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Changes of Isoflavone Contents in Soybean Cultivars Pickled
in Persmmon Vinegar

Joo-Sook Kim, Jong-Goon Kim, and Woo-Jung Kim*
Department of Human Life Science, Sgjong University
Department of Food Science and Technology, Sejong University

Effects of pickling soybeans in acidic solution on soybean isoflavone, and pH and color of immersing solution
were investigated. Soybean cultivars, Seoritae and Seomoktae (black beans) and Myeongju-namul (yellow bean),
were soaked in persmmon vinegar for 10 days at 20°C. Isoflavone content increased rapidly during pickling,
reaching 51.8 (Seomoktae)-106.8% (Myeongju-namul). Increase of aglycone types, from 6.2-9.3% to 20.9-50.8%,
was particularly noted, while glycosidic ones were less affected. Acidity of persimmon vinegar increased from 3.4

to 4.4 up to 4 days of soaking and decreased sowly thereafter. Color

‘L’ and ‘b’ values of persimmon vinegar

decreased significantly, whereas 'a’ value increased in black beans. All color values of yellow beans were less

affected.
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Table 1. Changesin water absorption rate, pH, soluble solid, and color during soaked soybeansin persmmon vinegar

Soybean cultivars Soaking time (day)
0 2 4 6 8 10
. Seoritae 0.0 128.4 125.8 123.2 124.4 121.3
Weter ms(f/’rp“o” A€ gpomoktae 0.0 1300 1250 1283 1252 1212
o) Myeongju-namul 0.0 149.0 1479 145.3 145.0 141.2
Seoritae 34 4.2 44 4.2 4.1 4.1
pH Seomoktae 34 4.1 44 4.2 4.2 4.1
Myeongju-namul 34 42 44 42 42 41
Seoritae 8.0 13.7 151 15.1 15.0 14.7
Soluble solid (°Brix) Seomoktae 8.0 134 14.7 14.8 15.2 14.7
Myeongju-namul 8.0 135 15.0 14.7 15.2 14.9
Seoritae L 66.2 10.3 9.0 111 75 8.0
a 21 17.0 184 183 17.3 17.3
b 20.9 6.4 5.8 55 438 5.0
Seomoktae L 66.2 9.8 8.0 75 177 59
Hunter color value a 21 171 16.5 15.7 15.0 15.2
b 20.9 6.2 52 49 438 39
Myeongju-namul L 66.2 455 485 35.7 415 38.0
a 21 42 34 18 19 20
b 20.9 18.7 178 16.8 174 15.7
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Fig. 1. Changes in isoflavone contents of soybeans during
soaking in perssimmon vinegar at 20°C.
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Table 2. Effect of soaking soybeansin persimmon vinegar at 20°C on isoflavone contents
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Fig. 2. Changes in total aglycone and glycosides in soybeans
during in perssimmon vinegar at 20°C.
-@-: glycosides, Seoritae; -O-: aglycone, Seoritae; - W -: glycosides,
Seomoktae; -V -: aglycone, Seomoktae; -l -: glycosides, Myeongju-
namul; -[J-: aglycone, Myeongju-namul.

Fig. 12} 2om BT Al 717ke] Zojd4E ¥ isoflavone &
Fgol oS & F AMTh BFUHEFT A5 Hd 1044
oﬂ 156 mgige.2 Y 3K &2 IF5FY 0795mglgili‘r
106.8% 57+ 3L, AlEEl= 0.888 mg/gellAl 1.340 mg/g =
51.8%, A2ElE 0679yl 1201 mg/lge 2 90.1% =7} 5t
nom HFEUEFe] 7] 7R Zth BFUET ] 7
Al 2719 Be 5718 B wvhd MEEe Ay 2de of
kel ZHE Bl F AEHHoR FUIEINAL AEde Y +
71l 810¢9] o] Z7leAitt. Isoflavoned] E/HE #H3le
(Table 2) ZRHH 22 daidzin? genigin® th2 isoflavonesl] W]
ato] W37 A0 daidzeint genigtein #A|g S717F A
Atk HEUEFY A$ dadzingt genigin® #3779 ¢l
Aol W] dadzeing genigene HY 2 HE W=
Z7kske] 109 AYAlelE dadzeno] 0.311mglg, genistein®]
0500mg/gel =lof ztzt 2ml, 108) A= Z7FskT) o) gt
A3 isoflavone?] glycoside?} aglycone HE|2 vbro] 2

(mg/g, dry basis)

) Soaking time (day)
Cultivars
0 2 4 6 8 10
Seoritae
Daidzin 0.247+0.02 0.228+0.05 0.193+0.02 0.243+0.01 0.283+0.01 0.293+0.01
Genigtin 0.369+0.01 0.372+£0.02 0.384+0.02 0.400+0.03 0.584+0.03 0.612+0.03
Daidzein 0.013+0.01 0.039+0.01 0.081+001 0.100+0.01 0.130+0.00 0.148+0.01
Genigtein 0.050+0.01 0.093+£0.01 0.142+0.01 0.149+0.01 0.188+0.01 0.238+0.01
Seomoktae
Daidzin 0.285+0.01 0.293+0.01 0.203+0.01 0.221+0.01 0.243+0.02 0.245+0.01
Genigtin 0.557+£0.03 0.323+0.01 0.338+0.02 0.366+0.03 0.430£0.02 0.438+0.02
Daidzein 0.005+0.00 0.007+0.00 0.111+0.01 0.157+0.01 0.186+0.01 0.248+0.01
Genigtein 0.041+0.00 0.180+0.01 0.241+0.01 0.247+0.01 0.297+0.01 0.409+0.03
Myeongju-namul
Daidzin 0.290+0.01 0.285+0.02 0.276+0.02 0.253+0.02 0.254+0.01 0.268+0.01
Genigtin 0.450+0.02 0.453+0.02 0.473+0.02 0.491+0.03 0.495+0.03 0.517+0.03
Daidzein 0.011+0.01 0.174+0.01 0.213+0.01 0.244+0.02 0.264+0.01 0.311+0.02
Genigtein 0.044+0.01 0.249+0.01 0.305+0.03 0.353+£0.02 0.387+£0.02 0.500+0.06
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