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Characteristics of water absorption of beans
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Mukogawa Women’s University, Nishinomiya 663-8558, Japan

Characteristics of water absorption of soybean, azuki bean and kidney beans(cv. Toramame and
Taishokintoki) were investigated. The way of water absorption of soybean was different from that of
other beans, because soybeans absorbed water from whole surface of seed coat immediately after the
immersion. Azuki beans absorbed extremely slowly water from only strophiole, and then the water
absorption in other tissue was induced by a certain amount of water absorption playing a role of trig-
ger. Therefore, the rate of water absorption of azuki bean increased since the changing time. The rate
of water absorption of Toramame and Taishokintoki was intermediate between those of soybean and
azuki. It was assumed that micropyle in those kidney beans plays a important role in water absoption. '
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Fig. 1. Water absorbed in beans during soaking at 25C
‘@, soybean; A, azuki bean(Erimo);
M, kidney bean 1(Toramame) ;
[, kidney bean 2(Taishokintoki) .
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Fig. 3. Water absorbed in soybean previously sealed at
different points(20C)
(), hilum was sealed; [], micropyle was sealed;
/\, a half of seed coat at hilum side was sealed;
A, ahalf of seed coat at opposit side of hilum was
sealed; @, control.
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Fig. 4. Water absorbed in azuki bean previously
sealed at different points(30C)
(O, strophiole was sealed; /\, hilum was sealed;

[], micropyle was sealed; @, control.
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Fig. 5. Water absorbed in kidney bean(Toramame)
previously sealed at different points(30°C)
(O, strophiole was sealed; /\, hilum was sealed;

[],” micropyle was sealed; @, control.
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Fig. 6. Water absorbed in kidney bean (Taishokintoki)
previously sealed at different points(30°C)
(O, strophiole was sealed; /\, hilum was sealed;
], micropyle was sealed; @, control.
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