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Analysis on Quality Advantages of Main Soybean Cultivars in Heilongjiang Province
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Abstract: In order to understand the current situation and explore the quality advantages, as well to expand the processing

application of main soybean cultivars in Heilongjiang Province. The quality indexes of the main soybean varieties cultivated in

Heilongjiang Province, in 2020 were compared with those imported from Brazil, USA, Argentina, Uruguay and Russia. The

results showed that the main soybean varieties cultivated in Heilongjiang Province, were mainly characterized with high

protein. More than 55% of the soybean were determined greater than 40% of crude protein content. In comparison with

imported soybean, soybean cultivated in Heilongjiang Province were featured with big kernel, good appearance and superior

storability. The content of crude protein exceeds the standard of American Soybean No.2 and Delivery Quality Standard of

Soybean No.?2 in Dalian Commodity Exchange. Brazil soybean was determined the highest content of crude fat and crude

protein. Russian soybean was determined the lowest moisture content. USA, Argentine and Uruguayan soybeans showed

medium quality.
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Table 1 The comparison of quality indexes of soybean in Heilongjiang Province in 2020
ERE| AR VE SR A 19 29051 3k
Item Sample number Mean/ % Variability/ % Grade 1 percent/%  Grade 2 percent/%  Grade 3 percent/%
ML F T R
110 40.03 36.05 ~44.38 1.82 9.09 44.54
Crude protein content
HLAR &
110 19.19 17.06 ~22.12 0.91 4.54 15.45

Crude fat content
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Table 2 The regional distribution of high protein and oil soybean varieties in Heilongjiang Province
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Note : The figures in brackets denote the number of soybean samples.
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Table 3 The comparison of soybean quality

HRE
100-seed weight/g

S Sources

kR

Percent of damage kernel/%

LS S e

Percent of broken kernel/% Impurities/ %

[ 74 Brazail 15.18 4.08
2 [E United States 15.29 3.76
A MR 4L Argentina 15.10 1.95
B Uruguay 14.55 1.99
1% & i Russia 17.01 0.62
BIILAE

17.90 0.56

Heilongjiang Province

7.88 1.87
7.36 1.82
11.25 2.65
8.75 2.40
2.34 0.70
1.16 0.42
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Fig.1 The comparison of moisture content in soybean
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Fig.2 The comparison of crude protein
content in soybean
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Fig.3 The comparison of crude fat content in soybean
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Table 4 The comparison of storage quality of soybean from imported and Heilongjiang Province
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