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Isoflavone Contents of Soybean according to Different Planting Dates
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ABSTRACT This study was conducted to compare the
changes of isoflavone content grown at different planting
dates and to determine a relationship between growing
periods and isoflavone content, in soybean. A total fifty six
soybean varieties, including summer type soybean, Chinese
varieties and domestic soybean varieties, were used this
experiment. Mean total isoflavone content of domestic soy-
bean varieties was higher than summer type soybean varieties
and Chinese varieties. And, the soybean isoflavone content
was significantly increased in growth at late planting dates.
Soybean isoflavone contents was increased with longer
reproductive growth period. While, the relationship between
seed weight and isoflavone content showed significantly

negative correlation coefficient, -0.57 at Apr. 15, -0.51 at
May 15, and -0.38 at Jun. 15, respectively planting dates.
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Table 1. Instrumental conditions for isoflavone analysis by HPLC.

Items Conditions
Instrument Waters 2690 Alliance, Waters Co.
Column YMC-Pack ODS-AM303 (250x4.6 mm), uBonda C;s Waters guard-Pak pre column

(Waters, Milford, MA, U.S.A)

Mobile phase
Detector / Sensitivity
Flow rate 1 ml/min

Sample injection volume 20 uL

0.1% acetic acid in acetonitrile : 0.1% acetic acid in water (30 : 70)
UV detector 254 nm/0.32

Table. 2. Mean total isoflavone contents grown at different planting dates in various soybean groups.

Planting dates

Groups Apr. 15 May 15 Jun. 15
. Total . Total . Total
Dai.  Gly. Gen. isoflavone Dai. Gly. Gen. ssoflavone Dai. Gly. Gen. isoflavone
unit (zg/g’")
Summer type 119 200 386 705 150 188 433 771 268 187 577 1,032
varieties
Chinese 164 222 431 817 161 317 479 957 258 241 577 1,076
varieties
Local varieties 393 309 765 1,448 43 352 821 1,597 548 305 890 1,743

Dai : Daidzein, Gly. : Glycitein, Gen. : Genistein
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Fig. 1. Comparison of isoflavone contents grown at different
planting dates and various soybean groups.
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Fig. 2. The relationship between isoflavone contents and days
from flowering to maturity (Planting dates : (A) Apr.
15, (B) May 15, (C) Jun. 15.

Table 3. A growing periods and 100-seed weight grown at different planting dates.

Days to flowering

Days from flowering to

Days to maturity 100-seed wight (g)

Apr. 15 May 15 Jun. 15 Apr. 15 May 15 Jun. 15

Groups maturity
Apr. 15 May 15 Jun. 15 Apr. 15 May 15 Jun. 15
Summer type o) 44 36 63 58
varieties
Chinese 53 38 31 72 67
varieties

Local varieties 84 56 44 82 75

55 125 103 91 314 29.1 26.1
59 125 105 90 224 20.5 18.3
63 166 132 107 224 20.8 19.2
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Fig. 3. The relationship between isoflavone contents and days
to maturity (Planting dates : (A) Apr. 15, (B) May 15,
(C) Jun. 15.
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