Hanguk Nonghwahak Hoechi
(J. Korean Agric. Chem. Soc.)
33(1), 14—17(1990)

S =
I
SoodAdeta 4%
2871 $39 2029, 09, B4 42, 39
5, ANFEE DeT 2204 2 oF
Hoz yoten Bge

, Local 1, Local 2)o] tldt F5E5Ao] &
29 BYAALEL 4°C7) 25°Cac) A

G2 4°CollAl= RH 4 % o]slell 4, 25°Coll A+ RH 52 % o]3}oll 4 Ao
ek S8 SE BCAAE RH 80 o194 A 09 Y SETA =it
o4olA ¥ AF 10 F A 2ol

Zobelgieh 4Col 4 B2

o HY+E J:°l 5‘—71] vepgton] 25°Coll e W) HY sE8Fe] vlad A el
o ARz sEER] HREE log(dw/dt)=b log(t)+log a2l A& o] &3} oF
g Az ARAZEe] F7h3tel whel (dw/d) x10°8) ge dlFFFHoz gasigony A

G2t bR b e sdebie 218
A A3 Fkeh1989d 119 2400 A4, 19909 29 2200 S2)).

A BEFT B2 o] vlm

Aol B ¥ FE AoE g gt
2o E4EA) Aslol: Saravacoss] @77} 9lo

o, Tlell4E 713t A1P0] AHlFE U~8 BolA
% 135S AT 2?’5% AR W 27 FEE=
g %*woﬂﬁxli vlad up glw, Al V0] AHFE
Ass 4~% mw Aot FEEAE 2R
o glont A AR TF 4 F554 via A7 v
EH v A gleh £ dreAs fevee] B3R
555 AAF 255 S ""‘:H"E_ 33~92 %] Hjoi A
AR T FEEEE BAN F3HUE 54
AL vlashdch

Nm,drqirﬂ

Tz o dHy

il =3

1875 o] FEAFHY AQLAH A4 el
3% 9 99, Y, 9%, 397, 293 QLocal D),
Aol 2 (Local D% 7E5E FEUTA A
oA A kol 4o A AR

8
o]

PPy
A& ok 5gd A& ARt F2871(HW7 40cm,

%°] 30cm)ell &3, ©]A& Rockland ¥ o ol w

& 7% 23198 AMgCl, KLOs, MgNQs)z, Na;NO;,

Key words : soybean, sorption isotherm, water activity
Corresponding author : W. J. Kim

$4EL ANEE7 31845 ohaod

NaAc, (NHy) 550s, NHH,PO)o] E°] I+ polyacryl
moisture-chamber(15x 21 X 21 cm)el] o] 4 T2} 25 T
re o) AN AAA LR FAE AR} T
+ geks A5k BE 33] €&
FEdes Jehigien], dof z
LR P
2

FHANA §5 =X D

l’F‘( o°“

3

&!

23

=
=
2

rlo
AN l

23 f‘]

tE

&

=2

ob o

(=]
1o

o

o
N
2

h=]
gy

&

3%
o Aol

q

o

2 o
2 E oofn

A
25

i

w
log =b log t+log a 1)
dt
714 wi FHITEHE), tE oW 2EolMe AR

7k ae AR L be 71E710l5:

ox

=

|

brt

]

)]

8

R

g
)

Lo o
N

¢
b%igri
o b
S
ER

iy
9,
v
gt
)
o
o
LAY
o
ot
2
i
afl
o
>
M
3
!, O
3

2
o
bt
i
o fn
=2
ot
2
2
o)X o
B o Ay ot |4

>,
£
¥
i
v
o
L,
%
%

HE ®
%
[}
s
>
o
o
e
S
o
2
oy ofr
fr
e
Lo
q
e
i
o,
i)
==
o2 B r



A5 FERE FESA vn

— 15 —

e
He
gt

st = (Aw, water activity) 09041 A3 309] %
3R Raeke 4ColAl 1981 3P 25 Cofl
B Apolrt qlgieny oj2ig Aoy Aw
wia] 2 #po]7} AHojgrh 25 Coll e Aehsr
olaloll A A 109lo] B ekl ksl
4Ceof A= ]'EH’S_‘.:_ 73% o] A4 BE AF 10
7RG en| o ioﬂxi
ﬂo}o:l Eloﬂ.J

2 lo f
a8
F”

f ® lg
<l

&
B R e
.O,L

1

R
SN
NN

]»n

2 1 ¥R pi
lo
w
oE'.
) ofY, offt ¥

o

£ o
=,
My
o
ot
ok
ﬂo
e
X
_,rL

4] 712719 Gelol & 2 o]

].
FEY) FEEAL 4TI BLe] HY 5ol

Table 1. The various data calculated by sorption
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Fig. 2. Sorption isotherm curve of Danyecb at
4°C and 25°C (M, : Initial moisture content of soybean)

rate equation of seven varieties of soybean

Soybean RH 4°C 25°C
varieties (%) EMC* IAR** -b log a EMC TIAR -b log a
33 8.68 2.31 1.046 4.062 5.91 2.18 1.093 4.010
52 11.17 2.36 0.992 4.028 7.90 2.27 1.052 4,031
Paldal 65 12.52 2.38 0.968 4.010 9.39 2.31 1.013 4.007
80 17.25 2.42 0.879 3.899 13.00 2.39 0.956 4.002
92 21.75 244 0.824 3.827 15.00 2.43 0.936 4.010
33 6.91 2.21 1.051 3.974 6.33 2.18 1.061 3.960
52 9.17 2.27 0.990 3.935 7.96 2.24 1.021 3.954
Danyeob 65 10.55 2.30 0.959 3.909 9.50 2.26 0.969 3.893
80 15.20 2.33 0.857 3.784 13.25 2.36 0.929 3.935
92 19.81 2.37 0.792 3.706 16.44 2.39 0.865 3.842
33 6.58 2.20 1.060 3.977 5.79 2.16 1.076 3.964
52 8.95 2.26 0.994 3.934 7.73 2.24 1.031 3.970
Jangbaek 65 10.49 2.28 0.957 3.897 9.72 2.26 0.965 3.878
80 15.24 2.33 0.846 3.750 12.88 2.34 0.924 3.910
92 19.37 2.35 0.790 3.681 15.53 2.38 0.877 3.856
33 7.07 2.23 1.058 4.004 6.30 2.19 1.073 3.991
52 9.37 2.28 0.994 3.954 8.12 2.26 1.029 3.983
Baegun 65 10.79 2.31 0.962 3.928 10.08 2.28 0.969 3.905
80 15.37 2.35 0.868 3.813 13.40 2.37 0.922 3.923
92 19.87 2.38 0.803 3.729 16.62 2.39 0.869 3.851
33 6.95 2.22 1.061 4.005 5.55 2.16 1.092 3.988
52 9.18 2.27 0.992 3.939 7.44 2.23 1.042 3.978
Jangyeob 65 10.81 2.29 0.949 3.889 8.91 2.26 0.994 3.931
80 15.46 2.34 0.854 3.772 12.90 2.35 0.919 3.891
92 19.81 2.36 0.790 3.692 16.37 2.37 0.865 3.819
33 7.97 2.28 1.051 4.043 6.31 2.21 1.092 4.041
52 10.32 2.32 0.989 3.984 8.06 2.28 1.044 4,020
Local 1 65 11.82 2.34 0.953 3.943 8.76 2.29 1.028 4.015
80 15.93 2.38 0.880 3.854 13.81 2.38 0.927 3.935
92 20.34 2.40 0.818 3.774 16.17 2.39 0.879 3.868
33 7.24 2.25 1.063 4.032 5.82 2.18 1.092 4.006
52 9.79 2.30 0.989 3.961 7.78 2.25 1.038 3.985
Local 2 65 11.41 2.32 0.950 3.918 9.12 2.28 1.001 3.963
80 15.86 2.36 0.863 3.816 13.01 2.36 0.929 3.926
92 20.11 2.38 0.802 3.727 16.17 2.38 0.868 3.843

*Equilibrate moisture content(%)
**Initial absorption rate, log(dw/dt x 10%)
a ! Intercept

b : Slope of sorption rate equation, log(dw/dtx10°)=b log t+log a
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Fig. 2. Changes in adsorption rate of Danyeob
during storage at 25°C
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Fig. 3. Linear relationship between slope of sorp-
tion rate(—b value) and relative humidity of
Danyeob
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Abstract : Seven varieties of soybeans(Paldal, Danyeob, Jangbaek, Baegun, Jangyeob
and 2 cultivars of Local 1 and Local 2) were investigated to compare the sorption cha-
racteristics during storage of various relative humidities. The sorption isotherm curve
determined at RH range of 33~92 % and 4°C and 25°C showed that moisture contents
of soybeans was higher at 4°C than those values at 25°C for overall water activities of
0.33~0.92. The Paldal was the highest moisture content at 4°C while that value of Bae-
gun was the highest at 25°C. The change in moisture content with storage time was
expressed by log(dw/dt)=b log(t)+log a and the value of (dw/dt)x10° was decreased
logarithmically. The Paldal was comparatively the highest initial absorption rate and the
value of —b in seven varieties decreased as the relative humidity increased from 33 %
to 92 %.



