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Effects of glycosidase(R.B1L and R.CL) on configuration of isoflavones and
improvement of flavor in soybean milk
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Abstract: In order to obtain a higher content of soybean isoflavone
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high performance liquid chromatography (HPLC) and gas chroma-  ANVRIZERRIIAE. R 06 72 2 ¥ 05 U541 26 AN 2 119 3 X B2
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glycosides and improve the flavor of soybean milk, two kinds of gly-

cosidase (R.B1L and R.CL) were used in soybean milk processing,
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(1) HPLC % f4: 4 % 41 : CAPCELL PAK C;y 5 pm,
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Table 1 Gradient elution program
WffE)/min - AHLH/ % KM/ %
0.00 15 85
35.00 45 55
35.01 15 85
40.00 15 85

(2) SHMH £ B 100 g K5, 800 g ZEIRAKAT I 5 3
Ak GRS EES 8 H 5 min B RER B ER.
B F I SR S 4 3

(3) [l A - 1) BT A L3I A 2 F 5K IR B 0.01%
(0.01 mL./100 mL) FBEHF A (R.BIL 1 R.CLARFRLIL 10 1),
F 55 CHEW KB 544 T K A% 30 min,

CA) R fl A A L . 5 B A B UK I8 A R K
IS A 7 1 40 B PR B G 3 R K R UG B9 S 3K 1.0 g
A 80 HIE 2 mL KV AZ % $2 L 4 h(80 °C,160 r/min), B
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(5) FrifE s A BC M« 23 B 1.25 mg K& H,0.5 mg &
AL 1.25 mg JURLRH 0.8 mg REAFIC.0.5 mg W E R
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TR T ) A Y A R I (300 WL 1 b WA AR O T 60,335 2 TP e
ERBAE ES R 2,5,8,10,16 5,4 Clolfg
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HERE ;R J 33.4 kPa, #< (He) 3 1.0 mL/min,
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350 Vi ke FRLEE 250 °C s 8 F IR B 250 °C 5 H 4 0 &1
Bl m/z:40~400,
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Figure 2 Chromatograms of soya-bean milk isoflavones

from the control group
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’ Figure 3 Chromatograms of soya-bean milk isoflavones
0 from the enzymatic hydrolysis group
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Figure 1 Chromatograms of soybean isoflavones SEER -k 5T I YR K T4 BRI T 4.95 pg/g A
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%2 ADREMABNEMXER MIEEAREAR . HERCERM T ENAGE TR
Table 2 Linear relationship of soybean isoflavones ity fife 21 3K (R S5 R T B s N T 7.289 pe/gl 1
content SR AR S T 35.7%, B4 R 5 SCEk L1513 A — 5, wAr ik
Py T 7 A 3 AT S I e A K O R R Y
R I U J5 2 R? e 2.2 GC—MS RMRKLA WIS R
KEFH y=28 924x+12 565 0.998 0 3~50 H A 4 TR DAL 2 SRR L O O RS -2-
RT3 71 VN L 55 S o8 L A
o =26 2872+3 906.5 0.998 1 120 T X 4 Pl XUBR AL & 1 R RS 0T 4L S R R L. &
" TR B AL B S 0 T SR R A A W) O B 2- 3G Jk vk g
PR AT y=37 67625 731.4 0.998 0 3~50 ) ) i )
R - )y BT 10.8% , F S ALA W IE C BEAN B -2- T 0 T B 4L 3
GR:T =64 5322 +16 374 0.997 9 ~3 R .
T T 10.88% . 5 % B L o ik e g R 5 L B
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Table 3 Thecontent of soymilk isoflavones ng/g
B i 24 F5 KA ECh uci Rl A Y KREH TG WE R PR AT 0
papiiEEl 51.40+0.27*  12.8340.16*  68.96+0.35*  13.614+0.13*  3.00640.09°  3.783+0.07*
WfR 43.774+0.18>  12.3540.17*  59.5040.24>  18.5640.24"  3.659+0.13>  5.46940.08"

T FBE R A NG TR R 28 57 3 (P<C0.05)
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Table 4 The content of soymilk flavor compounds %
FE 44 Bk (Sl 2- 3 H K TR 1EC R -2 M T
X B 2H 77.4£0.08" 16.340.06% 5.940.04% 0.36+0.02°
it fipt 21 68.9+0.09" 14.0+0.07" 16.7+0.08" 0.44+0.01"
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