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Abstract: To understand 5 fatty acids and 2 globulin (11S and 7S) contents in soybean from different nodes,

cultivars Jilin 38 and Jinong 19 were used, and palmitic, stearic, oleic, linoleic, and linolenic acids were deter-

mined. Results showed that 5 fatty acids and 2 globulin contents varied on different nodes of 2 cultivars. In higher

nodes , palmitic, linoleic and linolenic acids increased, stearic and oleic acids decreased. 118 globulin on the mid-

dle nodes (4 —9) was lower than on other nodes, and were the highest on the upper nodes (13 —17). Correlation

analysis showed that 11S and 7S globulin of 2 cultivars had negative correlation. The 11S/7S ratio had negative cor-

relation to palmitic, linoleic and linolenic acids, and had positive correlation to stearic and oleic acids.
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Fig.1 Changes of saturated fatty acid in 2 soybean cultivars at different nodes
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Fig.2 Changes of unsaturated fatty acid in 2 soybean cultivars at different nodes
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Fig.3 Changes of 11S and 7S globulin contents in 2 soybean cultivars at different nodes
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Table 1 Correlation coefficients between 11S/7S and fatty acid contents in 2 cultivars

wn 7D fifi fE R TR IR P JFRR 118/7S
Cultivar Index Stearic Oleic Linoleic Linolenic
FERER Palmitic -0.960 1** -0.9320"* 0.9579** 0.7102** -0.7318*
IR AR Stearic -0.9553"" -0.9699"* -0.719 5" 0.7753*
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N )RR Stearic -0.8773" " ~0.968 9 * * ~0.8633"* 0.474 6
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