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Isoflavone concentration of the 85 Korean soybean varieties, which were cultivated at Yesan in
2005 and 2006, were determined using analytical HPLC equipment. Soybean was classified into four
characteristics, based on the their seed size (small: < 13g per 100 seeds, midium: 13~24g, and
large: > 24g) seed coat color (black, brown, green, mottle, and yellow), cotyledon color (green
and yellow), and usage (cooked with rice, paste and curd sprout, 1and vegetable). In total
1S(I)ﬂavone concentration of different seed size, small seed (883 2 pgg in 2005 and 929. T 18
g 1in 2006) was the highest, while large seed (716.4 ug g in 2005 and 651.7 pgg in
2006) had the lowest. In seed coat color, yellow seed coat (861.9 ug g in 2005 and 875.7
4g g in 2006) had the highest isoflavone ~concentration. In cotyledon color, green cotyledon
(813.2 ug gl) was the highest in 2005, while yellow color (796.3 g g ) had the lowest total
1soﬂavone concentration in 2006. In use characteristics, sprout soybean was highest (893.4 ug
g’in 2005 and 923.3 ug g1 in 2006) and vegetable was lowest (449.7 ug g in 2005 and 589.3
gg g in 2006). This result suggests that the isoflavone concentration according to genetic
characteristics vary significantly and are affected by environmental factors.
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