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Chemical quality of vegetable soybean var. AGS 292 and #75A at different harvesting time after storage
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Abstract

Chemical quality of vegetable soybean var. AGS 292 and #75A planted at Baan Nong Tao Kham,
Tambon Papai, Amphoe Sansai, ChiangMai province was conducted. Two varieties of vegetable soybean, AGS
292 harvested at 63 and 67 days after planting (DAP) and #75A variety harvested at 67 and 69 DAP were
analysed at Department of Postharvest Technology, Faculty of Engineering and Agro-Industry, MaeJo University
between September 2008 and January 2009. The experimental design laid out was 2x3 Factorial in Completely
Randomized Design with 3 replications. Harvested soybean pod were stored at room temperature and 10°C for 4
8 and 12 hours. The results showed that protein and oil content of two vegetable soybean varieties increased at
the late harvesting. There was no significant different with protein content when stored the vegetable soybean
pods at room temperature or 10°C. However, it was found that the oil content of the soybean pods stored at room
temperature was higher than that kept at 10°C. The protein and oil content of the vegetable soybean pods stored
at room temperature and 10°C for 4 8 and 12 hours was fluctuated and need to be confirmed.
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Table 1 Protein content (%) of vegetable soybean var. AGS 292 harvested at 63 and 67 days after planting
(DAP) stored at room temperature and 10°C for 4 8 and 12 hours.

AGS 292 Harvesting at 63 DAP Harvesting at 67 DAP
Storage time (hr.) Storage time (hr.)

Storage condition 4 8 12 Mean 4 8 12 Mean
Room Temp 23.94 25.00 30.40 26.45 31.71 29.34 31.25 30.77
10°C 24.92 25.10 30.56 26.86 30.81 30.00 30.19 30.67

Mean 24.43b 25.05b 30.48a 26.65 31.26x 29.67y 31.22x 30.72
CV (%) 2.68 1.80
F-test Storage condition (S) ns ns
Harvesting date (H) ** *
SxH ns ns
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Table 2 Protein content (%) of vegetable soybean var. #75A harvested at 67 and 69 days after planting (DAP)

stored at room temperature and 10°C for 4 8 and 12 hours.

#75A Harvesting at 67 DAP Harvesting at 69 DAP
Storage time (hr.) Storage time (hr.)

Storage condition 4 8 12 Mean 4 8 12 Mean
Room Temp 29.46 30.65 30.31 30.14 28.71 30.96 31.34 30.15
10°C 30.58 31.02 30.17 30.59 28.73 31.54 31.42 30.56

Mean 30.02 30.84 30.24 30.36 28.45y 31.25x 31.38x 30.36
CV (%) 1.89 3.56
F-test Storage condition (S) ns ns
Harvesting date (H) ns o
SxH ns ns
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Table 3 Oil content (%) of vegetable soybean var. AGS 292 harvested at 63 and 67 days after planting (DAP)

stored at room temperature and 10°C for 4 8 and 12 hours.

AGS 292 Harvesting at 63 DAP Harvesting at 67 DAP
Storage time (hr.) Storage time (hr.)

Storage condition 4 8 12 Mean 4 8 12 Mean
Room Temp 14.67 17.22 14.78 15.56 17.78 16.00 17.89 17.22A
10°C 14.89 16.67 14.67 15.41 16.89 16.44 16.33 16.55B

Mean 14.78b 16.94a 14.72b 15.48 17.33x 16.22y 17.11x 16.89
CV (%) 3.72 3.26
F-test Storage condition (S) ns *
Harvesting date (H) ** *
SxH ns *
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Table 4 Qil content (%) of vegetable soybean var. #75A harvested at 67 and 69 days after planting (DAP) stored

at room temperature and 10°C for 4 8 and 12 hours.

#75A Harvesting at 67 DAP Harvesting at 69 DAP
Storage time (hr.) Storage time (hr.)

Storage condition 4 8 12 Mean 4 8 12 Mean
Room Temp 12.66 12.56 12.67 12.63 16.00 14.78 15.78 15.52A
10°C 14.00 13.56 11.89 13.15 15.89 14.44 14.78 15.04B

Mean 13.33 13.06 12.28 12.89 15.95x 14.61z 15.28y 15.28
CV (%) 3.26 3.25
F-test Storage condition (S) ns *
Harvesting date (H) ns *
SxH ns ns
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