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Table 1. Composition of different varieties of soybean

Varieties crude protein (%) crude fat (%) crude fiber (%) ash (%)
KS10 35.59+1.22 ¢ 21.77+1.83 a 7.22+0.21b 5.96+£0.31b
TNI10 39.24+3.38 ab 19.80+1.44 be 7.50+0.11 ab 6.84+0.87 a
HL1 35.30+1.46 ¢ 21.68+1.32a 8.11x1.01 a 6.89+0.21 a
TN3 36.37+1.28 ¢ 18.81+1.51 be 6.31+0.50 ¢ 7.13+£0.14 a
TNS 39.89+2.09 a 18.95+1.42 be 6.07+0.42 ¢ 6.11+£0.21 b
IS 35.57+1.66 ¢ 20.44+1.12 ab 6.44+0.78 ¢ 5.41+£0.22 ¢
1B 37.38+1.58 be 18.47+0.56 ¢ 7.37+0.54 b 5.83+0.28 be

Data represents mean = SD; Different letters indicate statistically significant difference by LSD test at p<0.05.
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Table 2. Color of different varieties of soybean

Varieties L* a* b*
KS10 85.30+0.4 a 2.58+0.10 b 22.20+1.35b
TNI10 84.28+1.72 ab 1.77+0.61 ¢ 19.36+0.60 d
HL1 85.17£0.84 a 2.2240.19 be 18.96+0.53 d
TN3 73.28+1.18d -2.59+0.27 ¢ 20.784+0.34 ¢
TNS 78.91£1.11 ¢ 0.55+£0.54d 19.5840.27d
IS 83.90+0.57 b 3.74+0.61 a 24.15+1.82 a
1B 74.60+0.24 d -3.75+0.28 £ 21.60+0.22 be

Data represents mean = SD; Different letters indicate statistically significant difference by
LSD test at p<0.05.
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Fig. 1. Different varieties of soybean(left) and its soybean flour(right).
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Table 3. Functional properties of soybean flour with different varieties

Varieties Water. holding Oil hgldin g Foam?n g Foar.n.in g
capacity(g/g) capacity(g/g) capacity(%) stability(%)

KS10 1.08+0.34 ¢ 0.83+0.14 ¢ 35.03£13.70 a 82.76+12.02 a
TN10 1.1840.39 ¢ 1.1240.12 a 36.83+7.83 a 83.1849.31 a
HL1 1.2940.15 be 0.9040.17 be 40.48+7.66 a 81.10+7.64 a
TN3 1.4940.20 ab 1.0440.15 ab 39.87+6.80 a 86.18+7.83 a
TNS 1.4240.15 ab 1.0240.11 ab 40.57+£5.55a 80.00+3.32 a
IS 1.5940.15a 1.1840.17 a 40.26+6.06 a 80.88+5.70 a
1B 1.46+0.15 ab 1.1540.11 a 43.97+7.59 a 78.67+8.69 a

Data represents mean = SD; Different letters indicate statistically significant difference by LSD test at p<0.05.
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Fig. 2. Solubility conducted in different temperature of soybean flour.
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Study on Properties of Flour of Different
Domestic Soybean Varieties

Chih-Jou Su ' and Yi-Chum Chen

ABSTRACT

Soybean is one of the most important grains in our country. It is high in nutrition value and
can be applied in a wide spectrum of food processing. However, domestic soybean produced
only account for about 0.2% domestic market, and the food industries rely on foreign imported
soybean heavily. Domestic soybean has the advantages of non-genetically modified organism,
low carbon footprint, and fresh. The aim of this study is to investigate compositions, color and
functional properties of domestic and imported soybean for future application in food industries.
The results show that TN5 have the highest crude protein content, KS10 and HL1 have the
highest crude fat content, HL1 has the highest crude fiber content, while IS and IB have the
lowest ash content. There are obvious differences in color between yellow soybean and black
soybean varieties. There is no significant difference (p>0.05) in solubility among different
soybean varieties at different temperatures. KS10 and TN10 have the lowest water holding
capacity while IS, TN10 and IB have the best oil holding capacity. There is no significant
difference (p>0.05) in foaming ability and foaming stability among varieties. This study
analyzes and organizes the information on the composition and functional properties of

domestic soybean varieties, which can be referred for developing soybean products.

Keywords: soybean, variety, functional property
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