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Table 1 Composition of fatts acid of different soybean varieties

B W K FHyak SR EREBCVY)
Fatty acid Mecan content Range of content Cocfficient variability
R Palmitic acid 10. 88 8.63~14.18 13.72
HEJERR Stearic acid 3. 49 2.01~5. 40 ©15.90
A Oleic acid 22. 44 - 17.15~29. 87 15.24
7 i B Lindeic acid 53.90 47. 00~-58. 10 4. 34
¥ BE 8K Linolenic acid 9.15 5.75~13. 80 19. 31

S FAXE I mEe, TS R R

R2RY B EMBR SR 4758 10%, S BFEFH 58. 10X, FRBIEN
A% HAPH ASARTERIAE 356 %2 E, 5 RAFE 48.91%, H 16 MNEHERE
56—5806 LA L. i BB EEAY 17.39% . HFLOMBFHIRET-S0%HER. TREARN.
4. 35,7 5 MASHIRR F, BALAEX R
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Table 2 Range of content of linoleic acid

Rhatals 47—48.5 48.5—50 50—51.5 51.5—53 53—54.5 54.5—56 56—57.5 57.5—58.1
Range of content .
o]

s 1 3 12 15 25 20 10 6
Number of varictes

&%

1.10 3.30 13. 00 16. 30 27. 20 21.74 10. 87 6. 50
_ Percentage '
3 ERETERIEE
Table 3 Range of content of linolenic acid
SREE

5.75—7 7—8 8—9 9—10 10—11 11-12 12—13.8
Range of content
L=} v
R 10 18 17 18 14 10 5
Number of varieties

& % o

’ 10.8 19.6 18.5 19.6 -+ 15.2 10.9 5.4

Percentage

#3EW KR TS URBRTEE 5. 75— 13. 805 Z 6], F RAEWEK X
mFPEA B BAER, HPAH 9GO TRE 81124 &4 FEAY 53.26%0 .75 28
AN FE RS 758205 BRI 30. 4%, EHREBATRRIN 19.31%,.2
Ei) ] Lk A PN

NRAKEHE SN ERE2L.50KUE, THREREL SIXU L IRKEE
KT 8XAME mFA 104,05k 4
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Table 4 Content compane in fat linoleic acid and linolenic acid in good varieties of soybean

& & Om % T it 5% R Y
Content Fat Linoleic acid Linolenic acid
¥ 18 Nenfeng 1 21.90 51.72 7.74
£ 10 5§ Nenfeng 10 23.25 52.16 7.22
4} 18 B Fengshou 18 ~ 22.80 53.70 7.78
B4 85 Heinong 8 23.35 55. 61 7.43
Bk 278 Heinong 27 21. 85 58.13 7. 24
BR 45 Kennong 4 22.95 53. 03 : 6. 55
B % 32 B Heinong 32 22.95 56. 87 7.23
$t % 5 8 Mufeng 5 21.57 54. 02 7. 09
HR 98 Suinong 9 21.50 54. 50 7.34

%R 11 § Suinong 11 21. 60 55.18 7.32
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Table 5 Fat and correlation coefficient between fatty acids

# R bt - 4110 it .54 RIAT -3 i34
Trait Plamitc acid Stearic acid Oleic acid Tinoleic acid Linolenic acid
3]
Plamitic acid
HiEm
3 —0.280°
Stearic acid
W M
—0. 163 0.174
Oleic acid
Wihag
—0. 244 —0.195 —0.663"*
Linoleic acid
T ARER
—0.039 —0.142 —0.606"* 0.524*°
Linolenic acid
E B
E"F —0.2426 0.253 0. 0602 0.1749 —0.293"
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TEST OF CONTENT OF FAT AND FATTY ACID AND CORRELATINE
ANALYSIS AMONG THEM OF THE MAIN CULTIVARS OF
SOYBEAN IN HEILONGIJIANG PROVINCE

Chen Xia
(The Soybean Institute of Heilng jiong Academy of Agricultural Sciences)
Abstract

92 main cultivars of soybean from 7 originations 60 counties of Heilongjiang province were
tested for their content of fat and fatty acid, and correlation analysis among them during 1988-
1994. The resuits showed that content of fat of the 92 varieties was 20. 73%; average. Coeffi-
cient of variation was larger for content of linolenic acid. The results showed also that there was
significant difference in cor;tent of linolenic acid among the varieties. 10 good varieties were
screened out from 92 varieties. Content of fat and linolenic acid was negatively correlated. Oleic
acid had a significant negative correlation with between linoleic acid linolenic acid there was sig—

nificant positive correlation.

Key words Soybean; Fat; Fatty acid



