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Comparison of the Changes in Glyceollin Production in Different Types of Soybeans (Giycine max) Induced by Silver Nitrate

FENG Dong-yue'?, SHIBo"*, LIANG Ping'
(1. Feed Research Institute, Chinese Academy of Agricultural Sciences, Beijing ~ 100081, China;
2. Nationl Fisheries Technical Extension Center, Beijing 100125, China)
Abstract: Objective: To compare the changes in silver nitrate-induced glyceollin production in three types of soybeans:
yellow, green and black, each of which consisted of three cultivars. Methods: Glyceollin production in soybeans was induced by
0.01 mol/L silver nitrate solution and determined by HPLC. The chromatographic separation was performed on a C,5 column (4.6
mm X 250 mm, 5 pm) using a mobile phase consisting of acetic acid solution (pH 3) and acetonitrile at a flow rate of 1 mL/min
through gradient elution. Glyceollin was detected at 285 nm. Column temperature was set at 40 ‘C. Results: Under the same
extraction and determination conditions, silver nitrate-induced glyceollin production in soybeans decreased in the following
order: green > black > yellow. Conclusion: The results obtained in this study can provide evidence for the selection of suitable
soybean type for research and applications of glyceollins.
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Fig.l Chemical structures of glyceollin 1, II and III
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Fig2 Comparison of soybean cotyledon with and without treatment of

silver nitrate solution
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Fig.3 HPLC of glyceollin in soybean cotyledon with and without
treatment of silver nitrate solution
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