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Study on the Content of Soybean Isoflavone Components in Soybean and Three Soybean Products
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Abstract

(Food and Bioengineering Department, Beijing Vocational College of Agriculture,

[ Objective ] A HPLC method for determining the components and content of soybean isoflavone in four soybean products was estab-

lished. [ Method] Samples were extracted with 80% methanol. The HPLC separation was performed on a WondaSil C,, WR (4.6 x 250 mm,

5 um) by isocratic elution with acetonitrile and phosphoric acid water solution (pH 3.0) as mobile phase, flow rate 1 mL/ min, column temper-

ature 40 °C , and 260 nm was detected by diode array detector. [ Result] The order of soybean isoflavone content was soybean > bean sprouts > to-
fu and soy milk. The correlation coefficients of the Daidzin, Glycitin, Daidzein, Glycitin, Genistein were 0.997 2, 0.999 6, 0.994 7, 0.999 1,
0.994 2, respectively. The difference of the parallel test results was lower than that of the arithmetic mean as 10%. [ Conclusion ] The HPLC
method can be used for the detection of soybean isoflavone components and contents in soybean products.
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Fig.1 Spectrum of soybean isoflavone
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Table 2 The standard curve of each standard variety

NS i 22 SKHELR(R)

Standard variety Standard curve Linear relationship

KEH Daidzin Y =41 157X -6 510. 4 0.997 2

PG ETF Glycitin Y =42 371X -10 726 0.999 6
ST Daidzein Y =76 819X -15 232 0.994 7

5 H ¥ & Glycitein Y =69 403X -28 750 0.999 1

YURIARE Genistein Y =91 110X -75 770 0.994 2

2.3 XERIWMEFRPAEREMASTE MEBOK
FH A TEEAS N R L S22 LRI B P R S B 2 0
i, HEORE A 2 ~5 s, THE 4 R R AL A L o
JEORH LU, LA R AN 3 P

Note: 1. Soybean glycosides; 2. Glycitin; 3. Soybean glycosides; 4.
Glycitein; 5. Genistein.
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Fig.2 The detection spectrum of soybean isoflavone component
in soybean
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Note: 1. Soybean glycosides; 2. Glycitin; 3. Soybean glycosides; 4.
Glycitein; 5. Genistein.
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Fig.3 The detection spectrum of soybean isoflavone component

in bean sprouts
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Note: 1. Soybean glycosides; 2. Glycitin; 3. Soybean glycosides; 4.
Glycitein; 5. Genistein.
4 EEDRERBEMASEUEE
Fig.4 The detection spectrum of soybean isoflavone component

in bean curd
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Note: 1. Soybean glycosides; 2. Glycitin; 3. Soybean glycosides; 4.
Glycitein; 5. Genistein.
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Fig.5 The detection spectrum of soybean isoflavone component

in soybean milk
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Table 3 Research results of soybean isoflavone component in soybean and three kinds of soybean products ng/'g
KA KREHIT PR g
B BT WU E PRI N
Soybean Soybean Soybean isoflavone
Samples Glycitin Glycitein Genistein
glycosides glycosides content
K& Soybean 256.70 45.10 4.51 20.98 17.92 345.21
.2 Bean sprouts 153.33 16.12 32.00 21.79 41.80 265.04
I Soy milk 9.39 7.12 6.67 9.78 20.39 53.35
5 Tofu 74.46 11.87 16.42 9.36 26.47 138.58
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