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THE STUDY ON STORAGE PROTEIN OF SOYBEAN
. THE COMPARISON OF GROBULIN COMPOMENT
BETWEEN CULTIVATED SOYBEAN AND SOME
FORMS OF WILD SOYBEAN

l.ei Bojun Yin Guangchu

(Soybean Institute, Heilongjiang Academy of Agricultural Sciences)

Liu Hongjun Lin Zhongping
(Institute of Botany, Academia Sinica)

Abstract

The 115, 7S and 2S globulin were isolated {rom 3 cultivars and some
different forms of wild soybean and were identified by measuring
sedimentation coefficient and gel electrophoresis. The result of the quan-—
titative analysis of globulins shows that along with evolutionary course
from the wild {form to cultivated speties,11S protein incrcases, 7S protein
decreases and 25 protein contents appear to be varied. One strain of G,

gracilis is very rich in 11S protein has been found,



