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Optimization of deter mination and extraction technique of soybean
isoflavones from soybean meal
LIU Xing LIN Qinlu,HU Yebi ,YANG Zhong-qju
(Qollege of Food Science and Engineering, Centrd South Universty of

Foresry and Techrology , Changsha Hunan  410004)
Abdract : Taking 6 mgjor components of ybean ioflavones, daiazin, dycitin, genidin, daiazein, gycitein
and genigein, asthe contrag , conparing Snge factor experiments and orthogonal experiment , The optimum
condition to extract soybean i oflavones from the defatted oybean mea was gudied , which provide a frame of
reference for the indudrid-scde production of ybean ioflavones. The optimum condition was that the con-
centration of ethanol was 70 %, extracting time 3h , tenperature 90 |, radio of defatted soybean med to l-
vent 1 15, extracting once. A high performance liquid chromatography - photodiode array detector for deter-
mining oybean ioflavones a the same time was edablished to separate and detect them.
Key wor ds:dnge factor experiment ; orthogona experiment ; high performance liquid chromatography ; photo-
diode array detector
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3 (% ,mean = D)
| %
50 0.31+0.028% 0.063+0.006% 0.34+0.033% 0.07+0.013* 0.0029+0.00051* 0.0051+0.00055* 0.078+0.013* 0.79+0.080%
60 0.39+0.068% 0.075+0.011% 0.42+0.068* 0.086+0.008% 0.0035+0.00029 0.0070+0.0031% 0.096+0.011% 0.97 +0.158?
70 0.36+0.001% 0.068+0.003* 0.39+0.000% 0.087 +0.0055% 0. 0035 + 0.00009% 0.008L+0.00062% 0.099+0.005%° 0.91+0.008?
80 0.38+0.015% 0.074+0.003* 0.42+0.011% 0.094+0.001° 0.0036+0.00009% 0.0087 +0.0011% 0.11+0.002° 0.98+0.032?
: 5% (n=3)
4 (% ,mean = D)
15 0.26+0.018% 0.051+0.0035* 0.30+0.018* 0.071+0.004* 0.0027 +0.0002* 0.0061+0.0004® 0.080+0.004*° 0.70+0.045%
110 0.32+0.043% 0.062+0.0082% 0.36 +0.046® 0.084+0.009% 0.0032+0.0004% 0.0071+0.0007% 0.094+0.010° 0.84+0.108%
115 0.3420.006° 0.068%0.0009° 0.38+0.007" 0.086+0.002* 0.0034+0.0004% 0.0071+0.0003* 0.096+0.002° 0.88+0.016"
120 0.35+0.005" 0.069+0.0017° 0.38+0.004° 0.086+0.005% 0.0032+0.0004* 0.0060+0.0014% 0.096+0.007* 0.89+0.017°
: 5% (n=3)
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