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Changes of Antinutritional Factors in the Soybean Germination Process

Guo Ling', Huo Guicheng', Jia Zhenbao?, Zhang Yinghua!

1(Key Laboratory of Dairy Science, Ministry of Education, Food College, Northeast Agricultural University, Harbin 1500301, China)
2( College of Life Science, China Jiliang University, Hangzhou 3100182, China)

ABSTRACT The use of soybean protein was influenced by antinutritional factors. This research using spec-
trophotometry and immunity rocket electrophoresis determined contents of trypsin inhibitors and lactins dur-
ing the germination in Dongnong42, Dongnong823, 71434, 40567 and Heinong 40. The results were as fol-
lows: Germination could greatly change the contents of antinutritional factors in the soybean seeds. The
changing extent was varied among cultivars, There are similar trends in five soybean cultivars. The tempera-
ture of germination effects on the contents of antinutritional factors in the soybean seeds. The endogenous
proteinase of specially inactivating antinutritional factors in soybeans had been proved.

Key words  soybean, antinutritional factors, germination
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