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Genetic and morphological study of the relationship between soybean pectin
methylesterase and cooked bean hardness
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A soybean PME gene Glyma03g03360 has already been shown to be involved in
cooked sbean hardness. "Fukuyutaka™ mutant of Glymal9g22790, which is highly homologous to
Glyma03g03360, was detected and crossed with the soybean variety "Enrei', which is a PME inactive
form of Glyma03g03360. A mutation of Glymal9g22790 was introduced into "Enrei."” The mutation in
Glymal9g22790 reduced the breaking energy of the seed coat of cooked bean. Regarding the cotyledon
hardness of cooked beans, the effect of the Glymal9g22790 mutation was not found even under various
sEorage conditions, suggesting a limited effect of this PME gene on the seed coat hardness of cooked

ean.
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DNA marker-assisted evaluation of cooked bean hardness of three soybean progeny lines 2020
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Flavonoid 3" - hydroxylase reduces Ca and Mg content in soybean seeds, resulting in decreased 2022

hardness of cooked beans
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