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Table 1. Frequency distribution of oil content in origin and maturity of soybean

varieties
Classification Variety Oil content (%) No. Mean Min. Max. High
12-715- 18- 21- 24- of oil
group 14 17 20 23 26  vars. (%) (%) (%) variety

Origin Korea

Autumn type 5 2 4 1 31 19.6 15.8 25.6 Dankyungkong

Summer type 27 25 1 53 15.0 12.1 18.0 Ghunan 1
Japan

Autum type 4 10 14 18.5 16.1 20.8 Japan 16

éummer type 2 2 16.0 15.9 16.0 Japan 9
Total 27 36 32 &4 1 100 16.9 12.1 25.6

Maturity Medium 2 12 4 1 19 20.0 16.3 25.6 Dankyungkong

M.late 3 9 12 18.9 15.8 20.6 Bangsakong
Total 5 21 4 1 31 19.5 15.8 25.6

Table 2. Mean percentage of fatty acid composition in origin and maturity of

soybean varieties

Classification Variety No. Pal- Stea- Lino- Lino- Satu- Unsa-
of Oleic
~_group vars. mitic ric leic lenic rate¥* turate*
Origin Korea

Autumn type 31 11.1 3.5 23.3 S54.1 8.3 14.6 85.7

Summer type 53  12.6 3.2 25.9 49.8 8.3 16.0 84.0
Japan

Autumn type 14  10.6 3.3 28.1 50.2 7.8 13.9 86.1

Sumer type 2 11.9 3.1 35.9 43.5 5.7 15.0 85.0
Mean _ (100) 11.9 3.3 25.6 S1.1 8.2 15.3 84.9

Maturity Medium 19 1.1 3.5 2.3 53.7 8.0 14.6 86.0
M.late 12 11.2 3.6 21.6 54.8 8.9 14.8 85.3

Mean (31) 11.1 3.5 23.3 S4.1 8.3 14.7 85.7
¥ Saturate : Palmitic + Stearic.

Unsaturate : Oleic + Linoleic + Linolenic.

Table 3. Correlation coefficients among oil content, five fatty acids, seed weight, saturate
and unsaturate fatty acids Of soybean varieties

0il Palmitic Stearic Oleic Linoleic Linolenic Seed
Variable content acid acid acid acid acid weight Saturate

Palmitic acid -0.5228%*

Stearic acid 0.2035* -0.0632nS

Oleic acid -0.136708 ~0,1310NS -0,2972%#

Linoleic acid  0.3634%* -0,1421"% 0,1892"S -0.9128%*
Linolenic acid =0.1247"% -0.0446"S 0.2270% -0.6852%* 0,5316**

Seed weight 0.045408% —0,0447"5 ~0,154475  0,3543%% -0.3112%% -0,3412%*
saturate -0.4129%% 0.9187%* 0.3361%* -0.2412* -0.0592"° 0.04787S -0,1033"S
Unsaturate 0.3937%* —-0.7699%* -0.2451%  0.2061* 0.15087S 0.0264"S 0.02920% -0.8236%*

*,** . gignificant at the 0.05 and 0.0l levels of error probability, respectively.
ns : No significant, _ 99 _



