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Studies on the MEJU Processing Aptitude of Recommended Soybean Varieties

1. Characteristics of Sovbean Varieties as Raw Material, Soaking and Beiling Process
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Abstract

As a result of survey of one hundred grain weight and bean husk/whole bean ratio of 25 sovbean
varieties, the one was ranged 12.1~27.1 g and Saeal was highest as 27.1 g, and Kwangan was lowest as
12.1 g, while the other was revealed that Sinpaldal 2 was highest as 9.40%, and Jangveob was lowest
as 6.13%. Contents of crude protein were ranged 38~48.3% which Tanback was highest as 48.5%, and
Jangyeob was lowest as 39%, Crude lipid contained 17 ~22%, and Muhan was highest as 48.5% and
Tanback was lowest as 39%. Range of water uptake ratic and hardness after soaking were 235.9~202.8%
and 0.890~2.593 kg/3.14 mm”®, respectively. From the statistical analysis, a high correlation (R:=094—~

0.99) showed between hardness after scaking and scaking time.

A range of hardness after boiling of

soybean varieties were 0,066~0.475kg/3.14 mm? and Jinpum was highest as 2393 kg/3.14 mm® while

Tanwon was lowest as 0.066 kg/3.14 mm®.
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Table 1. Grain weight and bean husk/whole
bean ratic of soybean varieties

. Bean husk/
L 100 grain Type of
Varleties weight(g) whole bean aram®
ratio{ %)

Tanyeob 152 3.64 Medium
Jangveob 256 6,13 Large
Hwangkum 202 8,04 Medium
Milyang 185 7.18 Medium
Backwun 195 7098 Medium
Saeal 271 7.39 Large
Bokwang 226 7.090 Mediun
Tankyung 202 8.44 Medium
Eunha 144 8.19 Medium
Muhan 19.1 8.26 Medium
Namhae 14.4 7.78 Medium
Jangkyung 25,0 8.73 Large
Jangsu 215 753 Medium
Tanwon 177 753 Medium
Manri 227 7.10 Medium
Sinpaldal 17.1 939 Medium
Taekwang 203 8.72 Large
Samnam 215 1.25 Medium
Keunal 239 8.21 Medium
Sinpaldal 2 196 940 Medium
Bukwang 139 7.69 Smnall
Tanback 14.0 9.15 Medium
Kwangan 121 9.05 Small
Duyue 17.3 8.22 Medium
JIinpum 243 7.07 Mediurn
Import(G.S.A) 15.3 8.25 Medium

* Large: over 25g, Medium: 15~24g, Small: below ldg
per 100 grain weight
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Table 2. Protein and lipid contents of soybean
varieties {% :Dry basis)

Varigties  Crude protein  Crude lipid Ash

Tanyeob 42 20 5,53
Jangyeob 39 21 551
Hwangkum 41 20 541
Milyang 42 19 6.22
Backwun 41 20 521
Saeal 41 19 6.39
Bokwang 41 20 5.20
Tankyung 40 20 6.50
Eunha 41 19 7.31
Mithan 44 22 571
Namhae 44 15 6.01
Jangkvung 41 20 6,07
Jangsu 41 21 5.03
Tanwon 40 19 7.39
Manri 41 20 5.60
Sinpaldal 40 21 5.65
Taeltwang 41 22 593
Sammnarm 41 18 6.42
Keunel 43 18 712
Sinpaldal 2 42 20 6,32
Bukwang 40 19 7.36
Tanback 49 17 498
Kwangan 45 17 5.86
Duyue 43 21 097
Jinpum 41 20 527
Average 42 20 6.02




Vol 13, No, 1(2000) F &

% E5 S¥ GaEe TG IS Table
a) 359~202 8% HYE ot 2184%%] £E
%—#ﬁ JerIgish Al £ F 2] 2359%5
=758 g 22 8% E A FHE 75—5‘,—
&g wem g, AAA YEY FRES SE=

Hol] o Tah= Ao s B9 b teur Parrish 2 @
L 202 AAG g FEEF SRR 2AF A

o we ik H4Y A+ 31

AetA e ol :;EE% 2 AoE HelX) &
AR 0] A%
2E5E uTHES AT
S A fé PEE 216% 2

b i —’F—‘?‘—E-’F%ELC} G B AgelAnh JEu
AAFAs 2 Fo &3 FEFTFESE YT AA7
g A0z A4, 5 FEFTFERE T
o} glhA gl 24 Aol 71%?} Aoz FHEHEY,
avtg e FHE&vrt =9 22 FudE Zed
F44.9) &eko} HThA F__]_TUE] gk

_1

Table 3. Characteristic of water uptake ratio and hardness of soybean varieties

Hardness after

Relationship of hardness Hardness after

Varicties Water uptake soaking after soaking(Y) and Doiling
rafio (%) (kg/3.14 mm’) water sorption(X) (kg/3.14 mm®)

Tanyeob 23375 1.737 y =0.000627-01512x+12.336  (Rz=0.963) 0,153
Jangyeab 225,62 1.542 y=0.0003%"0.0979x +9.858 (R, =(.9862) 0.147
Hwangkum 231.03 1214 v =0.0005:-0.1458x+11.721 (Re=09866) 0.144
Milyang 203.20 1218 ¥ =0,0005x"-0.1381x+10529 {R.=08965} 0133
Backwun 214.44 1816 ¥ =0,0004x*-0,1306x+11.322 (Ro=0.0587) 0.136
Saeal 212.75 0.390 ¥=00004x"-0.1879x+1345  (Rz=0.9711) 0,128
Bokwang 235,85 1.432 y= 0.0002%°-0.0045x+10.66 (R =0.9789) 0,134
Tankyung 202.82 1.237 y=0.0003%"-0.1204x+10.726 (R,=09772) 0.141
Eunha 206.66 1.201 v =0.0004%"-0.1385x+11479 (Rz=09744) 0.164
Muhan 22194 1.063 v =0.0004x"-0.1322x+11.089 (R>=0.5991} 0475
Namhas 204.66 1,105 y=0.0005x"-0.0815x+3.647 (R.=09712) 0162
Jangkyung 221.91 1.119 v =0.0004x"-0.0829x+9 867 (R.=09012) 0172
Jangsu 21841 1472 y=0.0004x"-0.1273x+1136  (Rp=0.994) 0.180
Tanwon 214.96 1078 y=0,0003x%-0,1130x+10388 (R,=09775) 0,066
Manri 22318 2.227 ¥=0.0003x"-0.1188x+12211 (R.=09762) 0.160
Sinpaldal 219,34 1.490 ¥ =00004x°-0,083x+9.85¢  (Rz=09783) 0,244
Taelkewang 224.89 1.543 v =0.0006x"-0.0895x+12.548 (R;=0.9335) 0.143
Samnam 21172 1.368 ¥ =0.0005x°-0.1007%+10.893 (R2=09471) 0.056
Keunol 220,60 0970 y=0,00052"-0,1115x+13,007 {Rz=09372) 0131
Sinpaldal 2 21597 1.465 v =0.0003x*-0.1286x+12.248 (R:=035812) 0,285
Bukwang 208,58 1.157 v =0.0002x-0,0991x+3.004 {Re=0565) 0.055
Tanback 224 85 1.627 v =0.0007%"-0.1697x+12554 {R»=09809) 0155
Kwangan 233.62 1.080 v =0,0002x*-0.0977x+10.188 (R2=0.9945) 0.085
Duyue 214.60 1,259 v =0,0005x"-0.1423%+11,121 {R2=09928) 0.084
Jinpum 224.00 2.593 ¥=0.0005%"-0.1666x+15.703 (R;=0.9629) 0,097
Average 21837 1.404 - 0153
Tmport 206,79 1.356 y= 0.0006x"-0.1256x% +8.936 (Rz=0.9548) 0.136
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Water uptake ratio{%)
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¥ Jmpum: y=-0.00155°+0.851x+100(R, =0.9146)
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O : sinpaldal: v =-00016:"+0.8628x+100{R;=0.9296)
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# | Kwangan: v =-0,0013%°+0,8179x+100{ R =0,9838)
B Bokwang: y=-00017%+0.9336x-+100(R2=05333)
Y% : Muhan:  y=-0.0014%"+08126x+100( Ry =09455)
¥ Tapback:  y=-0001x"+06957%+100({R,=09869)
(O Taekwang: v=-0.0014x"+0.8301x-+100(R2=0.932)
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¢ Jengkyung: v=-010016x"+0.8605x+100(R,=0.9128)
¢ Backwun: y=-0.0012x*+0,745% +100{Ry =0 9746)
: Hwangkum. v =-0.0015%"+08832x-+100( Ry =0.9557)
: Tangkyung:y=-0.0017%"+0.8294x+100{R,—0.7353)

DO 4 m %

P Duyue:  y=-0.0015x"+0.8056x+100(R>=0.8934)
: Namhae.  y=-0.0013x"+0.705%+100(R; =0.8935)
. Milyang® v =-0.0013x"+0.7084x+100(Ry=0.545)
250 Water uptake rallo{%)
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— @ Samnam:  y=-0.0014x"+0,7835x+100 (R, =0.8338}
# ! Feupha:  y=-0.0016%"+0.8084x+100 (R, =(.8031)
B Kemel: v =-0.0017540.891 9%+ 100{ Ra = 0.7002)
LF : Bukwang: v=-0.0016x"+0 8278 +100{Rs=0.8221)
¥ : Saeal: v=-00017%"+0.3491x+100( Ry =0.7491)
O @ Tanwon: v =-00014x"+0.7942%+100(R; =0 879)

Fiz. 1. Changes of water uptake at soaking time lag of soybean varieties.
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Table 4. Color of soybean flour after boiling

Hunter color system

Varneties Hue value
L a b

Tanyeoh 7115 242 2353 150Y7
Jangyeoh 6821 467 2279 0l2Y
Hwangkum 6572 522 2371 Q1LY
Milyang 6623 473 2440 050Y
Backwun 6406 563 2260 975YR!
Saeal 62.62 680 2277 S23YR
Bokwang 6h31 490 23568 028Y
Tenglyung 6472 554 2269 979YR
Funha 6644 366 2285 089Y
Muhan 6379 580 2366 988YR
Namhase 6387 591 2353 978YR
Jangkyung 6285 520 2400 034Y
Jangsu 6570 457 228l 03lY
Tanwon 5077 546 2291 0I14YR
Manr B637 521 2278 990YR
Sinpaldal 6625 303 2211 119Y
Taekwang 6364 583 2298 9T74YR
Samnam 6330 584 2316 O78YR
Keunel 6935 437 2287 030Y
Sinpaidal 2 5839 653 2183 G42YR
Buktwang 61.24 610 2347 983YR
Tanback 6867 358 2355 092V
Kwangan 6865 364 2360 0907
Duyue 62.00 573 2358 999YR
Jinpurm 6479 586 2346 OTAYR

Import(US.A) 6500 471 2279 027Y
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