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Difference analysis of the determination of moisture content in soybean by
3 kinds of different methods
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ABSTRACT: Objective To compare the moisture content determination results of soybean by national standard
method, ASAE method and rapid moisture method. Methods The moisture content difference of soybean was
compared by moisture determination experiments of whole soybean seeds and crushed soybeans from 3 different
producing areas, including Brazil soybean, United States soybean and domestic soybean. Results Taking Brazil
soybean as an example, the average value of moisture was 7.76% by national standard method, including 7.75% by

grain mill, 7.78% by universal pulverizer, 10.39% by ASAE and 10.7% by rapid moisture meter. The moisture
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content measured by the national standard method was lower than that by ASAE method and rapid moisture meter

method, and there was no significant difference between the moisture content measured by different grinding

methods (P > 0.05). By comparison, the moisture content of soybean whole grain measured by ASAE and rapid

moisture method is close to the real value, but the moisture content measured after crushing is lower than the real

value. The results showed that the water content measured by the national standard method was lower than that by

ASAE method and rapid moisture meter method (P < 0.05), and there was no significant difference between the

moisture content measured by different grinding methods. Conclusion Considering the factors of experiment

environment, experiment period and cost, it is recommended that the rapid moisture method of grain is the best

method.
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Table 1 Determination of water content in soybean by different methods
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PR K AR 25 BWK 43I0 5 AL L2y 300 g Bk K E e e

F2 FEFGEMNEKRZKSEER(%)(N=3)
Table 2 Determination of water content in soybean by different methods (%)(n=3)
K AT G5 R
SR FERDIRES SEHE
1 2 3

EP 1 7.76 7.75 7.78 7.76
B 2 6.75 6.74 6.75 6.75
ESE7N7S KM B 6.65 6.68 6.63 6.65
(HETHE) ] (R 7.68 7.72 7.72 7.71
=17 (7L 7.63 7.66 7.65 7.65
(2 52) 7.97 7.96 9.98 7.97
B 1 10.51 10.27 10.4 10.39
B 2 10.02 10.01 10.02 10.02
ASAE % BRI K 8.99 8.95 8.94 8.96
=] (KAL) 9.41 9.39 9.43 9.41
17 (/L) 9.69 9.72 9.74 9.72
7 (2 42) 9.75 9.74 9.74 9.74
B 1 10.7 10.6 10.7 10.7

By 2 9.8 9.8 9.8 9.8
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] 7 (R 9.3 9.5 9.9 9.6

[ 77 (/AL 9.9 10.3 10.5 10.2

7 (2 42) 9.7 9.7 9.8 9.7
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Fig.1 Comparison of 2 kinds different ways of soybean milling
(n=3)
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