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The Development of Yogurt, Bread, and Cookies with added
Bean Sprout Powder and Isoflavone Extracts
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Abstract

In a previous study, isoflavones showed prominent physiological effects on diabetes, hyperlipemia, and alcoholic
hepatotoxicity. The purpose of this study was to develop isoflavone-rich bean sprout- and isoflavone extract-
containing foods, to improve symptoms of diabetes and hyperlipemia. The foods employed were yogurt, bread, and
cookies. Through sensory evaluations, the ingredient amounts were determined. In the sensory evaluations of the
yogurt and bread, overall taste scores decreased with increasing amounts of bean sprout powder. However, for the
cookies, the overall taste score increased with an increasing amount of bean sprout powder, and the addition of
isoflavones had no influence on flavor. The results indicated the following ingredient levels for ultimate product
development. For the yogurt, 100 mL of low fat milk was fermented at 50°C for 36 hr, and mixed with 0.5 g of
roasted bean sprout powder and 31 mg of isoflavone extract. For the bread, bean sprout powder was added to
wheat flour at a replacement level of 10%, which was mixed with 12 g of butter and 124 mg of isoflavone extract
for 200 g of dough. For the cookies, the bean sprout powder was added to wheat flour at a replacement level of
60%, and then mixed with 15 g of butter and 124 mg of isoflavone extract for 100 g of dough. The total
isoflavone contents of the yogurt, bread, and cookies were 14.35 mg/100 mL, 38.24 mg/100 g, and 190.00 mg/100
g, respectively
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Table 1. Instrumental conditions for HPLC analysis of
isofalvones

Items Conditions
Instrument Waters 510 HPLC pump,
Waters 746 Data Module, Waters Co., U.S.A.
Column Bond-Pak'™ Cjz 125A 10ucolumn,
3.9x300 mm, Waters Co., U.S.A.
Detector Waters 486 tunable Absorbance detector(260nm)
Waters Co., U.S.A. (Division of Millipore)
Mobile phase MeOH : 5 mM NaHPO4(pH 4.6)
= 60 : 40 v/v, isocratic
Flow rate 1 mL/min
Sample injection 20 pL
volume
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Fig. 1. Design for development of isoflavone extract

contained bean sprout yogurt
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Fig. 2. Design for development of isoflavone extract contained
bean sprout bread development
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Fig. 3. Design for development of isoflavone extract contained
bean sprout cookie development
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EA g SPSS EA package 120& o] &34
one-way ANOVAS$®} Duncan’s multiple comparision test
o gJsfl p<0.05 FFoAM HF AT

oo o [
A% vd, AF, gE, dvs 4 439

AL canpro 2.0 2 A6/NFH 2 FAE E(National

rural living science institute 2001)& vlH o2 S th

QE AT LEFUE 2T FRFFL 428%, ©

WAL 4141%, AL 12.89%, ©FFES 8.54%, 210]
Ae= 2663%, B 6.25%°]9(Table 2) isoflavone 2]
gaFL.  diadzeino] 1947.7 mg/kg, genistein®] 1396.1
mgkgl & & olAZEHE FFHS 33438 mgkgolth
(Table 3).
Table 2. Composition of bean sprout (%)
Component %
Moisture 4.28
Protein 41.41
Fat 12.89
Carbohydrate 8.54
Dietary fiber 26.63
Ash 6.25
Table 3. Isoflavone content of Sohokong. (mg/kg)
Daidzein Genistein ~ Total isoflavone
Sohokong 1947.7 1396.1 3343.8
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Table 4. Sensory evaluation for determination of pre-cooking and time of yogurt.

. Sample

Question A B C D E
Whiteness 3.50+0.31"*% 7.50+£0.22""Y 7.70+0.15% 7.70+0.26" 7.00+0.26"
Thickness 5.00+0.26™” 6.30+£0.26™ 6.80+0.33" 6.60+0.31" 6.00£0.33"
Coarseness 2.10+0.23*” 5.50+0.37% 6.00+0.26™ 7.00+0.33 7.50+0.27""
Beany flavor 1.30+0.21%" 5.60+0.31% 7.80+0.25° 5.00+0.26™ 7.90+0.28"°
Sweetness 4,00£0.26"" 2.50+0.34™ 2.70+0.37* 3.40+0.27"° 2.00+£0.21*
Nutty taste 1.30+0.15%" 2.00+£0.21% 1.50+0.17%* 3.00+0.30"° 2.00+0.26™
Sourness 4.00+0.26"” 3.10+0.23% 3.00+0.30% 3.00+0.26™ 1.60+0.22%
Overall eating taste 7.50+0.27-'" 3.30+0.34™ 1.80+0.30* 4.00+0.26™ 1.30+0.21%
A: Control B: fermentation with roasted soy sprout powder C: fermentation with raw soy sprout powder
]1?: I\jlnix rélt}}zl roasted soy sprout powder after fermentation E: mix with raw soy sprout powder after fermentation

canxy.

? Different capital superscripts in the same column indicate significant difference(p<0.05) between 5 by Duncan’s multiple comparison test.
Different small superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.
%™ . Not significantly different among 4 groug)s(p<0.05) by Duncan’s multiple comparison test.

91, white - 9, yellow ) 1, watery - 9, thick 91, very coarse - 9, very weak coarse
? 1, very weak beany - 9, very beany 91, very weak sweet - 9, very sweet % 1, very weak nutty - 9, very nutty
o1, very weak sour - 9, very sour D1, dislike very much - 9, like very much

Table 5. Sensory evaluation for determination of soy sprout powder content of yogurt.

. Sample

Question A B C D
Whiteness 4.00£0.37"% 5.50+0.27% 5.80+0.29%* 6.50+0.37"°
Thickness 3.50+0.40" 4.20+0.42™ 5.50+0.31% 5.90+0.38"
Coarseness 1.60+£0.27* 2.50+0.34%% 3.30+0.26™ 5.10+0.38"°
Beany flavor 1.40+0.22% 4.00+0.45™ 4.80+0.49" 5.60+0.43"°
Sweetness 5.10+0.41° 4.50+£0.43%™ 4.10+0.43% 3.80+0.25"
Nutty taste 1.90+0.28" 2.80+0.29" 2.70+0.21%° 3.10+0.46"
Sourness 3.40+£0.43™7 2.80+0.39™ 3.10£0.28 2.60+0.27
Overall eating taste 7.90+0.28" 7.000.54%° 5.70+0.67% 3.50%0.50™
A: Control, B: 025 g of roasted soy sprout powder/100 ml,
C: 0.50 g of roasted soy sprout powder/100 ml, D: 1.00 g of roasted soy sprout powder/100 ml
Y Mean+S.E

? Different capital superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.
Different small superscripts in the same column indicate significant difference(p<0.05) between 3 by Duncan’s multiple comparison test.
5 . Not significantly different among 4 groups(p<0.05) by Duncan’s multiple comparison test.

9™ . Not significantly different among 3 groups(p<0.05) by Duncan’s multiple comparison test.
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Table 6. Sensory evaluation for determination of isoflavone content of yogurt.
. Sample

Question A B C D E
Whiteness 2.00+£0.30"* 4.80+0,39" 5.60+0.48"" 6.30+0.34"° 6.60+0.40"°
Thickness 4.00+0,39™% 4.50+0.56™" 4.70+0.58 4.60+0.54 5.00:0.45
Coarseness 1.80+£0.20* 2.90+0.28"" 3.20+0.39" 3.60+0.52" 3.70+0.30"
Beany flavor 3.40+0.22% 3.80+0.39%"" 4.00+0.26*" 4.10£0.35%" 4.60+0.54"
Sweetness 4.20+0.33™ 4.00+0.26" 3.70+0.26 3.90+0.18 3.50+0.34
Nutty taste 2.70£0.37™ 2.50+0.43™ 2.80+0.53 2.00+0.33 2.60+0.34
Sourness 5.60+0.50* 5.30+0.37™ 5.70+0.45™ 5.40+0.43™ 7.00+0,39"
Overall eating taste 5.70+0.40" 4.50+0.45"" 4.40+0.52°" 3.700.56™™*" 2.60+0.31%

A: 0 mg of isoflavone/100 ml, C: 16 mg of isoflavone/100 ml,

D: 31 mg of isoflavone/100 ml,

Y Mean+S.E

% Different capital superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.
Different small superscripts in the same column indicate significant difference(p<0.05) between 3 by Duncan’s multiple comparison test.

» NS+ Not significantly different among 4 groups(p<0.05) by Duncan’s multiple comparison test.

# ™ . Not significantly different among 3 groups(p<0.05) by Duncan’s multiple comparison test.

B: 8 mg of isoflavone/100 ml,
E: 62 mg of isoflavone/100 ml

Table 7. Composition of yogurt ( /100 ml)

Ingredient Contents(g) Protein(g) Lipid(g) Carbohydrate(g) Fiber(g) Isoflavone(mg) Kcal

Milk 100.00 3.10 3.40 4.80 0 . 63

Aspartame 1.00 0.00 0.00 0.99 0 - 0.77
Bean sprout powder 0.50 0.20 0.06 0.04 0.13 1.67 1.58

Isoflavone 0.03 - 0 - - 12.68 -
" Unawared value
Table 8. Sensory evaluation for determination of soy sprout powder content of bread.

. Sample
Question A B C b

Whiteness 4.60+0.40"%Y 5.70+0.30™ 6.30+0.34™ 8.00+0.30*"
Beany taste 1.40£0.16™ 4.30+0.42% 5.80+0.59%* 7.500.56"
Sweetness 4.50+0.34% 3.90+0.46™" 3.40+0.34° 2.80+0.33"
Nutty taste 3.20+0.51%" 3402027 3.00£0.21%% 2.00£0.26™
Viscosity 5.10+0.55%" 2.80+0.33% 2.40+0.16*%° 1.70+0.21%
Hardness 2.00+0.21" 3.800.39* 4.5020.34™ 5.70+0.30°°
After taste 2.00+0.30™" 3.40+0.48™ 4.30£0.47%° 5.50£0.40%°
Overall eating taste 7.30+0.40""" 5.40£0.31*° 4.00+0.33™ 2.00£0.15™

A: control,

C substitute soy sprout powder for 20% of wheat flour,

) MeantS.E

B: substitute soy sprout powder for 10% of wheat flour,

D: substitute soy sprout powder for 40% of wheat flour

? Different capital superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.

leferent small superscripts in the same column indicate significant difference(p<0.05) between 3 by Duncan’s multiple comparison test.

: Not significantly different among 3 groups(p<0 05) by Duncan’s multiple comparison test

' 1, very weak sweet - 9, very sweet
weak viscosity - 9, very viscosity 71, very weak hard - 9, very hard

9, Whl[C - 9, yellow

0 1, very weak nutty - 9, very nutty
1, very weak after taste - 9, very after taste

' 1, very weak beany - 9, very beany
9, ver

1, dislike very much - 9, like very much
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I: The first sensory evaluation A: Control B: fermentation T oHke 2ol IUE 229 Pl sofETE F
with roasted soy sprout powder C: fermentation with raw v A7 v, 1248 93 ZAYo] ZAstn dugl
s;)ty stp‘)rout I:o:vderED: Tnix }:ﬁth roasted soy tsproutdpowger r70] Zojua Huto] gon FsEE WolFe X
after fermentation E: mix with raw soy sprout powder after - =
fermentation %‘i“j‘r. Tu=s EEe 7‘3 7 AEE T Y B2

II: The second sensory evaluation A: Control, B: 0.25 g of 71255 Bl AR BE "oty FuE 229 A
roasted soy sprout powder/100 ml, C: 0.50 g of roasted vl &L 10%2 F3th
soy sprout powder/100 ml, D: 1.00 g of roasted soy sprout
powder/100 ml -

I: The third sensory evaluation A: O mg of isoflavone/100 2) WE Arhge] 24
ml, B: 8 mg of isoflavone/100 ml, C: 16 mg of isoflavone 719 o dls) vE9 FEHEL2 FFEQor) THe
/100 ml, D: 31 mg of isoflavone/100 ml, E: 62 mg of Hals gt IS dolr 7] 93t BEHE AA]
i 1 - .
isoflavonc/100 ml stith. Table 99} Fig. 6614 R whe} o] e

Table 9. Sensory evaluation for determination of butter content of bread.

. Sample
Question A B C b
Whiteness 4.00+£0.45"™ 4.30+0.37™" 4.20+0.47 4.3040.50
Beany taste 4.30+0.45™ 4.60+0.50™ 4.50+0.48 4.90+0.43
Sweetness 4.90+0.53™ 4.80+0.33"™ 4.9010.53 4.40+0.40
Nutty taste 4.70+0.50"” 4.60+0.45% 4.00+0.39"%° 3.30+0.37*
Viscosity 5.40+0.37" 5.30+0.37" 4.10£0.31% 3.30+0.34™
Hardness 2.70+£0.26* 3.10+0.31* 5.00+0.45™ 5.00+0.49"
After taste 2.40+0.27™ 2.60+0.45" 2.70+0.34 2.40+0.37
Overall eating taste 6.70+0.42" 6.90+0.31*° 5.30+0.30" 4.00£0.37™

ﬁ: 15 g of butter/dough(control), B: 12 g of butter/dough, C: 10 g of butter /dough, D: 8 g of butter/dough

2 NS . Not significantly different among 4 groups(p<0.05) by Duncan’s multiple comparison test.

) leferent capital superscripts in the same columm indicate significant difference(p<0.05) between 4 by Duncan’s multiple companson test.
Different small superscripts in the same column indicate significant difference(p<0.05) between 3 by Duncan’s multiple comparison test.

9 ™ Not significantly different among 3 groups(p<0.05) by Duncan’s multiple comparison test.
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Fig. 6. Spider web profiles of isoflavone extract contained

bean sprout bread

I:

The first sensory evaluation A: control, B: substitute soy
sprout powder for 10% of wheat flour, C: substitute soy
sprout powder for 20% of wheat flour, D: substitute soy
sprout powder for 40% of wheat flour

: The second sensory evaluation A: 15 g of butter/dough

(control), B: 12 g of butter/dough, C: 10 g of butter/
dough, D: 8 g of butter/dough

The third sensory evaluation A: 0 mg of
isoflavone/dough (control), B: 62 mg of isoflavone/dough,
C: 124 mg of isoflavone/dough, D: 186 mg of
isoflavone/dough

Table 10. Sensory evaluation for determination of isoflavone content of bread.

. Sample
Question A B C D
Whiteness 5.30+0.37"™% 5.50+0.40™ 5.90+0.48 5.70+0.42
Beany taste 4.2040.51™ 4.80+0.44"™ 4.30+0.42 4.5010.34
Sweetness 5.00+0.42% 4.60+027** 3.80+0.36*" 3.50+0.40™
Nutty taste 430+0.37° 3.30+0.30™™ 3.20£0.25% 2.90+0.28"
Viscosity 4.40£0.43™ 4.70+0.34™ 4.40+0.34 4.10+0.41
Hardness 2.70+0.34™ 2.60+0.27"™ 3.00+0.45 2.80+0.42
After taste 2.60£0.37% 4.50+027% 5.80+0.39%° 6.70£0.37°
Overall eating taste 6.40+0.37" 4,400,317 2.70£0.47% 1.80+0.20™
A: 0 mg of isoflavone/dough(control), B: 62 mg of isoflavone/dough,
C: 124 mg of isoflavone/dough, D: 186 mg of isoflavone/dough
b))
Mean+S.E

2) NS

: Not significantly different among 4 groups(p<0.05) by Duncan’s multiple comparison test.

¥ Different capital superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.
Different small superscripts in the same column indicate significant difference(p<0.05) between 3 by Duncan’s multiple comparison test.
™ . Not significantly different among 3 groups(p<0.05) by Duncan’s multiple comparison test.
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Fig. 7. Effect of contents of bean sprout powder on
cookie appearance

Table 11. Composition of bread (/100 g bread)

Ingredient Contents(g) Protein(g) Lipid(g) Carbohydrate(g) Fiber(g) Isoflavone(mg) Kcal

Wheat flour 40.90 5.56 0.74 29.00 0.08 - 152.29

Milk 2045 0.63 0.70 0.98 0 - 12.89

Butter 5.45 0.02 4.44 0.01 0 - 40.86

Sugar 6.82 0.00 0.00 6.81 0 - 26.39

Egg 5.45 0.68 0.58 0.05 (V. - 8.62

Bean sprout powder 4.55 0.19 0.06 0.04 0.12 15.19 1.44

Yeast 227 0.29 0.01 0.31 0.02 - 2.02

Skim milk 1.14 0.88 0.02 1.24 0 - 9.03
Salt 1.14 0 0 0 0 - 0
Isoflavone extract 0.06 - - - - 23.05 -
water 20 - - - - - -

* : Unawared value

Table 12. Sensory evaluation for determination of soy sprout powder content of cookie.

. Sample
Question A B C D

Whiteness 3.10+0.37"%4” 4.20+0.13* 5.70+0.30*" 6.60+0.22"
Beany taste 2.50+0.34™ 2.70+0.30™ 3.70+0.39 3.10£0.35
Sweetness 3.30+0.47™" 2.80+0.39"™ 3.00+0.45 3.10£0.48
Nutty taste 3.70+0.40™ 5.10+0.55™ 5.50+0.54 6.30+0.54
Viscosity 4.50+0.40%” 3.30+0.37% 2.70+0.30™* 1.80+0.25™
Hardness 2.30+0.26™" 4.40+0.45™ 4.90+0.41™ 5.70+0.26°
After taste 2.20+0.29™" 3.90+0.31* 4.60+0.34% 5.70£0.26"°
Overall eating taste 4.70+0.56™" 5.50+0.34" 6.10+0.35 5.80+0.65
A: control, B: substitute soy sprout powder for 20% of wheat flour

g: substitute soy sprout powder for 40% of wheat flour, D: substitute soy sprout powder for 60% of wheat flour
Mean+S.E
? Different capital superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.
Different small superscripts in the same column indicate significant difference(p<0.05) between 3 by Duncan’s multiple comparison test.
NS . Not significantly different among 4 groups(p<0.05) by Duncan’s multiple comparison test.
9™ . Not significantly different among 3 groups(p<0.05) by Duncan’s multiple comparison test.
31, white - 9, yellow ) 1, very weak beany - 9, very beany D, very weak sweet - 9, very sweet
¥ 1, very weak nutty - 9, very nutty 9 1, very weak viscosity - 9, very viscosity 9, very weak hard - 9, very hard
1, very weak after taste - 9, very after taste D 1 dislike very much - 9, like very much
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Table 13. Sensory evaluation for determination of butter content of cookie.

. Sample
Question A B C D

Whiteness 5.200.25"™ 5.30+0.40™ 5.40+0.22 5.30+0.26
Beany taste 4.30+0.54™ 4.00+0.42™ 4.30+0.30 3.90+0.41
Sweetness 4.80+0.47™ 4.30+0.40™ 4.4040.34 4.30+0.40
Nutty taste 5.10£0.41™ 5.00£0.33" 4.60+0.37 4.20+0.39
Viscosity 6.00+0.42%Y 5.60+0.31% 5.10:0.41% 3.90+0.43%
Hardness 320+0.33* 4.4040.34%™ 4.90+0.35" 5.40+0.40°
After taste 3.10+0.41™ 3.30+0.34™ 3.10+0.31 3.60+0.27
Overall eating taste 5.70+0.34% 6.10+0.38"° 4.90+0.41%° 3.30+0.30™

{)\: 20 g of butter/dough(control), B: 15 g of butter/dough, C: 12 g of butter/dough, D: 10 g of butter/100 g dough

: I\EO[ significantly different among 4 groups(p<0.05) by Duncan’s multiple comparison test.

? Different capital superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.
Different small superscripts in the same column indicate significant difference(p<0.05) between 3 by Duncan’s multiple comparison test.

9™ . Not significantly different among 3 groups(p<0.05) by Duncan’s multiple comparison test.

Table 14. Sensory evaluation for determination of sweetener content of cookie.

. Sample
Question A B C D E
Whiteness 4.70+0.30"™> 4.40+0.27™Y 4.80+0.44 5.0040.15 4.60+0.22
Beany taste 3.60+0.40™ 3.80+0.20™ 3.90+0.46 3.50+0.51 3.70+0.45
Sweetness 1.60+0.16™” 2.90+0.23* 3.700.26"* 5.00+0.39" 7.30+0.26%°
Nutty taste 4.4040.45" 4.10+0.53"" 3.90+0.46"" 3.00+0.4235° 2.30+0.37*
Viscosity 3.10£0.31™ 3.10+0.28™ 2.90+0.35 3.20+0.29 3.00£0.39
Hardness 5.00+0.57™ 4.80+0.70™ 4.70+0.58 5.3040.60 4.60+0.64
After taste 4.60+0.48™ 4.90+0.38™ 4.80+0.39 4.50+0.48 4.20+0.36
Overall eating taste 3.00+0.33" 6.40+0.43 6.20+0.39"” 430+0.42%° 1.80+0.20™¢
A: 0 g of aspartame/dough, B: 1 g of aspartame/dough, C: 2 g of aspartame/dough,
9: 3 g of aspartame/dough E: 4 g of aspartame/dough
MeantS.E

N NS Not significantly different among 5 groups(p<0.05) by Duncan’s multiple comparison test.
Different capital superscripts in the same colurmn indicate significant difference(p<0.05) between 5 by Duncan’s muiltiple comparison test.
N Different small superscripts in the same column indicate significant difference(p<0.05) between 4 by Duncan’s multiple comparison test.
™ : Not significantly different among 4 groups(p<0.05) by Duncan’s multiple comparison test.
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Fig. 8. Spider web profiles of isoflavone extract contained
bean sprout cookie

1: The first sensory evaluation

A: control, B: substitute

soy sprout powder for 20% of wheat flour C: substitute
soy sprout powder for 40% of wheat flour, D: substitute
soy sprout powder for 60% of wheat flour

II: The second sensory evaluation A: 20 g of butter/dough

(control),

B: 15 g of butter/dough, C: 12 g of butter/
dough, D: 10 g of butter/100 g dough

II: The third sensory evaluation A: O g of aspartame/dough,
B: 1 g of aspartamefdough, C: 2 g of aspartame/dough,
D: 3 g of aspartame/dough E: 4 g of aspartame/dough

IV: The fourth sensory evaluation A: O mg of isoflavone/
dough, B: 31 mg of isoflavone/dough, C: 62 mg of
isoflavone/dough, D: 124 mg of isoflavone/dough, E:
248 mg of isoflavone/dough,
isoflavone/dough

Table 15. Sensory evaluation for determination of isoflavone content of cookie.

F: 372 mg of

. Sample

Question A B C D E F
Whiteness 5.00£0.47"™9  57740.43™Y 5.00+0.53 5.67+0.41 5.55+0.24 5.00£0.41
Beany taste 3.89+0.45™ 3.78+0.57" 4,11+0.56 3.89+0.45 3.66+0.41 4.22040.46
Sweetness 4.56+0.65™ 4.22+0.78" 4.22+0.62 4.78+0.52 4.33+0.67 4.00+0.50
Nutty taste 5.11+0.56™ 4.89+0.35™ 5.56+0.44 5.00+0.55 4.89+0.48 4.89+0.39
Viscosity 2.67+0.29™Y 2.80+0.35%"™ 3.4410.24 3.78+0.33" 3.44+0.29*" 2.89+0.31%°
Hardness 5.00+0.41™ 5.22+0.28™ 4.89+0.39 5.112027 5.00+0.33 5.44+047
After taste 3.78+0.52™ 4.00+0.58™ 3.78+0.43 3.78+0.40 4.11+0.45 3.88+0.54
Overall eating taste 6.44+0.34™ 6.67+0.29"™ 6.89+0.31 6.44+0.41 6.89+0.42 6.22+022
A: 0 mg of isoflavone/dough, B: 31 mg of isoflavone/dough, C: 62 mg of isoflavone/dough,
D: 124 mg of isoflavone/dough, E: 248 mg of isoflavone/dough, F: 372 mg of isoflavone/dough
2; %eanJrS E

Not significantly different among 6 groups(p<0.05) by Duncan’s multiple comparison test.

K leferent capital superscripts in the same columm indicate significant difference(p<0.05) between 6 by Duncan’s multiple companson test.
Different small superscripts in the same colummn indicate significant difference(p<0.05) between 5 by Duncan’s multiple comparison test.

™ . Not significantly different among 5 groups(p<0.05) by Duncan’s multiple comparison test.
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Table 16. Composition of cookie (/100 g)

Ingredient Contents(g) Protein(g) Lipid(g) Carbohydrate(g) Fiber(g) Isoflavone(mg) Kcal
Bean sprout powder 3792 15.70 4.89 324 10.10 126.79 119.82
Wheat flour 25.28 2.20 0.20 19.54 0.05 -* 93.53
Egg 25.28 3.16 2.70 023 0.00 - 39.94
Butter 18.96 0.09 15.43 0.04 0.00 - 142.00
Aspartame 1.26 1.26 0.00 0.00 0.00 - 5.06
Baking powder 1.26 0.00 0.00 0.35 0.00 - 1.47
Isoflavone extract 0.16 - - - - 64.20 -

* 5 Unawared value
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