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RREEM: ASREREABHAEN(LC— MalonyDRENSEERN., 555K 67.8% —
CAYREZHERMNERATHRER. & SUA%. MURKMEREIFENE L 5. 6% —
035 . @34 150mm X 4. 9mm C18 HICHROM  32.2%),.HARAHHKAL S ESEEFAR.
316A—LOK (UK); Mz & SHZ MRy 25400 . AR EMKEEAGT RN ENEBRT
ANMKER HE: Iml/min; RBMPEK:254nm; E 22BN _BMERERSELSASR80.6%,ME
8 :50°C ; H#E R : 10ml; 4 H7B}A) : 20min/#E 5 . RENSENEILRERSH _BERARS BN S

RENMIFHE: KER (daidzin) RN AR 67.8%.

(genistin) B B & B B O B £ # (Kitamura) 2.2 MERENEREBRLSENEW

ROt MR A Sigma A F]. #RBER HRBEEN KRG TFRAMS S RN ME
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FIF HPLC A% 6 M AT R HTREM AR GHORARFAR, .25 2 SMECE
SRRW, HTENERL e v ARAREMASIE REEFETHRYEE RAFNLIERTHRE
B, 59 daidzin(D) . glycitin(GL) genistin(G), ~ 4CH—10C)T; Mfk# )5, KR K¢ T 092
malonyldaidzin (MGD) , malonylglycitin (MGL) #1 HEUFERTHET. B4 LHRMEEENGTH
malonylgenistin(MGG), H#HAHF UK B KNENFRREITRARRNBE.
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Table 1 Effect of various temperatures on the isoflavone content in different soybean varieties

o8 R i i W
Iﬁl'ﬂl Before storage Half year after storage One year after storage

Cultivars HERT*  #ERT 4T —10C  %#RT e —10C

# % Chuxiu 3686.3 3610.6 3477.0 3353.9 1581. 8 1384.5 1593. 4
ML R RME Nanhuizacheidou 2512.2 2564.7 1746. 4 2204.9 856. 1 929.0 1372.9

ME ¥4 Guanxiancuanxinlu 2172.6 1684. 9 1593. 8 1841.3 981.6 838.7 916. 4
HFOME Zhangjiakouheidou 5771.3 4091. 9 3470.8 3980. 4 2563.3 2144.7 2213.7
5 27 Zhongdou No. 27 5368.8 3550.3 3903.9 3709.4 2430.6 2191. 4 1919.7
8 E 25 Luheidou No. 2 6750. 2 6125.6 5526.2 5503.2 3095.5 3512.1 2963.2
3344 &/ Average content 4376.9a#f 3604. 7ab 3286. 4ab 3432, 2ab 1918. 2b 1833. 4b 1829. 9b

.+ RTRRNHE # 0.05 BEKF.

Note; # RT represented the room temperature, # Significant level of 0. 05

2.3 frEMENRERLTROKN 2.4 BESETREREIRASSRNEL

EW B FG T KRS F BEH 5 8wt E 89 EREIRTERHRARAS SRELREAR
HMRREESEZNHER. FH—FEFHREE RN, LR _BMERRKE4A5S (MGD, MGL #
57.1%(H D)., BEEAMHEEEESAHEEES MGOESREEMBEERK, B —F5 ¥R
BAKFHIANAKRE HFHBERBERKG.30, 8 K60.6%, MREAMEMK(D.GL f1 GRS & EE
UHICRRERENE KRGS 9% BmERKTH  WESD.MUh46.200 (& 2). FRSKMEHADBE
RN 8%), 8RE 2 SRR D REEZCEARN, 0. E—-10CHRHETHE—FLU
(54.1%). HSr . HEHAAFAFRALSENE K RARARESENTE 27 AR _BERANMAST
BEHEEGAR  BEEFHOREHRFIOREN LSSBMBMEEESL 67. 3%, MR RMRERX
BERMEEEDS, FHNNI12.9%, AUESRKFE 41.7%:BERANSENBEILRERINA _HRER
MRERD, MEE—FOAXERKFAYRYY RFASBSEMMEEER 47.1%, R AERE
REfEik 57. 1%, HXBTREFKF(E D, X 38.4%.



M PHEFS MERESHEAMAXETFEIREANSIRNER 247
8000
7000 |
—O— %%

. 6000 | B
@ & ~O—-#HICERE
3.5 5000 F —A— HETOR
T E om0 f o— e kROME
m -
géf‘; 3000 F == 527

7]

2000 + —O—f&M2F
1000 F

o

0.5

f et ) ()

Storage time (Year)

1l FRAXKERMHRENRTHNRRELIENEL

Fig. 1 Change of total isoflavonc content at the room temperature in various varieties
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Fig. 2 The change of isoflavone content of compositions in the storage stage

1. Before storage;2. Storage at room temperature for half year;3. Storage at 4°C for half year;4. Storage at —10°C for hall

year;5, Storage at room temperature for one year;6, Storage at 4°C for ong year;7. Storage at —10°C for one year,
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Bradyrhizobium japonicum common in nod genes by isoflavones

EFFECT OF STORAGE TEMPERATURE AND TIME ON THE ISOFLAVONE
CONTENT IN SOYBEAN SEEDS

Sun Junming Han Fenxia |Ding Anlin

(Institute of Crop Breeding and Cultivation, CAAS, Key Laboratory of Crop Genetics and Breeding ,
Ministry of Agriculture, Beijing, 100081)

Abstract Six soybean varieties with different isoflavone content were studied in various storage tempera-
ture (Room Temperature,4’C and —10°C) and storage time (Half year and one year) for the change of
isoflavone content in this study. Results showed that the isoflavone content was gradually decreasing with
the increase of storage time, decreased 57. 1% of total content at average level after one — year storage,
which the malonyl isoflavone was mainly decreased,and reached significant level. The change of isoflavone
content was also affected by storage temperature, but not reached significant level. There was an increas-
ing trend of isoflavone content at the storage condition of room temperature, and the performance of isofla-
vone content was different in various varieties,
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