAX (r0,472), X_JH

SR RIKERARX, HHER~ES,

ERmKD.
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Fig.1 Linear regression between
globulin and wet weight of tofu
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Fig.2 Linear regression between

globuiin compositior and dry
weight of tofu
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RELATIVE OF HEILONGJIANG SOYEEAN CULTIVARS
OF GLOBULIN WITH TOFU FOODS
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Xu Xianbin Miao Yongshan

(Soybean Fesearch Institute, Heilongjiang Academy of Agricultural Sciences)

Chen Wensheng Shi Yanguo Wu Meng
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Abstract

Globulin in seed protein of 53 cultivars from different areas of
Heilongjiang province was analysed by Appu Rao and Narasinga Rao.
The result i_ndica:ces that content of seed globulin of cultivars in Hei-
longjiang province is about 34,54—80,77%, the variation range indicates
that difference among cultivars is very significant, 11 cultivars of them
are with globulin content over 60:%, 22 cultivars over 50%, and 20
cultivars below 50%, They are 20,75%, 41,51% and 37,74% of the’
total cultivars respectively,

Globulin is the main part of seed protein of soybean, Globulin
content in different cultivars effects directly the product amount of
tofu, There is positive correlation between globulin and wet weitht
of tofu. Regression analysis indicates that there is linear relationship
‘between wetr weight oi ‘toiu wnd glovabim vutheni, Their P “Rqy
remarkable relationship between dry weight of tofu and globulin com-
ponent part 7s/1ls, Regression analysis shows that the relationship is
linear between tofu dry weight and 7s/11s,
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