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Abstract

It was observed by electron microscope (transmission electron microscope, Scanning electron
microscope) as a study on microstructur¢ of soybean after yray irradiafion with the intensity of
SKGy, 7KGY, 10KGY and 15KGY.,. fermented with the named Bacillus subtilis SCF, which newly
separated and identified.

According to the progress fermentation, changes of soybean microstructure have been increased,
especially irradiated soybeans more increased than non-irradiated them.

Observation of microstructure by electron microscope showed that each protein body became
more expanded in the dimension and decomposed, spherosome around the protein body in unit
area dispersed and dwindled in the numbess of it.

As the fermentation on progress, changes of soybean microstructure were suitable on fermenta-
tion period of 7KGY soybean, 48-72hrs fermentation.
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Fig.l. Transmission electron micrograph of
Soybean Cotyledon cells after Soak-

ing in water overnight.

* Courtesy of L.S,Wei, Professor of

illinois university.

Fig.2-Al. TEM of Cotyledon Cells, Steam-
ed Soybean after Soaking in wa-
ter( x8,000)

PB:Protein body S:spherosomes
CW:Cell Wall UM:Unit membrane.
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Fig.2-A3. TEM of cotyledon Cells, fermented
for 72 hrs. (x 40,000)
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Fig.2-A2. TEM of Cotyledon Cells, fermented
for 48thrs. (x40,000)
LP:Lipid granule
G:Globoid

Fig.3-Bl. TEM of Cotyledon Cells, steamed,
on 5KGY(x40,000)
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Fig.3-B2. TEM of Cotyledon Cells,fermented
for 48hrs, on 5KGY(x40,000)
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Fig.3-B3. TEM of Cotyledon Cells, fermented
for 72hrs, on 5KGY(x20,000)

SG:Starch granule

Fig.4-Cl. TEM of Cotyledon Cells, Steamed ,
on TKGY(x8,000)
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Fig.4-C2. TEM of Cotyledon Celis, fermented
for 48hrs, on TKGY(x 20,000)

Fig.4-C3. TEM of Cotyledon Cells, fermented
72hrs, on TKGY(x 20,000) .
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Fig.5-D1. TEM of Cotyledon Cells, Steamed,
on 10KGY (x 20,000);

Fig.5-D2. TEM of b:)?};ledon Cells, fermented
for 48hrs,on 10KGY(x10,000)
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Fig.5-D3. TEM of Cotyledon Cells, fermented
72hrs, on 10KGY(x40,000)
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Fig.6-E2. TEM of Cotyledon cells, fermented

Fig. 6-E1. TEM of Cotyledon cells, Steamed,
on 15KGY(x10,000)

Fig.6-E3. TEM of cotyledon cells, fermented
for 72hrs, on 15KGY(x40,000)
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Fig.7-Cl. SEM toplasmic membrane, Fig.7-C2. SEM of cytoplasmic membrane,
Steamed, on TKGY(x5,000) formented for 48 hrs,on TKGY
(x17,500)

Fig.7-C3. SEM of cytoplasmic membrane,
formented for 72hrs, on TKGY
(x7,500)

Fig.8-C2. SEM of Cross Section, fermented Fig.8-C3. SEM of Cross Section, fermented
48hrs, on TKGY(x 5,000) 72hrs, on TKGY(x 5,000)
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