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Table I Changes of fatty acids content during development of soybean seed(% )
Saturated fatty acids Unsaturated fatty acids
Day after (16° 0) (18% 0) (18¢ 1) (18¢ 2) (18¢ 3)
flow ering Palmitic acid Stearic acid Oleic acid Linoleic acid Linolenic acid
16 22. 7793 18. 3706 18. 8923 20. 5261 19. 4318
20 31. 7203 4.5950 20. 7157 29. 941 13. 0648
23 19. 7720 3.0129 19. 3883 40. 7539 17. 0726
27 16. 7083 3.2645 22. 3283 45. 8686 11. 8304
30 14. 5187 3.0384 29. 1147 44. 8412 8. 4870
34 12. 8563 3.0023 28. 6213 46. 6641 8. 8561
37 13. 5262 2. 3508 22. 0615 50. 1266 11. 9349
41 10. 1236 2.3427 26. 3427 51. 9182 9. 2728
44 11. 9828 3.0524 22. 6620 52. 1288 10. 1748
48 11. 4412 3.9913 21. 8419 53. 1010 9. 6246
51 10. 7770 2.3759 21. 6066 56. 945 8 3159
6 ( N ) 4L 4199 ( o+
+ ) 58 8501% , 5 , 22. 7793%-
18. 3706%- 18. 8923 20. 5261% 19. 431%%. , .
20 , 4. 59500 13. 0648% .
, , 31. 7203%
29. 9041% 16 8.941% 9. 37%%.

23 . A ’ °



126 18

. ., 56.924%% 16 36. 39840
21. 6066% | 16 , . .
( + ) : (4 +
, : 86. 8471%.
1
60

50

40

30

20

10

PERTER & Coutent of fatty acid (%)
!
3
-4

— g g g
0 " N " ' : 1 L A i 1

16 20 23 27 30 34 37 41 44 48 51
HEXE  Day after flowering
1

Fig. 1 Changes of fatty acids content during development of soybean seed
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Table 2 The correlations analysis of the content of fatty acids with the days after flowering of soybean

) Day after Palmitic Stearic Oleic Linoleic
Fatty acid flowering Acid Acid Acid Acid
- 0.82¢ *
Palmitic acid
- 058 *
L - 0.55 0. 44
Stearic acid
0. 26 - 048 - 0.43
Oleic acid
0. 9 * - 0. 85 * - 0.80 * 0.39
Linoleic acid 0.83 *
-0 76 * 0. 65¢ 0. 73 - 0.85 * - 0.8 *
Linolenic acid
GF ok E 0.05 001 3% % % Significant at 0. 05 and 0. 01 level, respec—

tively
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ANALYSIS OF THE FATTY ACIDS COMPOSITION DURING
THE DEVELOPMENT OF SOYBEAN SEED

Ma Shuying Liang Qi Yin Tianfu Zhang Sihe Hou Jianshe Bi Jianl

(University of Agriculture and Animal Sciences of PLA, Changchun 130062)

Abstract

The ¢ontent .of Palmitic acid, Stearic.acid and Linolenic acid ,were decreased with
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the days after flowering and that of Linoteic acid was increased. The content of Oleic
acid had slight variation Palmitic acid and Linolenic acid had negative correlation with
the developmentat days of soybean seed, and linoleic acid was positively correlated.
There was significant correlation between unsaturated and saturated fatty acids.
Linolenic acid had a significant negative correlation with Oleic acid and Linoleic acid.
Linoleic acid had a significant negative correlation with Palmitic acid and Stearic acid-
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