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DEVELOPMENT OF A NEW SOYBEAN VARIETY WITH HIGH ISOFLAVONE—ZHONGDOU
No. 27 AND ITS CULTIVATION PRACTICES

Han Fenxia Ding Anlin  Sun Junming

(Institute of Crop Breeding and Cultivation, Chinese Academy of Agricultural Sciences,
Key Lab for Crop Genetics and Breeding of Ministry of Agriculture, Beijing 100081)

Abstract A new soybean variety Zhongdou No. 27 (originally name as Zhongzuo 91K 12) was developed by In-
stitute of Crop Breeding and Cultivation, Chinese A cademy of Agricultural Sciences through years of assistant se-
lection for isoflavone by means of HPLC in the hybrid progenies of > Zhongdou 19’ (Female parent)— — a high
—vyielding, mosaic virus resistant variety and’ P. I.Lgi—4500" (M ale parent)— near isogene line of an elite Ameri-
can variety > Williams’ . In 2000, it was passed the examination and approval by the Beijing Committee of Crop
Variety Examination and Approval because of its outstanding characteristics such as high isoflavone, high yield-
ing, good quality, disease resistant and good general character. In this paper; the development process and culti-
vation of Zhonghdou No. 27 were described.
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