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Table 1. Means of agronomic characters and vield of veget able soybean

varieties introduced.
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Table 2. Chemical composition of fresh vegetable soybean.

a 5 HuE BAE W B R B B om o © 1560
Value Chrom

AGS 292 37.89  38.59 11.19 7.44  19.22 5.9 7.8

5 # =z F  37.20  40.55 10.35 6.73  18.23 5.9 7.5
% ¥  36.94 42,60  9.40 6.39 17.71 5.8 7.3
E ¥ 36,73 -—38:96—— 8278, T7——-19.84 5.9 7.8
ESB—66—2 36.93  40.04 10.14 6.77 18.29 5.5 T.3
205 F6.12 42,05 Yo.08 “T.26 19.06 5.6 7.8
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i %  38.38 38.39 7.64 6.46 19.86 5.9 6.9
it Y. . 37.49 .87¢68 0411:19 i 6.8F - 19,59 5.5 7.0
= > F 36.46 41.96 9.10 7.08 17.97 5.8 7.3
L.S.D; (0.05) 1.818 1.145 0.996 N.S. 0.679 N.S. N.S.

L.S.D (0.01) ! 1.539 1.338 0.912
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Table 3. Chemical composition of vegetable soybean after freezing
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AGS 292 37.85 13.66 9.99 18.88 32,12
5 B Z F 39.32 12.30 9.14 18.09 31.06
e ¥ 42.98 12,13 955 17.62 31.62
s ¥ 38.93 11.44 9.96 19.40 29,12
ESB—66—2 39.53 12. 30 10.37 18.96 31.66
205 41.26 13.26 10.73 17.53 30.63
= = 39.29 11.24 10. 46 19,36 29, 35
X B B E 37.99 14,60 10, 22 18.05 30.80
ESB—66—4 39.42 11.63 10. 33 19.02 30. 53
5 2 40. 51 12. 74 10.22 17.23 29.48
i i 38.76 10.15 9.84 19,98 30.43
i ¥ 36.55 13. 74 10.63 19,67 30.89
i T 40.86 12.12 9.89 17.82 30.72
e ST D (0.05) 0.974 = 0.904 0. 741 0.814 1.567
L.S.D(0.01) 1.309 1.215 0.995 1.093 N.S.
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Table 4. Color of seed pod and quality of vegetable soybean
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AGS 292 T3 6.3 6.3 6.6 6.6
B 8 < F 5.8 5 5.3 5.5 5.6
5 ¥ 4.5 5.7 5.6 5.4 5.3
3 p 5.9 6.4 6.7 6.5 6.4
ESB—66— 2 6.0 6.3 6.5 6.4 6.3
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A B B F 5.5 6.1 7.0 6.7 6.3
ESB— 66 — 4 7.2 6.6 6.3 6.7 6.7
= g 4.9 6.4 5.8 b5t 5.7
i & 6.5 6.3 5.6 6.1 6.1
i ¥ 4.9 6.9 6.5 6.5 6.1
E Zz  F 5.6 6.9 /A | 6.5 6.5

1. M 0 BE B 6. — B B F 1T

2. 3R B & 7. ] B 4

3. fef K & 8 JEH E i

4. — BEREBL & 9. hik g & IF

5 AEHFIFARKE
DTSR EMNERAERRB D LOIERE



EUSIERBEERAE REBRE R

f il

B 1. 205 Bl AGS 292 > B ¥ 4
Fig 1. Individual Performance of 205 and AGS 292

IR

TRy

B 2. 205 B1AGS292 X AHBKIEE S
Fig 2. Qualified pods and seeds for 205 and AGS 292
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Comparative trial on the quality and yield

of introduced vegetable soybean lines

Shih-Tsas Cheng and I.. T. Chen

Thirteen introduced vegetable soybean lines were evaluated for the quality
and vield. Of these, line AGS292 was 6.19 Yohigher in total plant yield, 10 days
earlier in maturity, and 26.16% more in the vield of the pods with more than
two seeds as compare with the check variety (Tzu-Zu-Noku 205).

Fresh seeds of the 13 vegetable soybean lines were analyzed for their
chemical composition, protein contents ranged from 3768 to 42.6%, sugar
contents from 7.64 to 11.57%, starch contents from 9.14 to 10.73%, and oil
contents from 17.23 to 19.98%. On the other hand, the thawed seeds after
freezing of the 13 lines contained 36.55-42.98%, protein 10.15-14.6%. sugar
9.14-10.73% starch and 17.23-19.98% oil.
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