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Heat Treated Soybean and the Transformation of Soy Isoflavone Aglycone
HAN Hui, ZHANG Jia-ling
(School of Public Health, Shanxi Medical University, Shanxi Taiyuan 030001, China)

Abstract:; Objective To analyze the change of content and ratio of isoflavone aglycones in soybeans treated by drying in
oven at 50, 100 and 150 °C, microwave heating for 5 min and frying to be ripen. Method Extracting samples in 80%
ethanol with ultrasonic wave. Soybean isoflavones were separated on an Agilent SB-C 4 column (4.6 mm x 250 mm, 5 pm)
and gradient eluted with a mobile phase of methanol plus 0.2% ice acetic acid. Aglycones and B-glycosides were
determined by high performance liquid chromatography with ultraviolet-visible detector at 260 nm. Results Two kinds of
aglycone ( daidzein and genistein) and two kinds of B-glycoside were detected. The content of daidzein increased 1- to 5-
fold, and genistein increased 3- to 15-fold when the temperature in oven was increased from 50 to 150 “C. The increase of
B-glycosides and aglycones in fried soybeans was the most. The result of heating in microwave was the same as drying in
oven at 50 °C. The results for green bean and black bean were similar to soybean. Conclusion Parts of isoflavone
glycoside in soybean were transformed into aglycone by heating, and the active components were then increased and more

valuable for human nutrition and health.
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Recommendations and Problems on Using Processing Aids in Food Industries in China
WANG Hua-li, ZHANG Jian-bo
(National Institute of Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: Objective

To improve the regulations of using processing aids in food industries; and to strengthen the

management of using processing aids. Method  Carrying out investigations on processing aids ( excluding enzymes) used

in food industries, including the name, function, scope of application, level in use and residues etc. Results

The

problems on processing aids used in China were not clarifying in definitions, imperfection on principles of incorporation,

lack of clear scope of application and the maximum level for use (or the allowed level for residues) etc. Conclusion

Regulations for processing aids in China need to be further improved in combining the surveyed results of using processing

aids in food industry with referring the regulations used in other countries.
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