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Change of Physicochemical Properties and Sprouting
Characteristics of Soybean seed for Storage
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Department of Food and Nutrition, Seoul National Univ.

Abstract

This study was conducted to characterize quality of the soybean seed harvested in 1989, 1990 and
1991 each and stored in the refrigerator. Storage time did not affect the phytate and total sugar
content, whereas longer storage reduced nitrogen solubility index (NSI). There was no difference
in amylogram viscosity characteristics of soybean seeds harvested in 1989 and 1990, which was lower
than those in 1991. The production yield of soybean sprout and total sprouting rate of soybean seeds
harvested in 1989 were 334.8% and 57.4%, respectively, which were lower than those in 1990 and

1991.
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Table 1. Proximate analysis of soybeans
Ash  Carbohydrate

Sample Moisture Crude Crude
protein  fat

89 7.00 3470 2163 475 31.92
90 7.33 34.07 2102 477 32.81
91 7.84 3520 2199 467 30.30

Table 2. Brabender viscograms of soy flours
(Unit:Brabender unit)

Sample 89 90 91
Peak visicosity(P) 243.0 2505 440.0
Hot paste viscosity(H) 240.0 250.0 4200
Breakdown(H/P) 3.0 05 200
Cold paste viscosity(C) 210.0 2100 2500
Consistency(C/H) 30.0 400 1700
Setback(C/P) 330 405 1900
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Fig. 1. Amylograms of soybeam flours at 27% disper-
sion in water as affected by storage time
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Table 3. Yield, sprouting rate, weight, whole length and
thickness of soybean sprouts

Sampl Yield Sprouting Weight(g) Whole  Thickness
ample gy pate(®) (10 ea) length(cm)  (mm)
'89 3348 574+02 068+054 1141£172 215%027
90 3828 618+30 860+035 1151+179 210+ 023
'91 3765 682102 9.13+055 12.60%235 208+024
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