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Processing Characteristics of Soybean Genotypes
Lacking Lipoxygenase

Yong Ho Kim* - Seok Dong Kim* - Eun Hi Hong* and Soo Hee Kim*

"ABSTRACT : Lipoxygenase are responsible for offensive grassy and green bean flavors which
limit the wide utilization of soy protein products. This study was carried out to investigate the
processing characteristics of soybean genotypes lacking lipoxygenase. Soybean curd made from
soybeans with and without seed lipoxygenase showed nearly similar yield, while those sensory
evaluation was better in lipoxygenase lacking lines than noramal one. Chemical composition of
soybean curd also was similar between different genotypes, but total sugar content was higher in
lipoxygenase lacking lines, Significant different quality of soymilk was showed by sensory test.
The flavor and taste of soymilk were better in soybeans without seed lipoxygenase, although
soymilk was made by two different processing methods. Therefore, in soybean breeding pro-
gramme for food processing, lipoxygenase-lacking soybean genotypes could be useful economically
and nutritionally.
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Table 1. Yield, color and sensory value of
soybean curds made from soybeans
with(Hwangkenmkong) and without
seed lipoxygenase (Suwon 169)

Soybean Yield  Color iZ,“iZ o
oy
genotypes (%) L a b soybean curds

Hwangkeumkong 235 85.83 —1.72 14.04 3.98
Suwon 169 234 81.82 —1.92 15.52 4.56

1) Standard value:L(Lightness), 96.26:a(Redness),
—0.14 : b(Yellowness), 0.32

2) 5 point scale
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Table 2. Chemical composition of soybean
curds made from different genotypes

Seed Soybean curd
Crude Crude Crude Total Ash
protein protein lipid sugar

Hwangkeum- 41.3 10.6 48 1.7 0.9
kong
Suwon 169 4.13 10.5 4.8 21 0.8

Soybean
genotype
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Table 3. Comparison of sensory characteris-
tics of soymilks among lipoxygenase
lacking lines

Green Green

Soybean Nutty Milky
Color bean bean
genotype Odor fl taste taste
Hwangkeumkong 2.80 4.43 3.83 4.67 3.40
Suwon 169 510 353 393 373 4.07
1x123 437 413 437 373 410

Table 4. Comparison of sensory characteris-
tics of soymilks among different
processing method

Suwon 169 Hwangeumkong

Color Taste Color Taste

Pure Whole seed 6 5 5 3

soymilk Dehulling 9 6 7 4
Heating and 8 8 7 5
dehulling

Spice- Whole seed 1 2 1 1

added Dehulling 5 5 4 4

soymilk Heating and 6 6 6 5

processed” dehulling

Y adding various spices
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