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Abstract ; In order to provide the scientific basis for evaluation and utilization of soybean germplasm, the fatty acid of 172 soy-
bean varieties bred in northeast were determined by gas chromatography and their correlation analysis was performed. The re-
sults showed that the distribution trends of palmitic acid and oleic acid was Heilongjiang > Jilin > Liaoning, that of stearic
acid and linoleic acid was Liaoning > Jilin > Heilongjiang, and that of Linolenic acid was Jilin > Liaoning > Heilongjiang. In
this study, 10 varieties with linoleic acid content higher than 57. 62% , 10 varieties with linolenic acid lower than 6. 62% and
20 varieties with oleic acid higher than 29. 43% were selected.
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Table 1 The fatty acids composition of soybean varieties in Northeast China
5 H b5 i AP @l T FrifE2E AR5
Ttem Site Number of Variety Range Mean MS CV/%
AR .y 7T, Heilongjiang 122 8.15 - 16.67 10. 88 2.86 26.53
Palmitic acid g0 i 41 7.98 — 15.46 10.08 2.93 29.07
i1 J* Liaoning 9 8.05 -9.51 8.62 0.20 2.40
[l M)y 7T, Heilongjiang 122 2.31-4.87 2.86 0.07 1.72
Stearic acid K Jilin 41 2.83-4.72 3.80 0. 06 1.58
i1 F* Liaoning 9 2.41 -3.82 3.88 0.02 0.51
R JE1T. Heilongjiang 122 18.91 -37.74 26.01 13.82 53.15
Oleic acid K Jilin 41 20.79 -28. 80 24. 48 3.41 13.94
i1 T Liaoning 9 21.22 -27.00 24. 40 3.43 14. 08
QIR Sy 7T, Heilongjiang 122 40. 80 - 60. 24 51.65 17. 86 8.42
Linoleic acid Sk jitin 41 45.61 -58.79 53.67 9.40 17.51
T Liaoning 9 53.31 -59.72 55.35 3.93 7.10
TR By IT. Heilongjiang 122 5.44 -11.21 7.54 0. 64 8.42
Linolenic acid oo b jiy 41 5.24 -11.85 7.94 1.01 12.76
i1 Liaoning 9 6.78 -8.87 7.79 0. 46 5.89
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Table 2 Correlation coefficiency between fatty acids in northeast China

BARIR TR R R MEITR SRR
Palmitic acid Stearic acid Oleic acid Linoleic acid Linolenic acid
g WA Palmitic acid 1
FREHR Stearic acid -0.571°*%
JifZ Oleic acid 0.172 -0.086 1
317 Linoleic acid ~0.565 0.025 ~0.853"* |
P JFRZ Linolenic acid -0.113 0.033 -0.040 -0.470* 1
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Table 3 Linoleic acid content and linolenic acid and Oleic acid in elite soybean varieties( % )

LU S IR LY S W RRR i P24 FK THR LY S THR
Variety Linoleic acid Variety Linolenic acid Variety Oleic acid Variety Oleic acid
R =F 13 Kenfengl3 60.24 Jug 23 Jiunong23 5.24 JbF 4 Beifengd 37.74 Jt 5. 7 Beidou7 31. 67
1L . 14 Liaodoul4 59.73 M 6 Heihe6 5.44 B3] 33 Heihe33 36. 64 9] 28 Heihe28 31.57
B 16 Kenfengl6 59. 47 43 52 Hefeng52 5.56 4b=F 17 Beifengl7 35.05 Hava] 32 Heihe32 31.5
K 49 Jilind9 58.8 b5 20 Beidou20 6.02 Jb=F 10 Beifengl0 34.43 M43 10 HeihelO 31.46
K 15 Kenfengl5 58. 15 9] 33 Heihe33 6. 12 B3] 45 Heihed5 33.96 4t 5 Beidoul5 31.12
2%4% 14 Suinongl4 58. 11 M 4 Heihed 6.15 Ml 4 Heihed 32.89 M[ 3 5 Heihe3 30. 88
274 21 Suinong21 57.88 HE9] 22 Heihe22 6.25 3] 19 Heihel9 32.51 2% 4% 25 Suinong25 30. 32
M4k 52 Heinong52 57.71 M9 19 Heihel9 6.52 3] 7 Heihe7 32.27 Jt= 11 Beifengl1 30.22
TR 47 Jilind7 57.69 Y[ 25 Heihe25 6.57 Jt 5. 54 Beidou54 31.96 MY 15 Heihel5 29.8
FHH 55 Jiyus5 57.62 M 11 Heihell 6. 69 1= 9 Beidou9 31.71 b= 10 Beidoul0 29.43
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