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ABSTRACT This study was carried out to examine growth
characteristics and seed qualities of 1,296 Korean soybean
landraces. The range of days to flowering, and days to
maturity was 38 to 83 days and 47 to 102 days, respec-
tively. The range of growth days were 105 to 160 days,
and 38% was belonged to maturity group III. The 100 seed
weight was 19.5g, showing the range of 2.4 g to 404 g,
and 19.5 g in mean. 35.3% was in the range from 13.1 g
to 20.0 g, and 29.4% in the range from 20.1 g to 25.0 g.
Mean contents of crude protein was 41.8%, showing the
range from 32.7% to 49.2%. Mean contents of crude oil
was 18.0%, showing the range from 11.8% to 22.2%. The
composition of unsaturated fatty acids were from 81.8% to
94.2%, and 85.4% in mean. Sucrose contents were in the
range from 1.24% to 7.91% with the mean 5.21%, and
oligo-saccharide contents from 2.45% to 11.13% with the
mean 8.01%. Total isoflavone contents were in the range
from 278.4 pg/g to 2,736.9 pg/g with the mean 1,066.8 u
g/g. Among isoflavone contents, daidzein, glycitein, and
genistein contents were in the range from 48.8 ug/g to
1,709.6 ng/g with the mean 483.2 pg/g, from 0.98 pg/g to
892.3 ug/g with the mean 111.6 pg/g, and from 79.8 pg/g
to 1242.3 pg/g with the mean 472.0 ug/g, respectively.
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Table 1. Distributed frequency in days to flowering of soybean landraces collected in Korea.

Days to flowering (Days)

=45 =50 =55 =60 =65 =70 =75 =80 =85 =90
Frequency 5 10 48 143 268 607 161 50 2
Ratio (%) 0.4 0.8 3.7 11.1 20.7 46.9 124 3.9 0.2
Table 2. Distributed frequency in days from flowering to maturity of soybean landraces collected in Korea.
Days from flowering to maturity (Days)
<55 =60 =65 =70 =75 =80 =385 =100
Frequency 35 193 380 303 113 80 100 87
Ratio (%) 2.7 15.0 29.4 23.5 8.7 6.2 7.7 6.7
Table 3. Distributed frequency in growth days of soybean landraces collected in Korea.
Maturity group
0 I 11 11T v \' VI
Growth days 108~115 116~123 124~131 132~139 140~147 148~155 156~163
Frequency 26 112 341 493 197 103 19
Ratio (%) 2.0 8.7 26.4 38.2 15.3 8.0 1.5




92

OHEIX|(KOREAN J. CROP SCI.), 53(5), 2008

Table 4. Distributed frequency in quantity trait of upper part of soybean.

Growth type

Hypocotyl color

Flower color

Eie;z; Imn?gz tseiﬁi;liz Purple Green  Segregation Violet White Segregation
Frequency 878 17 0 1,003 280 5 994 287 8
Ratio (%) 98.1 1.9 0 77.9 21.7 0.4 77.1 223 0.6
Table 5. Distributed frequency in quality trait of upper part of soybean.
Stem height No. of branches No. of nodes Lodging
(cm) per plant per plant (0-9)T
Mean 70.7 4.9 16.3 4.8
Maximum 216. 13.7 28.0 9
Minimum 18 0 6.0
Standard deviation 22.3 1.8 2.4 2.2
TO; Tolerant - 9; Susceptible.
400 1 T2 A sFFYL
7 9 YT R20A, AHT Gt 20704 335
300 | N EE2E HALL, Bt 76+36.071019, A Haee &
> o) 873702 Hat 130.570] At} E3E 10052 2.4 gof A
S 400 | 404 g HEE HAT, Pt 19.5 golglom, AlFT FFS
o 2] 784 go 2, W 214.3 go]QItKTable 6).
v 100 1 a8 1008 B35 H(Table 7), 1,2744 9] S-24x¢%= 13.1-
20.0 gofl #2E3k= AlEo] 35.3%(450 AlS)= 7HE WAL,
m | | ST 201250 goll BEekE ATl 204%(75 A)0lck
0 0 ; 3 5 ; 0 Kwon et al.(1974b) ¥ Song et al.(1991)¢] &gt A}Ql =

Bacterial pustule (0-9)

Fig. 1. Distributed frequency in bacterial pustule of soybean
landraces collected in Korea. 0: Resistant, 9: Susceptible.
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Table 6. Distributed frequency in quality trait related to the yield of soybean.

No. of pods No. of seeds per plant Seed weight (g/100 seed) Yield (g/1.2 m’)
Mean 76 130.5 19.53 2143
Maximum 335 873 40.4 784.0
Minimum 20 - 2.4 1.0
Standard deviation 36.0 62.0 6.36 168.1
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Table 7. Distributed frequency in 100 seed weight.
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100 seed weight (g)

~8.0 8.1~13.0 13.1~20.0 20.1~25.0 25.1~30.0 30.1~50.0
Frequency 19 200 450 375 153 77
Ratio(%) 1.5 15.7 353 29.4 12.0 6.0

Table 8. Distributed frequency in crude protein, oil, and fatty acid composition.

Fatty acid composition (%)

Crude protein Crude oil

Unsaturated fatty acid

Saturated fatty

(%) (%) i

Oleic acid Linoleic acid Linolenic acid Total acid

Mean 41.8 18.0 26.1 49.3 9.6 854 14.6
Maximum 49.2 22.2 41.5 58.0 16.0 94.2 18.2
Minimum 32.7 11.8 16.4 2.7 5.1 81.8 5.8
Standard deviation 2.55 1.76 4.32 3.12 1.62 1.41 1.41

Table 9. Distributed frequency in sugar contents.
Monosaccharide (%) Oligosaccharide (%) Total
Glucose Fructose Raffinose Stachyose Sucrose Sum

Mean 0.4 0.1 0.8 2.0 52 8.0 8.0
Maximum 2.8 1.0 1.6 2.9 7.9 11.1 11.4
Minimum 0.2 0 0.3 0.9 1.2 2.5 53
Standard deviation 0.35 0.15 0.24 0.35 0.89 0.95 0.93

ot 14.6%0] U HTable 8). ESF o sheF = A gk
o] 7H¢ wotoH, AE| e gl gkl $olQlth A
22 SHFS 1.2-7.9% BEZ Hat 5.2%F tH(Table 9).

9 gt we 5Rvte] Ao A4, =
, Az 5 e 2o o8 dekxlth(Yoon et al,
2002; Kim et al., 2003; Joo et al., 2004). Weiss et al.
(1952)2 gF7lo] W& S spehdi Hol= T AHF
of @t 254 et Ak dutd oz AA7|7to] Fow
g ghekol SrkstH, A&7|7to] oW AHekako] A
tha sheich HbHo Singh & Hardley(1968)+= X WrshaF

FEY AR s A AujEchal Rk Taira &
Taira(1971)= A A S Gt 24 F T4 42
S HolE ZARSH ) ¢l o, Hymowitz & Harlan(1983)
S AS7IER S F 600 AlsolA T, 2,
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Elfictar o, Kwon et al.(1975) ¥ Kwon & Im(1975)
T 8400 Q] AF T Tl fhRkS 33.2-49.8%,
A HFskFe 11.2-23.4%E ®HIthil s}¢icth Hymowitz &
Harlan(1983)-2 Ajuljo] o3 K}l o} skeko] =01 16.6%
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Table 10. Distributed frequency in isoflavone contents.

Isoflavone (ug/g)

Daizein Glycitein Genistein Total
Mean 483.1 111.6 472.0 1,066.8
Maximum 1,709.6 892.2 1,242.3 2,736.9
Minimum 48.8 1.0 79.8 278.4
Standard deviation 200.61 51.46 217.07 385.14
ug/g, Ml 278.4-2736.9 ug/ge]al tho] =Rl SF Hat HQ
483.1 ug/g, H$] 48.8-1709.6 nug/g, AY2EQl ok 3
T 472.0 ug/g, M= 79.8-1242.3 pg/gAch. =W AARE T AR F2 gt S AF 76t
A AAROR 00d Y] FHEEE, Fo] A= Majary L e WElRE T 8l ARt 3 AEESA ol
% ofo|AZatEyl Feo] gk AntSo| utEA A, £ S8 T e 7IE ARE AT AR & Al o
3] Ztake] 3 72 AujESel FE ool aBehi g T ANE Rorerd S A
B3t oyt BAMow yugiy. 1 AnaEA Habd LAk 1,291580] 47-1029 2325 HAT, B+t 68
FO 4254-1,414 uglg, AR T 6882389 nglg, dint 3 BOIT AL E3e 61-6590] 29.4%, 66-7041°]
£ W 598 ugle, UIF L 3622200 ugigo] Wglof ol 25% ELE ol FRSIUT. AT T 22
b B 1E QO m(Kim ef al., 1999), B Aldl o] Au} o7 105-163Y 0] H5U4= HEREA, Hat 134YUo]gl o, I
Uel 20 Z2o| SFHOlL 277-2,002 pgeolnz nw 2 SEHIEO] 7P w9l wheEel VIso] 7P Rttt
4 dRe] FR F BT wnY o ofojaZupr gape 2 BHClA H 216 em, A 18 em® Fak 707019
SA} Wolo] 98 o 2 9jrh o, EAe= FH 13771 24 18R HF 49740194,
o] 395 isoflavone- 1,000-3,000 ng/g A= soxe] T aa7e Ao 2870 Ha 6.170F Bt 1637, =5HE
Qlttal B aglo] Qlth Kitamura et al.(1991)1} Tsukamoto = Bt 482 FAHEO|UT
et (19952 FA7) L AMAAE Fefstol F& A 3 100UTE 24 £0l1] 404 g G w50, Hit 193
o A9 HHA717E 22 20| isoflavone TS o  COIAH 1008F wE= 131200 gol] wEshE Aol
w20, isoflavone SRS LAl @ Aol 37 ;mﬂ g 353%E 71 @kl 20.1-25.0 gofl BESH= A5o] 29.4%
7} olstty W sttt 2e o]fet AlEo| aowel  weldth
°‘t isoflavone®] e ofe AFAT ofsf) wasgl 4 LW WTS Fab 418%IHL, 32.7-492% =
ez A0 w2 st gist AT E o wrpyy AT SRR 11.8-22.2% X Bt 18.0%, = E0} I“o
%\r/]‘(Klm 1990). AL B EFS JALOR & isoflavone A FANIES Wt 85.4%, 94.2-81.8% taron EIpAY
& AP AL 5.8-18. A), Bt 14.6%0] At}

5122 Choi et al.(1996)T} Kim er al.(1991)¢] 3] Ei1%
Qg F 1 g9 ZHzF 460-2,320 ug/g HEE Hon, 3}
gt 240 FF 9 el ket & Zpol7f vkl B
139t Kim & Kim(1996)2 FA|E 39 E£9] iso-
flavone 32 A FEF o] 2,002 pg/gl 2 7H4 =o e
S e, Sl 277 ng/gl 2 7MY W ke
UeRyQich T8t F 39 43E2S grdHa B23]] iso-

2 ©30] 1,438+493.7 ng/g
< Uetlo] 2A1E 858 F 2R P 22 S

Ueh et s,

2-7.9%, o

5.2%9%c}h ofo] A lglg, 278.4-
2736.9 nglg ‘%HO] A P ﬂ;‘% 483.1 ug/e,
9] 48.8-1709.6 ug/g, Ao 2HQl ek Hat 472.0 ug/g,
H ol 79.8-1242.3 ug/gdlct.
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