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Coloum temp. : 170° C.
Intergarter temp. : 200° C
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Leec VI 18.6 41 199 13 0.10 1.4 0.42 1.1 135.1
Williams [11 19.2 4 206 1.1 0.09 0.99 0.39 0.9 135.6
Calland IV 18.3 39 198 1.2 0.13 1.6 0.42 1.9 1342
Clark 6311 19.5 38 220 1.3 0.10 1.2 0.32 1.2 1349
Davis VI 18.4 39 235 1.1 0.11 1.1 0.37 0.9 136.0
HaperIlL 19.9 37.7 196 1.3 0.09 0.9 0.35 1.5 134.4
Century 8411 188 379 188 1.0 0.10 1.8 0.41 1.7 1361
EppsV 9.1 392 213 0.9 0.05 1.3 0.50 1.9 1352
Lee* 21.3 36 196 [.2 (.08 1.4 0.39 0.8 1345
Williams™* 111 22.4 34 201 1.2 0.08 1.1 0.40 0.5 134.0
Semens* VI 20.1 kel 203 1.1 0.09 1.2 0.43 0.7 1332
James* VI 21.4 32 202 1.0 0.05 1.2 0.41 1.1 133.08
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Varietivs % Palmitic % Stearic % Oleic % Linoleic % Linolenic
Lee VI 11.4 4.6 23.3 53.8 6.9
Williams™* [11 12.3 5.3 24.2 52.1 6.1
Semens* VI 2.4 4.1 22.4 54.2 0.9
James* ¥V 11.8 4.8 23.1 534 6.9
Lee VI 12.2 5.1 24.9 52.0 5.8
Williams 111 2.7 5.2 253 51.2 5.7
Calland IV 11.9 5.8 252 51.2 59
Clark 6311 11.4 5.8 249 51.7 6.2
Davis VI 11.9 5.9 24.7 51.4 6.1
HaperIH 12.3 5.4 24.6 52.1 5.6
Century 84 I1 11.8 5.8 24.9 51.8 57
Epps 11.5 5.9 251 52.0 54.5
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Constituent Planting Site Location
Lee VI Williams I11
Baghdad Mosul Baghdad Mosul

Mean + S.E. Mean + S.E. Mean + S.E. Mean +S.E.
Crude il % 18.6 0.1 21.3+0.13 19.2+£0.21 224%018
Crude protein % 41 +0.32 36 +0.12 40 +0.11 36 +0.09
Phosphors ppm 199 £0.61 196 +0.44 206 +0.52 201 +0.46
Iron ppm 1.6 +0.09 1.3 +£0.13 1.1 £0.08 1.2 +£0.08
Unsaponifiable % 1.4 034 1.4 +0.08 0.99+0.09 1.1 +0.09
Sterols % 0.42+0.51 0.39+0.45 0.39+0.45 0.33 £0.61
Oleicacid 24.9%+0.19 2331010 25.310.18 24.2%0.13
Linoleic acid 52.0x£0.16 53.8+0.12 51202 52.1%0.18
Linolenic acid 58 +0.18 6.9+0.19 57+0.13 6.1+0.21
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Varieties Storage time P.V. AV 0.. V.
(days) mg/kg : Oxidation value

Zero 1.9 1.6 5.1

1 23 3.6 9.5

Lee* 2 5.9 6.9 19.7

3 7.6 13.1 338

6 11.3 20.8 52.9

Zero 1.8 1.2 4.2

1 2.6 2.8 8.2

2 4.7 6.1 16.9

Willams* 3 7.3 10.5 28.3

6 12.3 23.5 59.3

Zero 1.2 1.0 3.2

1 1.8 1.3 4.4

Lee 2 2.7 39 10.5

6 8.9 16.5 41.9

Zero 1.5 1.1 3.7

1 2.1 1.8 5.7

Williams 2 3.7 4.1 11.9

3 6.6 8.7 24
6 9.7 17.4 44.5
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Chemical Characteristics of Oils Extracted from Soybean
Varieties Grown in Iraq and the Effect of Planting Sites
on Their Properties

A.A_Al-Guboury and L.M.Jawad

Agricultiral and Water Resources Center and Biological Research
Centre, Jadiriyah, Baghdad, Iraq

Abstract. The present study deals with the chemical properties of oil e.g. fatty acids composition, phos-
phorus, unsaponifiable matter ete., extracted from different varieties of soybean seeds at different group
maturities grown in iraq for experimental research purposes. The percentages of the oil and proteins were
in the range of (18.4-22.6%) and (32-40%) respectively.

Different group maturities of the seeds showed variable levels of saturated and unsaturated fatty acids,
unsaponifiable matter, sterols, iron, copper and oxidation stability.

The effect of planting locations (middle and north of Iraq) on the levels of oil, proteins and chemical
properties were studied. The levels of oils were apparently high in the soybean seeds {William and Lee
varieties) grown in the north sector of Iraq, while high levels of proteins were found in the same seeds
grown in the middie sector. High levels of unsaturated fatty acids (linoleic and linolenic) were found in the
oils extracted from seeds grown in the north, on the other hand high levels of saturated fatty acids and oleic
acids were found in the oils of the middle sectors.

No significant variations were observed in the levels of phosphorus, iron, copper and unsaponifiable
matter in the soybean oils of both north and middle sector.



	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

