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Abstract

Soybean isoflavones known as an anticarcinogenic factor were evaluated in some Korean soybean foods by
high performance liquid chromatography. Unfermented soybean foods contained predominantly isoflavone f3-
glycosides (genistin and daidzin), but in the fermented soybean foods isoflavones were present mainly as
aglycones (genistein and daidzein). Average contents of isoflavones of tofu, soymilk and soy sprout were 1,
151, 676 and 424 mg/kg, respectively. Among the fermented soybean products, soybean paste (Chongkukjang)
was highest in the isoflavone content (920 mg/kg) and the degree of hydrolysis of B-glycosidic bonds was
ranged from 30 to 100%. Doenjang, Chunjang and Kanjang contained lesser amounts of isoflavones and
their contents were 627, 291 and 10 mg/kg, respectively. Korean traditional fermented foods, Chongkukjang
and Doenjang could be regarded as the excellent sources of soy isoflavone aglycones.
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Fig. 1. Hydrolysis of isoflavone glycosides with 1 M HCI
at 95-98°C. B—M: genistein, @—@: daidzein
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Table 1. Isoflavones content (mg/kg, dry basis) in soymilk products
Daidzein Genistein Aglycones, %
Products Total D/G ratio”
Free Total Free Total Daidzein Genistein
A 7 293 8 373 666 0.79 2 2
B 16 191 20 299 490 0.64 8 7
C 7 329 12 405 734 0.81 2 3
D 3 227 5 307 534 0.74 1 2
E 34 564 54 600 1,164 0.94 6 9
F 10 373 10 392 765 0.95 3 3
G 5 334 8 333 667 1.00 1 2
H 5 261 8 326 587 0.80 2 2
I 6 208 9 269 477 0.77 3 3
Average 10 309 15 367 676 0.83 3 4
"D/G ratio: daidzein/genistein ratio.
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Table 2. Isoflavones content (mg/kg, dry basis) in tofu products
Daidzein Genistein Aglycones, %
Products Total D/G ratio
Free Total Free Total Daidzein Genistein
Hard tofu 10 318 6 305 622 1.04 3 2
Hard tofu 25 420 31 447 867 0.94 6 7
Semisoft tofu 20 398 26 652 1,050 0.61 5 4
Semisoft tofu 29 733 24 597 1,330 1.23 4 4
Soft tofu 22 719 13 626 1,345 1.15 3 2
Soft tofu 46 914 23 778 1,692 1.17 5 3
Average 25 584 21 568 1,151 1.02 4 4
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Table 3. Isoflavones content (mg/kg, dry basis) in soy sprouts

E953]A] A 30H A 43 (1998)

Daidzein Genistein Aglycones, %
Products Total D/G ratio
Free Total Free Total Daidzein Genistein

A 35 256 44 389 645 0.66 14 11

B 33 302 27 317 619 0.95 11 9

C 16 148 16 136 284 1.09 11 12

D 3 68 2 79 147 0.86 4 2
Average 22 194 22 230 424 0.89 10 8

Table 4. Isoflavones content (mg/kg, dry basis) in Kanjang

Daidzein Genistein
Products Total
Free Total Free Total

A 21 22 9 4 26

B 14 11 4 1 12

C 6 10 1 ND" 10

D 8 9 1 ND 9

E 4 4 ND ND 4

F 3 3 ND ND 3

G 7 8 ND ND 8

AVG 9 10 2 1 10

"ND: not detected.
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Table 5. Isoflavones content (mg/kg, dry basis) in Doenjang
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$8 A0 elntou], B 9o ol aEeo] 4
A o] gAdo] A Hr} 93 aglycone?] 3He|Z

Daidzein Genistein Aglycones, %
Products Total D/G ratio
Free Total Free Total Daidzein Genistein

A 179 214 244 226 440 0.95 84 108

B 125 174 155 188 362 0.93 72 82

C 167 291 196 314 605 0.93 57 62

D 382 500 496 602 1,102 0.83 76 82
Average 213 295 273 333 627 0.91 72 84
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Table 6. Isoflavones content (mg/kg, dry basis) in Chunjang
Daidzein Genistein Aglycones, %
Products Total D/G ratio
Free Total Free Total Daidzein Genistein
A 74 178 100 143 321 1.24 42 70
B 120 159 140 79 238 2.01 75 177
C 80 163 114 152 315 1.07 49 75
Average 91 167 118 125 291 1.44 55 107
Table 7. Isoflavones content (mg/kg, dry basis) in Chongkukjang
Daidzein Genistein Aglycones, %
Products Total D/G ratio
Free Total Free Total Daidzein Genistein
A 143 386 140 461 847 0.84 37 30
B 316 441 236 444 885 0.99 72 53
C 268 561 185 507 1,068 1.11 48 36
D 551 592 349 392 984 1.51 93 89
E 356 595 195 446 1,041 1.33 60 44
F 615 596 376 365 961 1.63 103 103
G 545 596 150 350 946 1.70 91 43
H 343 401 279 276 677 1.45 86 101
I 486 510 365 367 877 1.39 95 99
Average 403 520 253 401 921 1.33 76 67
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