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Abstract
Seven varieties of soybeans (Paldal, Danyeob, Jangbaek, Baegun, Jangyeobkong and 2 cultivars
of Local 1 and Local 2) were investigated to compare the germination properties ~nd cooking rate.
The growth rate of soybean sprout roots was slower for larger size of soybeans. A 100% of ger-
mination was obtained for Danyeobkong and Paldalkong. Local 1 and Local 2 were lowest, 47%
and 31%, respectively in germination ratio. The hardness of cooked soybeans measured by the
maximum cutting force of cotyledon showed that Local 2 was softer and Danyeobkong was

harder than other varieties.
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Fig. 1. Changes in root length of soybean sprouts dur-
ing germination at 25°C
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Fig. 2. Changes in root thickness of soybean sprouts
during germination at 25°C

Table 1. Percent of germinated soybeans and rate of root growth for seven varieties of soybean

Paldal Danyecb Jangbaek Baegun Jangyeob Local 1 Locol 2
% Germination 100 100 88 84 83 47 31
t
Root o 5.3 6.0 49 51 48 3.8 3.6

rate (cm/ day)
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Table 2. Cooking rate constant of soybeans

Soybean Cooking rate constant (min-1)
variety 1st stage 2nd stage
Paldal 0.041 0.007
Danyeob 0.033 0.005
Jangbaek 0.043 0.005
Baegun 0.042 0.007
Jangyeob 0.041 0.004
Local 1 0.039 0.008
Local 2 0.036 0.006
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