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RESUMO - As variedades de soja (Glycine max (L.) Merrill) sdo excelentes fontes de
proteina, 6leo, acidos graxos poliinsaturados, tocoferdis e isoflavonas. O sabor desagradavel da soja
deve-se ao produto da reagdo dos acidos graxos polinsaturados, catalisada pelas enzimas
lipoxigenases. A eliminacdo genética destas enzimas pode melhorar as caracteristicas
organolépticas dos bioprodutos de soja devido a menor produgdo do composto hexanal associado
ao sabor de “beany flavor” (ranco ou feijao cru). O objetivo deste trabalho foi avaliar o teor de proteina
e de Oleo de linhagens de soja selecionadas a partir de um ‘screening’ feito na colegdo de linhagens
de soja do IAC, conforme analises anteriores, quanto a produtividade de gréos e presenca/auséncia
de lipoxigenases, com a finalidade de se obter gendtipos especiais de soja para consumo humano.
A determinacao do teor de 6leo foi realizada pelo método de Soxlet e a de proteina pelo método de
Kjedahl. A faixa de varia¢do do teor de proteina foi de 42,49% (PL-1) para o maior valor e de 33,26%
(IAC 10-0074-2) para o menor valor. O teor de 6leo das linhagens avaliadas variou de 27,73% (IAC
10-0003-1) a 17,16% (BRS 213). Entre as linhagens com auséncia das trés lipoxigenases, destaca-
se a linhagem IAC 10-0107-1 que apresentou 39,02% de proteina e 24,27% de 6leo. Os resultados
do teor médio de proteina e de 6leo das linhagens estédo dentro da faixa de variacdo de variedades
comerciais de soja, apresentando boas caracteristicas nutricionais para futuro langcamento de novas

variedades.
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ABSTRACT — Varieties of soybean (Glycine max (I.) Merrill) are excellent sources of protein,
oil, polyunsaturated fatty acids, tocopherols and isoflavones. The beany flavor of soybeans is due to
the reaction product of polyunsaturated fatty acids catalyzed by the lipoxygenase enzymes. The
genetic elimination of these enzymes can improve the organoleptic characteristics of soy bioproducts
due to lower production of hexanal compound associated with the taste of beany flavor. The aim of
this study was to evaluate the content of protein and oil from soybean strains selected from a '
screening ' done in the IAC collection of soybean strains, according to previous analyses, for grain
productivity and presence/absence of lipoxygenases, with the purpose of obtaining special soybean
genotypes for human consumption. The determination of the oil content was performed by Soxlet
method and the protein by Kjedahl method. The range of variation of protein content was 42.49% (PL-
1) for the highest value and 33.26% (IAC 10-0074-2) for the lowest value. The oil content of the
evaluated strains ranged from 27.73% (IAC 10-0003-1) to 17.16% (BRS 213). Among the absence of
the three lipoxigenases, stands out the IAC 10-0107-1 strain that presented 39.02% protein and
24.27% oil. The results of average content of protein and oil of the strains are within the range of
variation of commercial soybean varieties, showing good nutritional characteristics for future release

of new varieties.
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