gz w3 X B ® % . Vol.12 No.3
1993 4§ 8 A SOYBEAN SCIENCE Aug. 1993

REMFABEAL RS 2 RAEM
g BETRIE BLoR R YW 5E

XImA  ®h%H &YE
AR FEBR DI
®OXE

ANEABALZSRLRM(A)PEASKEAREREAALRAEZAR L,
MR ERABGORR TR G TRE TR A A F ORI REATEL I8 15
BALERGETIMNERAVN . KL WEELE5TAL L R OBARTR
BEM AREARAGABHAZNX, AEABSETNSTAT ERXEA

BMEAGRMRRRAZEMR KEIENEELETAZTERE R X, K 5EH

AHZEMA, REXIHTSRAMAIIE R= gyt o BA LB R

ok BASMEG—ANLFHREBFEL,
XEHT SR Ttute REATEL; ASATES, R B AALIE RS ;2T K b

RS2 JE B AR 7 LS ) TR PR A AL Y AN DR AT A R £ I A
WAL T RRRR & B A S0 £ T i B SUAL R A Lok 8 BT 2 48 R0 R Tk Rk
M7 IR RRRR K T L B AEFE -GS EF L SF BT R
LS ARREARENTIETENRER T €H9E S5 4050, B, BERES+FL
FRELE BROTAE BRSO R (L R EREEME MR VIR ENFE, KEHHHE
YL FRER & AR 5—25%, TR Ah Fhial e 28 R QL MR E IR S B MM ES '
AIRRAHRD . FETET AMZES 3ot 5 490 L RER 17 24 4 & LA B
Py A 30 A AL e 5 LR IE I T 2 MAAAE ViR RAYC R T R4, R SoiRit
TREM Fr LR NS IGTE | I it B2 AL 8 [R5 33 VG A 22 TR A0 A5 DT I i 9 5%

« BRAVKBFRESRWE.
AT 199247 A 10 Bk H,
This paper was received on July 10,1992,



3 A EF . RE R ERE RS SRR EIE MK R0 233

o B B SR BEIIR AKER.
MR E Tk

R EF . As, BB AR 31, JUL2E 7714, %5 86 —5895, 1 83—202,5125 86— 1119, L3 2
B KK 38, 4E 38, M 79—-705—~6,C1640,14 76 —2137,

LR G F AN EHAERT TN 3. 62%, A NP K 43+ 7] 16. 86mg/100g., 9. 8mg/
1008,29. 1mg/100g iy L & ey, WU UL L AL, IR EL . 24, B H 2B ROR R G2 45 T8
SEUVE R 8 K I I SR R R R A, BRI IR R R BRIt E TR S
VIR A AL, TS A NG & B IR DR 4 VIR Vs S RS AL R TR R

R FE B . 2 R R R - 4 AR TR R 9200 MY TR 47 .

NE T EEEER I A - 2 RCEAL AR S0 I D0 AT,

RS I 7 AL S DR 5 M 5 - R 28 2B, 0N 10mipb30—50°C Ay A Mk il 173 15
Jig S, W lg UG 11 0. 0IMpH7. O B R LR vpiTsE 25 & 200ml, #3231 /it 83 F
3500 ¥4 /43850 30 4% b, L3 N . TR 0. 2ml [T, AN 25 C AYJCAY R BT 0. 8mi,
R4 4 4340, AT 2ml K Z B3 1 KB, U L. 95ml SR I A1 S T 48 b 43 66 it ¢
234nm b LB SE

GUERA SIS AT R AR NG {LiE . EB 0 Al — AR, 8E
Al KOH— B R a6, ERHEHEANSA G, M8 : 204 DEGS, $1 {4 ; Chromosorbw -
Dwes(80—100 H),#:41:190C  N».40ml/ 4}, AHUT-— {2t ST & Fhafl 4.

R S

— HEE HRESZRERNNIEHRTERWXR

XtAFERTAG AR K S F R LR B R, NIFE S TR X ok uk iy
MR R M EHEAT T A R R BRI R MR E b SRS IR LHx =
0.53), M rH R N 5 ARAR & AU IR B MY EAI S (r=0.733" 7 ), 18,1 & 18.2 i f1, Nl
SRR E AR G=—0.623)(F 1), HtEW . KEMBRMENRAERES
AR R AT 0T, KRR MR b A& R0 37 AR MY T8 AR . 0 T 7 XE SRR 09 A 4B 1
RF o R E =R E,

Z BV R %S5 Z R afuisihE:

Xt A T G T R A0 43 0% O Tl e L ) 62 36 1R 7 ) W0 il R S AL ST JREREE W IS Ui Al stk 4 e 7 2
W1 R FF b L WAL & 0 5 Y0 ER S B TR 09 (5 Pk (o= 0. 372) F 5, Pl 28 3€ 2 10
(7 B B4R (r=0. 553) . ¥ RIEASE, M5 IR G ETC e, P PR A S 4532
Y= & PR BUR B IE A (r==0. 536) , B AL - 45 33 008 D110 (00 Y6 I Ay P41
o700 M AR AL IR A i T IR A R TR P TR T BUR,



234 X 2 B % 12 %

# 1 CKIAGHEMERAS 51T Il & #UEE RN A T a0y AT T
Tabie 1 The correlation of fat content and fatty acid composition with lipaes chlorophyll and leaf weight of

unit leaf area (Lw)
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Table 2 Percentage of seed 0;1 and specific values of polyunsaturated fatty acids on

different soybean culti vars
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Fig. 1 Correlation analysis of fat and lipases or Lw on different kinds of soybean cultivars
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PITYSIOLOGICAL TRAITS OF SOYBEAN AND
FORMATION OF POLYUNSATURATLD FAITY ACIDS

Liu Lijun Zhao Naixin Gao Mingjie
(The Soybean Rescarch Institute, Heilongiang Academy of Agricultural Science )
Abstract

High fat cultivars (Lines) from Northecast China and low linolenic acid mutants with their
isolines from abroad werer used in this study. Five wecks after first flowering leaf dry weight of
unit leaf arca and chlorophyll content of the largest lcaf content of fat and fatty acid, activiting
of lipase and lipoxidase were mensured soparately. The results showed that there were significant
positive correlations between content of linoleic acid and Chlb, activity of lipoxidase and hours of
ralar radiation from pod —formation to maturation. Linolinec acid content was negatively corre-
lated with leaf weight of unit lcaf area and accumulated temperature from pod-formatiom to mat-
uration. Fat content was negatively correlated with the leaf weight of unit leaf arca,but was posi-

tively correlated activity of lipases.
' 18,1
18:2-+18.3

is a promising selection way for improving fat quility and increasing oil content of sceds.

To raise specific value of polyunsaturated fatty acid (R= Yin seeds of soybcan
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