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Abstract

This experiment was conducted to fractionate the trypsin inhibitors and its heat stability of five varieties
of soybean.

It was observed that water extractable protein of all varieties used was fractionated into three peaks and
the second peak seemed to show trypsin inhibitor activity. (TIA).

The trypsin inhibitors were fractionated into four fractions-FI, FII, FIII and FIV.

FIII showed the highest TIA in Suwon No. 81, Suwon No. 82 and Suwon No. 83

In the case of Kyungnam No. 3 and Suwon No. 62, the highest activity was found in FIV.

When trypsin inbibitors fractionated in boiling water-bath for 20 min, the FIV showed the highest heat
stability and FI was found to be the weakest.
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Table 1. Protein content of five different soybean varieties applicated into gel filtration

Varieties Suwon No. 62 Suwon No. 81

Suwon No. 82 Suwon No. 83 Kyungnam No. 3

Protein content* 18. 50 24,25

20.63 29.03 19. 44

* Expressed as mg/ml
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Fig. 2 Gel filtration of Suwon No.81 on Sephadex G-75
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Table 2. Protein content and trypsin inhibitor activity of each fraction in five soybean

varieties.
T . Protein content TIA - i TIA
Varieties Fraction (mg/mD (tg/mg) (¢g/mg of Protein)
Suwon No. 81 1 387.6 71.7 185.1
I 217.6 78.7 < 3617
| 225.0 ©77.2 343.0
v 150. 0 77.6 517. 4
Suwon No. 82 I 380.0 72.6 191.1
I 216.0 77.4 358.3
)| 182.0 77.0 422.9
N 120.0 70.2 589. 3
Suwon No. 83 1 402.5 79.9 198.5
I 307.5 84.3 274.0
| 172.5 89.2 517.3
N 77.5 87.2 1125.3
Kyungnam No. 3 I 381.5 57.6 150.9
I 172.5 73.5 426.0
H 182.5 77.7 426.9
)i 87.5 77.3 883.1
Suwon No. 62 I 287.5 68.2 237.1
: I 122.5 68.7 561.0
|} 105.0 74.5 709.9
v 87.5 ) 79.1 903.9

Table 3. Heat inactivation of fractionated trypsin inhibitor in five soybhean varieties.

Varieties Fraction beforeT}Ife\ating after ﬁgxting Remamné%;mnvxty
Suwon No. 81 I 185.1 10.1 5.45
I 361.7 20.0 5.53
I 343.0 19.3 5.64
il 517.4 86. 9 16. 80
Suwon NO. 82 I 191.1 54. 3 28. 44
I 358.3 195. 2 54. 50
) | 422.9 298.6 62.70
) 589. 3 87.0 14. 87
Suwon- No. 83 I 198.5 ' 33.3 16. 77
I 274.0 81.5 29.73
'] 517.3 141.6 27.38
v 1125.3 403.5 35. 86
Kyungnam No, 3 I 150.9 —_ —_
I 426.0 79.0 18.55
'] 425.9 66. 4 15. 06
W 883.1 294. 3 33.33
Suwon No. 62 I 237.1 34.8 14. 6\7
I 561.0 74.2 13.23
| 709.9 415.5 58. 54
1) 903.9 675.3 74.72
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Fig. 3 Gel filtration of Suwon No. 82 on Sephadex

G-75
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Fig.5 Gel filtration of Kyungnam No.3 on
Saphadex G-75
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Fig.4 Gel filtration of Suwon No. 33 on Sephadex
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Fig.6 Gel filtration of Suwon No. 62 on Sephadex
G-75
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