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ABSTRACTS

Collected 38 colored soybeans, which was cultivated under the conventional field conditions, were investi-
gated about their organeloptic parameters and correlations among factors such as organeloptic score, texturome-
ter parameters and chemical components of seeds. Most of the organeloptic parameters were affect much more
by the characteristics of each cultivars than by grain weight, and then showed significant differences with the
effect of interactinon between grain weight and cultivar, too. Also among contribution degrees of texturometer
scores to overall acceptance, cohesiveness was higher in small, medium and super grains, however in large grains,

hardness. And among sensory attributes, suitable toughness was contribute most positively to acceptance.
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Table 1. Panel Quetionaire Structure and Degree Coefficients

Degree Coefficients Class

Quetionaire 3 ] 0

Pre - Mastication Test
Flavor Execellent Good Short Odorless
Color Appetitive Acceptable Poor Rejectable
Size ~Shape Troublesome Large Suitable Small

Mastication Test
Flabbiness Flabby Good Acceptable Hard
Sweetness Signifficant Recognizable Poor None
Beany Taste Bitter Faint None
Toughness Tough Suitable Soft Flabby
Chewiness Lumpy Bristle Ordinary Tender
Wet ness Wetty Suitable Short Dry

Post - Mastication Test
After Feel Excellent Good Unmindful Rejectable
Overall Acceptance Excellent Good Unmindful Rejectable

(=73 2#Me ZFHE & BIRE stgh A BR U E8

o BREEE Hitiol ohd Hiksy KES Holx
T, Panel TestiRE BB BRU Hth Bk
fERE BERES 477 st EEL REe
EHe EmEe BATCRA #ES BB RE
o2 ®Esigich

EERE HRe RBR & ME astad 48 &
#eol BRIAAE g3 g, 1T Ex “AF°
e BES BHoz BR £ st Rl
C.VEE 474 H@1%). A& %(66%), T3(64

~463—



%), RAW(61%), EHR(60%) £ MRAA =24
UEiton —fpmo e AN E “FEREA 58
%o C.VIEE nyerAd KGEH Y Panelistfel
SN RES 2ot Aoe Ve ZBERSMTH
ol (T HEAT KR BRE M KEol BHEY
FHe 37, @, 444, A& %, Hat 9 28

RiEc2 A o5 ERA MEE s1Xz 93t 28
U ol HES 3 £ 8 BE, kK3 BE F2 &
B Bl et oE FEe 2oz e, &
B, Az, 9AL % £ o BEREN ¥ 23
o BE s\ BEe MELER Kitd FEMA
REXRE volv ez JYEtgoh

Table 2. Variations in F value of Organeloptic Scores

Components DF Flavor Color Size Flabbiness Sweetness Beany Taste
Seed Wi, 3 1.64 1.22 52.30** 2.26 6.93** 2.82
Variety 9 0.91 1.50 5.93%* 6.40%* 2.51** 0.66
Interactiom (SXV) 27 2.91%* 2.41%* 6.56** 3.7T** 2.03%* 2.63**

Toughness Chewiness Wetness After -feel  Overall - Acceptance
Seed Wt, 4.21%* 6.84** 1.53 3.01* 4.69**
Variety 6.63%* 6.36** 3.10** 2.24%* 2.17*
Interaction(S x V) 4.94** 4. 74** 2.01%* 2.85%* 3.01%*

Table 3. Variations in Orgeneloptic Attributes of Colored Soybeans By 100 Grains Weight,

Mean

Groups s ‘fz(%) Flavor Color Size Flabbiness S;::t- !}i’g mn‘;s“gh' ?::" Wetness ?ﬁ;ﬂ g A:c;;;t-
'-.Small X+S.D 1.4+078 1.8+088 1.1+(.68 1.4+0.77 1.3+0881.3+0.91 20+0.72 182094 1.7+0.62 1.5+0.76 1.7+0.7
Grains cv 556.7 48.9 61.8 550 67.7 700 36.0 52.2 365 50.7 41.8
Medium X+S.D 1.5+08920+2021.4+052 1.3+0.85 1.4+1.021.4+1.01 2.0+082 1.7+1.11 1.52067 12091 1.5*+099
Grains cv 593 51.0 36.4 65.4 72.9 721 410 65.3 44.7 75.8 66.0
Large X+SD 1.5+08 1.8+10418+0.66 1.6+076 1.8+1.031.1+0.98 1.8+0.79 1.3+1.03 1.7£0.49 1.6+08 1.9+0.88
Grains cv 53.3 57.8 36.7 475 57.2 89.1 439 79.3 28.8 50.0 489
Eau?;l; X+S.D 1.4+088 1.8+0.931.0+0.74 1.3x084 1.7+1.111.1+098 1.6x11]1 1.6+069 1.6+069 1.5£089 1.8+093
Grains cv 62.9 51.7 38.9 64.6 65.3 87.3 45.8 69.4 431 59.3 51.7
Pool X+S.D 1.42+035.86+0.4 1.510.521,36+0.431.5:0.471.18+0.39 190+049 158+0651.65+0.28 148041172042

CcV 24.6 21.5 34.4 31.6

331 258 411 17.0 217 24.4
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Table 4. Variations in Agronomic and Chemical Characteristics of the Overall Accepted Cultivars
by Sensory Test.

Flowering Matur- Pod

100

A . Yield . Carbohy- Accept- Coll,
CotNo.  Dae mg Mo Crain o Proin Fat Tar” At T place
Kw 26 23 38 85 19 269 38.0 185 384 5.1 2.4 Kangwon
Kw 13 21 27 73 25 231 32.8 18.6 44.0 4.6 2.1 Chonnam
Kw 30 14 27 68 25 199 34.1 18.0 421 5.8 2.1 Kangwon
Kw 32 17 28 79 24 254 33.0 19.4 41.8 5.8 2.2 Kangwon
Suweon 86 9 27 48 26 190 37.0 13.0 455 45 2.2 Suweon
Kw 44 17 27 71 27 264 31.7 17.0 45.5 5.8 2.5 Kyungbuk
Kw 48 15 28 91 29 326 493 17.4 27.17 5.6 2.6 Kyungbuk
Kw 7 23 38 68 38 294 31.8 17.0 45.2 6.0 2.1 Chonnam
Kw 16 22 27 61 31 279 34.7 187 409 5.7 2.0 Chonnam
Kw 59 15 28 41 34 231 36.4 16.7 411 5.8 2.4 Kyunggi

Note : Days afte Flug. 31.

Table 5. Variation in Simple Correlation Coefficient between Panel Attributes and Rheological

Characteristics.
Hardness Cohesiveness Elasticity Gummines Chewiness

Flavor -0.16 -0.06 -0.04 0.14 0.11
Color 0.29 —0.34 0.35 -0.17 0.16
Size -Shape —0.37* 0.32* —0.36* 0.23 0.41*
Flabbiness —0.69%* —(.42%% —0.28 0.35% —0.20
Sweetenss 0.20 0.05 0.05 0.25 0.33
Beany Taste —0.08 —0.04 —-0.04 ~-0.25 —0.03
Toughness 0.76** —-0.36% 0.49** —-0.39* -0.21
Chewiness —0.46** —0.32% 0.43%* ~0.42%* 0.31%
Wetness —0.61** —0.31% —0.58** 0.37 0.29
After Feel -0.19 0.66%* 0.41** 0.65** 0.17
Overall Acceptance —0.29 0.36* 0.39* 0.32* 0.59**
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Table 6. Variations in Simple Correlation Coefficients between Panel Attributes and Seed

Chemical Components.

Protein Lipid Carbohydrate Ash Water
Flavor 0.139 0.114 —0.143 —0.002 0.089
Color —0.084 0.209 0.027 0.082 0.278
Size -Shape —0.026 0.209 -0.020 0.363* —0.122
Flabbiness -0.052 0.054 —0.381* -0.144 0.242
Sweetness 0.107 0.180 —0.491** 0.011 0.086
Beany Tasty —0.078 0.068 0.017 0.123 -0.056
Toughness —0.249 —0.091 0.288 0:208 -~0.112
Chewiness —-0.121 —-0.139 0.143 0.076 -0.327*
Wetness 0.497** 0.130 —0.238 —0.160 0.077
After Feel 0.105 0.034 —0.085 -0.122 0.142
Overall Acceptance 0.459** 0.004 —0.148 0.886%* 0.113

Table 7. Multiple Regression Equations of Overall Acceptance with Texturometer Attributes,

Contents Hardness Cohesiveness Elasticity = Gumminess Chewiness Intercept R.value
1) (x2) (x3) (x0) (xs)
Total 0.24 1.92 0.30 1.01 ~0.44 —-017 0.357
Small 4.94 29.87 5.56 —8.28 —2.04 —26.03 0.883
Medium 0.24 4.36 1.12 0.84 -0.28 —-3.84 0.786
Large —0.91 —8.69 1.01 5.02 —-0.92 2.48 0.514
Super —0.06 —2.98 0.65 4.51 —-1.12 -0.06 0.431
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Table 8. Muitiple Regression Equations of Overall Acceptance with Other Texturometer Attributes

Flabbiness Swetness Beany-taste Toughness Chewiness Wetness Afterfeel Intercept R.value
Contents (x1) (x3) (x3) (x4) (x5) (x6) (x7)
Total 0.05 -0.09 -0.03 0.01 —-0.14 -0.01 0.95 1.15 0413
Small 0.32 -0.39 0.10 0.62 —0.69 -0.14 0.98 0.33 0.700
Medium —048 -016  —003 0.07 -0.08  —0.02 1.38 132 0690
Large -0.77 —1.55 —0.69 0.23 —0.94 -0.21 1.67 4.99 0.618
Super 0.65 0.13 0.06 0.59 0.10 0.49 1.14 -2.71 0.698

Table 9. Variations in Contribution Ratios of Rheological Factors to Overall Acceptance in

Sensory Score.

Contents Hardness Cohesiveness Elasticity Gumminess Chewiness
Total 67.1 664 729 65.3 1717
Small 835 929 587 - 722 62.9
Medium 17.2 40.6 38.2 385 345
Large 1126 95.6 —495 —-1206 61.9
Super 65.9 87.2 —59.7 —149.5 56.1

Table 10. Variations in Contribution Ratios of Sensory Factors to Overall Acceptance in

Sensory Scores,

Contents  Flabbiness Sweetness Beanytaste Toughness Chewiness Netness Afterfeel
Total 37 —-183 -115 02 ~-352 44 150.2
Small 81.6 —41.2 —218 988 —505 —45.3 719
Medium 447 —231 0.2 26.3 455 24.4 —-305
Large 67.4 —589 5.9 995 —958 873 3.2
Super 326 —-28 38 375 34 105 179
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