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Abstract

To investigate the soybean trypsin inhibitors from seven varieties of soybeans and their

twenty one F;-hybrids, water soluble proteins were extracted.

Trypsin inhibitors were isolated from those proteins and purified by sephadex G-75 column

chromatography and polyacrylamide gel electrophresis.

Total 16 kinds of trypsin inhibitors

were isolated. From each variety of soybeans, 5~12 kinds of trysin inhibitors could be
detected and among them, 5 kinds of trypsin inhibitors were mainly distributed.
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Table 1. Varieties of soybean

No. 1 Sunbijabikong
No. 2 Tousan No. 62
No. 3 Kyung-Nam No. 2
No. 4 Kyung-Nam No. 1
No. 5 D69-3933
No. 6 D62-7816
No. 7 D69-7816
No. 1X2 Diallel Crosses
No. 1X3 Diallel Crosses
No. 1X7 Dialle Crosses
7+1 28
7 %C& %3y & 2000 rpmel] A 1587 Q94
+ I OAAE A wEse 23Y £ 5 U4
L i 10000 rpmoll A 3047 A Eedtn ALE
Soybean
n-Hexane
Defatted at 5~6°C
Cracking about 80 mesh
Defatted sovbean meal
| 1:10 dist. water
! Extraction for 3 h
l Centrifugation at
{ 2000 rpm for 15 min
Reslidue Supe;natant
{ 1:10 dist. water
| Extraction for 3 h
‘§ Centrifugation at
!\ 2 000r pm for 15 min
Resiidue Supernatant
§
Centrifugation at
~ 10 000rpm for 30 min
Supel\‘natant Reslidue
‘1 Dialysed against
dist. water for 72 h
Lyvonhilization
Water Extractable
soybean prote.n
Fig. 1. Preparatior of water extractable soy-

tean protein
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Gel filtration of water soluble protein through Sephadex G-75 (30X100 mm)
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(a) Sample No. 1~No. 7

(¢) Sample No. 2X5~No. 3X5

Fig. 4. Polyacrylamide gel electrophoretic
obtained by gel filtration
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