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Change of free amino acid and mineral contents during the maturation of
Murasakizukin, immature black soybean.
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Summary

The change of free-amino acid and mineral contents during the maturation of Murasakizukin, inmature black
soybean (Glycine Max Merrill, Forma Kuromame Makino) were examined.

The contents of free-amino acids, especially asparagine, y -Aminobutyric acid (GABA), glutamic acid and alanine,
were high in the early stage of maturation, but they decreased according with to maturation. The GABA content of
the early stage of Murasakizukin. was 15 times high, comparing with that of yellow soybean. Mineral contents were
increased according with to maturation. Especially magnesium content (mean content of all stages of maturation)
was 4 times high in Murasakizukin compared with that of yellow soybean.

In the view points as functional foods, the best season of Murasakizukin were thought to be the early stage of

maturation.
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Fig. 1 Total Free Amino Acid and GABA Contents of Murasakizukin during
Maturation and Edamame {(Immature Yellow Soybean).
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Fig. 2 Classification of Free Amino Acids of Murasakizukin According to Their Taste Properties.
sweet taste: total contents of Thr., Ser., Ala, Val. And Met.
umami taste: total contents of Glu., Asp.
bitter and sour taste: total contents of Asn., Arg., Leu., Lys, Phe. and Trp.
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Fig. 3 Minerals contents of Murasakizukin during Maturation and
Edamame (Immature Yellow Soybean)
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