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Recovery of Isoflavones from Soybean Cooking Water
Produced during Soymilk Manufacturing Process

Yeon Bae Choi and Heon Soo Sohn
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Abstract

Soy isoflavones could be recovered with adsorption resin column chromatography from soybean cooking wat-
er produced during soymilk or tofu manufacturing process. The main isoflavones in the soybean cooking wat-
er were genistin and daidzin, and their concentration was 0.083+0.019 and 0.1140.017 mM, respectively.
Their aglycones were not detected. pH of soybean cooking water was critical in this chromatographic process
and the recovery of isoflavones, both genistin and daidzin, was maximum at pH 4.0. Adsorption of genistin
on the resin was stronger than that of daidzin. Elution rate and height/diameter ratio also affected the recovery
yield. Under the optimal conditions, about 85% of genistin and 70% of daidzin could be isolated from soy-
bean cooking water. Soy saponins were also recovered with isoflavones.
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Fig. 1. HPLC pattern of isoflavones obtained following
acid hydrolysis of glycosides from soybean cooking water.
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Fig. 2. Effect of pH on the adsorption of isoflavones to
Diaion HP-20 resin. B—M: daidzin, ®—@®: genistin.
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Fig. 3. Effect of pH on the recovery of genistin in
column chromatography.
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Fig. 4. Effect of pH 0;1 the recovery of daidzin in
column chromatography.
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Fig. 5. Effect of spatial velocity on the recovery of gen-
istin in column chromatography.
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Scale-up
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Fig. 6. Effect of height and diameter ratio of column
on the recovery of genistin.
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