B —-Galactosidase®} isoflavone?] w] A7

&3¢9} in vitrool A9
vluFslo] #e AF

Add, A9F, ol

L

HZ L ez g NEY ARG o2 AARLE YA JdNHA Y. F
FE&T HEE F 579 isoflavoned HEA 2EZAY 75 s RLE B3 Hu
glo} oldl Wgk JF7 @ustA olFoiN 1 glt}t. Isoflavones Fo}EE, FAks L,

Z 2d29% AL, ddFEo] A AeE Bu Ha glen Fago] A9 gl

=<

acetylglucoside 28] malonylglucoside 47FA ¢l 3ed Feg zEd, AdHoz
glucoside®] ®l&o] 433 ¥& Holth. a3y WAEEY AU AsdEe F
isoflavone & ¢ 10% A% &8 aglycone type?l genistein(0.15%), daidzein(0.007%)
o] F& Fost: Aog B FHol vt oFA Ae¥Ao] B F2lE aglyconeFHZ
o] AgL F2 B-glucosidased] & ELHFL Aol g sheEaol] ) glucoside
el genistin, glycitin, daidzin %] aglycone HEN9] genistein, glycitein,
daidzeino @ AFEI?, B A7 A ©@A AFolA B-galactosidased] 2 WY
isoflavoned] vlujg@ 37} FAHH oz AAHAG. 2YPA 2 AFdxE ol ARE
FFEUS S AAsta, #37 d4EY daERA oo ZAE A Adr] AF9 o
g g8 9% 7154 59 Mg HE&87198 B-galactosidase®} isoflavoned
280 HAgow ¢ls] ST & U B-galactosidase L AF FFo) iz $H9
ggto] Z7tEE EA9 isoflavoned] H7EE Ak &%, FHFU, old%, A= 4%
WA sy st F EAE vAfEsstn, W& in virrodMe XAFEFH B
-galactosidaseo] 2%t isoflavoned] H]BFEE ZALSIE 2l O £3& £t

As 2 Ay

Isoflavoned (F)eiHFeoz®e Aoy, 649 glycone FEiE ol g3l t. B
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-galactosidaser Fungal Lactase (Amano Enzyme, Inc., Japan)& AMg3&gled, ojzle &
A% 80,000 unit/golth. Isoflavone?] FHFEAZ genistind daidzin® z+Zt Sigma
Chemical Co. T (F)Fujicco, Japano BHE] FYste AE3t3th. Coating material
(FrydAgstolAl FUF PGMS(polyglycerol  monostearate),  MCT(medium chain
triglyceride)& AM&-8tAth. In vitrool A pHel Ao & vlA e AN E 548
7] 98] pepsin, cholic acid, deoxycholic acid, pancreatin, lipaset Sigma Chemical
Co. (St. Louis, Mo. USA) AE& A&3H3ch. B-galactosidase®t isoflavoned] PlA|Zi&
32 95ty Kwak 59 WHS £4 2Astd AZx[AG. 25T FAGAA vglE 9
FE Ao &Rt core material®] F& FHsE A PR FEE FA8L, in
vitroo) A AN ZALE oF ¢ Aol pH(Z, 3, 4, 5)9 incubation AIZH(L, 2, 341D, ¢
AAdo el pHB, 7, 8, 99 incubation AlZH(1, 2, 3ANZH) wWE vANEZHE
isof lavone®} B-galactosidase W& %2 HPLCS} Spectrophotometer® &7 8131t

3L
]

dn o uF

B-Galactosidase?] ulx|7i&3}

PGMSE coating material® &t B-galactosidaseE w7 &3}t s17)98) A2dA AHY
A4S PAMSE £F 7153 JHR e Folof stz 25 E 7stn FHFE Bt

il

slo} Agog wEo] YEHELE vP&asldct. B-galactosidased] mHAEIE
AT A 2L 45CoA 85,958 Huel AL BIL, PSS 75 v&E 514
2 39 coating material® A Z3}3, coating material:core material® H]&& 15:1,
10:1, 5:19) 2702 & ojAfES A2 F &8 FF A, 15114 Yo F§9)
75.4%2 7 w2, 10019 9 63.7%, 5:1¢ W 50.2%% 7HY Wt

Isoflavone®] wlA7}&3}

Coating material®l MCT®] ¥] o] W& isoflavone v|AA&Ee] HH2HA L Z2Asl7 9
ste] Kwak 59 WE¥S 73 mgdstd, FF uE2 NI} isoflavone EFa F w)
ARee AR 1 £&& &A3 A, coating material ¥ core material®l B]-go]
15:101A4] Fgo] 70.2624 7bE $estAn 5:19 9 57.3%, 10:1Y o 63.1%, 2Y:
20:1¢ u) 68.6%8 F&& B},

o

]

Isoflavone®} B-galactosidase WM 7&9] in vitro OHAA

pH 2, 3, 4, 52 ZHE dFAYoA 37CE NS N £ oL @ B
-galactosidase®] FelF2 pH 2, 3, 4, 514 72} 15.2, 14.7, 14.2, 12.3%8 2% H¢
He0, 53] pH 2, 3914 342 Bt WY Folx 16.0-17.5% F=T FEHo] e pH
Fefoll A dAol AR, FIG AN oM E @ isoflavoned) FaFL pH
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2, 3, 4, 594 Z-’{Z}" 9.3, 8.8, 8.4 6.3%% B-galactosidase Bt} &% " .en, 34
B oY o fEFo) 12.5~15.888 wiYAIZbo] WE H-23F0] B-galactosidaseBTh
52 FM8% nqrt,

pH 6, 7, 8, 98 =AY UF 2FddA 37CE 1NHES A2l 79 4+ @ B
-galactosidase®] #-21%& pHi 6, 7, 8, 99IA] 2zt 40.6, 78.8, 80.6, 70.6%% B& #d
FE Jehiiglen, 343 F< 49 FME BT B3] pH 7, 8904 oF 83%9 @& &
HFE B AFLTY FeHdA *2 AAAME HJY. T 2AGANY AARE
isoflavone® 37CoA 1AZE XE ¥ isoflavoned #FS pH 6, 7, 8, 994 4zt
22.6, 78.3, 87.8, 73.9%2 ulARE B-galactosidasest FAMEY S By 347
St Fy ol A4 Ftetgen), E3] pH 7, 8olA wioF 3A T FolE 83~92%9) FElTL
Hetdlo] 327 dejolre] dAAFo] vig RolFo] BAH AN (Fig. 1).
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Fig. 2. Release of microencapsuled isoflavone and P-galactosidase during
incubation in a simulated intestinal fhuid at 37T for 3 hrs.

(a) microencapsulated isoflavone (b) microencapsulated P -galactosidase

AFLG)A vl E lactased) 9§ AP E isoflavoned 7IFEE dA4eL @
#3at7] Hsted pH 6, 7, 8, 98 ZAE AFAFAA 37CE2 3AREL A A
7heEds whg 1A17ke) control® 19.4ppmollen, 3A17F whE FAE 226ppmoE
a¥%e F7E EY wd 5ZAS AR CdMe #Z 336, 359, 367,
33.1ppm 22 FUsgith wbg 3A ol Z7h 39.2, 41.3, 486, 38.6ppmoeE 2
7He 23len, 53] pHzte Aol vlay zbols} AATHFIg. 2).
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Fig. 2. Production of aglycon from hydrolysis of microencapsulated isoflavone
by mucroencapsulated lactase in simulated intestinal fluid at 37°C for 3hrs.
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B dF% B-galactosidased] 2§t isoflavone “iwAlel w|wiFst A7E 24317 st ut
A XS WA 949 39 whgg Aolslr] std F B3 L uAgEs sn e

vitro AL ATt 7S EMN LY T EES st £HE FUG. 49 2
, AR Es £go] e whon, AFAR Ay dAHAHE ¥ utH),
T 2SS A G v @it =T JdFAFHAA fFEd B
-galactosidased] & #2] isoflavoned] HjwiEz}&o] < 75% AET FEEUG, AAHe=
was] E v, isoflavone® B-galactosidased vlA|Z&ss E3 A8y uolag vlujdsl
% FEE FSukied We 343U sFeAde B
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