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Lutein Contents of Soybeans (Glycine max L.) Cultivated in Korea

Youngmin Choi, Ho Lim, Sunhee Woo'!, Hong Sik Kim', Seung-Keun Jong', and Junsoo Lee*

Department of Food Science and Technology, Chungbuk National University
'Department of Crop Science, Chungbuk National University

Abstract Little is known about the genetic variability in lutein content for soybeans (Glycine max L.) cultivated in
Korea. Therefore, the objective of this study was to screen high quality soybean cultivars for lutein content. The lutein
contents of 23 recommended varieties, 56 sauce varieties, 44 sprout varieties, and 40 local varieties were determined by
saponification followed by reversed phase high performance liquid chromatography (HPLC). We found that IT No. 153398
and 22789, originating from sauce and local varieties, respectively, contained significantly higher amounts of lutein as
compared to the other 161 samples. Moreover, relevant quantitative differences were found among the samples, which had
lutein contents ranging from 83 to 402 pg/100 g in the recommended varieties, from 39 to 778 ng/100 g in the sauce
varieties, from 52 to 589 pg/100 g in the sprout varieties, and from 106 to 861 pg/100 g in the local varieties, respectively.
In summary, this study provides reliable lutein data for soybean cultivars that can be used for breeding studies and the

development of functional foods.
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Fig. 1. Frequency distribution of lutein contents in soybean
cultivars.
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Table 1. Lutein contents of soybean cultivars (ug/100 g of wet basis)

FFAEA) A 39 AA 5 E (2007)

Recommended variety Sauce variety Sprout variety Local variety
IT No.” Content IT No. Content IT No. Content IT No. Content
21782 179.95 22555 182.97 22528 371.85 21571 281.25
24634 402.48 22642 291.03 22597 231.36 21573 328.44
134350 246.74 22662 323.82 22606 290.30 21587 189.75
134351 176.67 22665 382.35 22617 234.94 21590 196.06
142806 136.62 25387 189.12 22636 263.33 21591 207.45
142807 17391 100804 158.39 25335 20591 21606 148.96
142809 318.17 103267 61.33 25485 147.99 21631 222.72
142810 234.54 104843 39.28 25490 588.88 21635 229.13
143774 380.87 104915 94.32 25491 271.61 21646 24451
144019 183.62 105198 144.04 25509 268.36 21662 274.72
144021 21577 105199 119.16 100998 209.36 21702 198.87
154764 123.29 105735 171.75 104013 572.94 21703 289.21
157951 242.26 110951 112.32 104620 223.68 21728 288.19
189209 339.37 © 110976 124.62 105442 402.40 21755 415.10
212859 203.24 110993 119.71 105567 268.36 21757 115.96
212860 83.41 113272 172.49 108792 189.17 21867 106.46
212861 246.96 115600 344.88 108929 33437 21874 314.90
213173 338.25 115614 188.59 109144 385.69 22156 349.27
K003318 345.92 115693 163.40 110990 541.52 22185 205.21
K003320 373.79 115739 211.08 110990 41149 22285 21698
K003332 151.01 115753 138.92 112813 363.78 22286 241.26
K003333 165.37 115779 236.00 113048 524.95 22351 288.56
K003336 264.01 115794 367.30 115602 577.71 22373 332.59
115801 246.06 115608 397.68 22376 226.45
115851 408.78 115718 300.94 22564 861.07
115853 305.46 120731 328.50 22739 222.79
115867 618.60 120765 '325.77 22747 181.49
115885 374.66 120770 229.24 23096 241.68
115898 22222 141870 150.96 23122 395.34
115903 110.72 142054 361.55 23326 549.17
141628 197.73 143135 274.63 24353 248.97
141649 175.46 143290 263.81 134332 346.46
141651 314.72 153695 51.91 142785 303.63
141732 183.33 153730 173.09 158147 306.22
141779 167.85 153741 393.89 162647 195.38
141818 449.54 153757 240.04 162653 327.06
141920 136.21 153867 359.70 162654 310.08
141925 263.24 153897 215.77 162663 157.26
153398 777.73 153922 277.67 162665 230.59
153428 357.74 154353 224.79 199125 241.26
153431 571.83 154489 311.07
153790 235.96 154497 91.90
153795 724.75 154512 159.07
154265 539.77 154713 207.55
154421 436.99
154520 370.19
154661 507.43
154683 188.51
154755 126.64
156262 238.31
156285 228.24
160105 400.11
160144 289.37
181602 277.12
186135 208.52
186230 231.68
Max 402.48 771.73 588.88 861.07
Min 8341 39.28 51.91 106.46
Mean 240.27 271.83 300.44 275.76

Uldentification number stored in the Rural Development Administration (RDA, Suwon, Korea).
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