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WANG Xiao-yan ', HAO Zaibn ', QIU Li jian’
('Guilin University of Technology, guilin 541002; > The NationalK ey Facility for Cop G ene R esources and G enetic Inprovan ent
(NFCRI) K ¢y Lab of Crop Germplasm Utilization(M OA ), Institute of Crop S cience Chinese Acadany
of Agriculural Sciences Bejing, 100081 )

Abstract Soybean oligosaccharides and its canponent contents of Harosoy isolines beated n Beijng and Ihner

M ongo lia were detected w ith HPLC technology W e exan ined variations n oligosaccharde content of Harosoy isolnes
and the relevance between the contents of oligosacchariles and their canponents and the relevance betw een the con
tents of olgosacdhariles and proten the contents of oligosacchardes and fai and the RELEVAN ce between the com
tents of olgosaccharile can ponents and proten he contents of oligosaccharide can ponents and fat Statistical analysis
showed that themean content ofH awsoy solines fran InnerM ongolia oligosaccharide w as h gher than that fran Bet

jng which poved that InnerM ongo liaw as conduc we to the fom ation of oligosaccharides n soybean and storage A e

cordng to the analysis of the materials fran Beijing and IhnnerMongolia, the ranges of sucrose were separately
3.% - 6@ Fo and 3 Yo — & Yo, of raffnose separately @ & - 1L Ko and @ Po - 1 %, of stachyose sepa
rately 2. %o — 3 Pbo, 2 &o — 3 8% and of soybean olgosaccharides separately @ % - 10 % and 7 8% -

11. 3% . W e also found that there was a sinificantly negatve correlation beween oligosaccharide and sucwse fran

hem aterials bcated n the wo places of sucrose r=-Q 7810 of oligosaccharde r =—Q 7355 However there was

no correlation(P> Q 05) between oligosaccharies and the ir can ponents pwotein and fat At he same ting the results
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showed that oligosaccharides and their can ponents of ten materials fran the wo places were stablely expressed

Key words Soybean Isoling O lgosaccharies HPLC
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Table 1 The materials of Harosoy iso lines
M aterial Pedigree M aterial Ped igree M aterial Pedigree
L61-4094 H(6) xS54-1207 L66-707 H(6) xChk L64-2139 H(6) xPeking
L61-5047 Hawsy63 x L3 Harsoy 63% [ (T235 L70-4112 H(6) x Higan
162-364 H(6) x T117 L63-1612 (2) x (H(5) % L67-166 H(6) > Higan
L67-1250 12 x (H(6) x T117
(H(6) ) Bladhawk) ] (H(6) x PI9L 160)
163-1367 H(6) x PI80 87 |65 1058 H(6) x T117 1.65-60 Ps x (H (6) x
L72-1198 L2 x 167-234 L67-1687 H(6) x T176 P1 80, 837) Pdl
L2 x L67-234)S* .
L73-105 ( N L67—125(§ L72-1140 L2(6) x Soysota L85-144 H(6) x H igan
L66-731 H(6) x PI54. 619 || 651274 H(6) x T201
L73-1543 —
L64-1067 L67-234 H(6) x Higan
L69-6095 H(6) x H igan L64-1061 5
: L7146 12 x L62-801 Pdl
L73-79 L2(6) x Kingva |l 165 904 H(6) x PI9L 160
162-801 H(6) x PI80 &7 ||| o sco H(6) x T138 L63-1097 H(6) x TI39
(H(6) x PI8a ®7) || _ 1631212 | x 165756 H(6) x PI83 945-4
L65-34 pe x (H(6) x e H arosoy 63 165237 H(6) x Hign
P191. 160) Ps . 1644830 ES x L67-225 H(6) x Higan
164-2489 H(6) % Cohmbia ’ L73-1543 €3 1721241 L67-234 S x
167-971 H(6) % Cohmbia (H(6) x T204)Tn x || L&3-1397 D12
L70-4136
167-226 H(6) x Higan (H(6) x T204) Io L62-17 M edim Green x H(7)
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8 560% 4. 49%% 0. 824% 3 243,
9 92% 5 663 0 861%
3.398%; 10. 256%  16.430%
17.960% 6.623%, 9.18%%
13,243 . 13. 054 . 6. 200%

L.73-79( 1. 406% ) ,

L61-5047( 6. 89%% )

L65-237 ( 11. 26%% )
L66-731( 3. 827% )
. 3

2 42
Table2 The variation of 42 materials with soybean oligo-
saccharides and their canponent contents (% )
Note Plant site x Range s

8 560 6.918~ 10 874 10 256
0 ligosaccharie
9.922 7. 813~ 11 260 9. 189
4. 493 3. 276~ 6 06 16 430
Sucrose
5. 663 3. 862~ 6 83 13 243
" 0. 824 0. 601~ 1 406 17 960
Raffinose
0. 861 0. 667~ 1 065 13 054
3243 2. 655~ 3 677 6. 623
Stachy ose
3398 2. 795~ 3 87 6. 206
22 Harosoy Harosoy
42 Harosoy
Ha
1080y ( 3) , 42
, H awsoy
28 Ha
rosoy 28 35 11
42 ,
H arosoy 36 ,
H arosoy 26
30
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~Q 7355(P< Q 0001) - Q 7810(P < 0. 0001),

25
Q 2271(P = ,
0.1480) - Q 2252(P=Q 1516), ,
, 10 10
24 (95 , )
L7379 10
4 , , , L7379
3 ; L73-79 L72D-4045
: . L63-1612 L66-707 L66-731  L72-1241
: L72-1241 :
3 LEA-1061
, ) L64-1061 L73-1543  1.84-337
L67-166

4

Table4 The correhtibn coefficient between oligosaccharide content and their canponent contents with protein and fat con-

tents of soybean fram two sites

Sucrose Raffinose Stachyose O ligysaccharide Fat Protein
Sucrose 1 0. 3937 0. 2681 0. 9728 - 0 1603 Q 0519
Raffinose 0 3362 1 - 0.2104 0. 4478" 0 2054 - 0 1450
Satchyose 0 44857 0. 2775 1 0. 4347" - 0 1700 -0 0672
Oligysaccha - . i
d Q0 9678 0. 4640” 0. 6344 1 -0 1418 Q 0028
rae
Fat - 02365 - 0. 0745 -0.0152 -0.2072 1 -0 71467
Protein Q 2559 0. 2180 0. 0250 0. 2432 -0 7516™ 1
ko k (P < 0.05) (P < 001
5
Table 5 The materials with stable soybean o ligosaccharides and their canponents con tents (% )
Materil Plant sie O ligosacchairde Sucrose Raffinose Stachyose
L73-79 9 04a 4 Tla L4la 2 86b
10 70a 6 2la 1L 03a 3 46
L72D-4045 9 15a 4 9%a L 04a 315
10 33 39 L 06a 328
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Material Plant sie 0 ligosacchairde Sucrose Raffinose Stchyose
L63-1612 8 56 4. 37 Q95a 3.23

11 17a 6. 41a 1 05a 3. 71a
L66-707 8 42 4. 19 Q95a 3. 28
10 46 5. 83 10 20a 3. 6la
L66-731 7 82b 3. 98b Q0 9%4a 2. 90b
11 06a 6. 19a 10 46a 3. 83a
L72-1241 8 85 4. 46 Q0 9%4a 3. 46a
10 69a 6. 04 0 96a 3. 69a
L64-1061 7 95b 3. 71b Q 69b 3. 56a
9 00b 5. 15b Q 71b 3. 14b
L73-1543 6 92b 3. 59b Q 67b 2. 66b
10 24 6. 19a Q 68b 3.37
1.84-337 7 64b 3.97b Q 60b 3. 07b
963 5. 46 Q 77b 3.40
L67-166 10 36a 6. 26a 1 03a 3. 04b
8 44b 4. 80b Q 85 2. 79b
., b
3 42 Harosoy
, 4
1%, L65-237 L61-5047
, ( 11.%%, 10%
) [22] 13
R , H arosoy
[ 23] [24]
2 2
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5
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