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Changes of isoflavone in soybean
cotyledons soaked in different volumes
of water

Soybean cotyledons, recently dehulled,
were soaked at 50 C for 12 h as a
pretreatment to obtain defatted soy flour
enriched in aglycones. Grains of cultivar
BRS 213 from the crop years 2004 and
2005 were used and initially had 1.4 and
1.2 mg g 1 of total isoflavones,
respectively. The molar mass of
malonyl and b-glycosides decreased
after soaking (33% and 56.5%, in grains
from the crop years 2004 and 2005,
respec-tively), while the aglycones
daidzein and genistein, that were
previously undetectable, increased to 0.5
and 0.8 Imol g 1 in grains from the
crop years 2004 and 2005, respectively.
Cotyledons treated with the reduced
volume of water had a reduction of 4%
of the total isoflavone molar mass while,
for the coty-ledons treated with higher
volume of water, there was a reduction
of 14%, due to the leaching of isoflav-
ones to the soaking water.

1. Introduction

In Brazil, the search for soybean-derived
food has increased in consequence of
the health benefits attributed to the
intake of this legume. Among the
functional substances of soybean, the
isoflav-ones are highlighted: a group of
twelve compounds that consist of the

aglycones daidzein, glycitein and
genistein and their b -glu-coside
conjugates, malonyl and acetyl

glucosides ( Tsukamoto et al., 1995).

Sy thay doi isoflavone trong l4 mam dau
nanh ngam trong cac thé tich nudc khac
nhau

L4 mam dau nanh, mai boc vo, duoc xir
Iy trude bang cach ngdm ¢ 50°C trong
12 h dé ché bién dang bot dau nanh khir
chat béo duoc lam giau trong aglycone.
Trong qué trinh nghién cau, chdng tdi
st dung cac hat giéng BRS 213 tir cac
vu mua nim 2004 va 2005 ban dau co
tong ham luong isoflavone twong tng I
1,4 va 1,2 mg g*. Khéi lugng phan ti
cua malonyl va b-glycosides giam sau
khi ngam (33% va 56,5%, trong cac hat
tur cac vu mua nam 2004 va 2005), trong
khi cac aglycones daidzein va genistein,
nhitng chat truge d6 khong thé phét hién
duogc, tang 1én dén 0,5 va 0,8 Imol g 1
trong cac hat tir cAc vu mua niam 2004
va 2005. Céc 14 mam duoc xir 1y véi
nuéc cO thé tich giam ciing c6 khoi
luong phan tir toan phan isoflavone
giam 4%, trong khi cac 1&4 mam duoc xir
ly thé tich nudc cao hon ¢6 su suy giam
dén 14% do sy tan ra isoflav-ones vao
nudc ngam.

Leaching: trong hdéa sinh tor nay co
nghia 13 “ngdm chiét sinh hoc”

1. Gigi thiéu

O Brazil, tim kiém thac an c6 ngudn
gdc tir dau nanh da tang 1én do nguoi ta
théy réng viéc an loali thuc phém ho dau
nady mang loi nhiéu lgi ich v& mat suc
khoe. Trong s6 céc loai vat chat chuc
nang c6 trong dau nanh, isoflav-ones
dugc quan tm nhiéu nhat: chdng 1a mot
nhém muoi hai hop chat bao gom
aglycones  daidzein, glycitein va
genistein va cac lién hgp b -glu-coside
cua chung, malonyl va acetyl glucosides




According to Setchell (1998) the
aglycones constitute a group of
substances responsible for several
biological activities, acting as anti-
cancer compounds, decreasing
cholesterol level and reducing loss of
bone mass.

The bioavailability of isoflavones is
influenced by the manner in which they
are consumed. According tolzumi et al.
(2000) , aglycones are absorbed more
rapidly, with better utilisation, than are
the malonyl and acetyl conjugates.
When consumed, the b -glu-cosides can
be hydrolysed to aglycones by
enzymatic action with b -glucosidase
activity associated with the intestinal
microflora.

Nevertheless, according to Setchell
(1998), the availability of the enzyme in
the intestine is limited and the
metabolism of isoflav-ones can vary
among populations and as a function of
the diet, medicine intake and time of
food residence in the intestine. Due to
these factors, the consumption of food
with higher levels of aglycone is
desirable. The aglycones are present in
the soybean grains in small quan-tities,
varying from 1% to 3% of the total
isoflavones ( Goes-Favoni, 2002).
According to Wang and Murphy (1996)
the concentration of

(Tsukamoto va cong su, 1995.) . Theo
Setchell (1998), aglycones tao thanh
mot nhdm céc chat chiu trach nhiém vé
mot sé hoat dong sinh hoc, déng vai tro
nhu cac chit chéng ung thu, ha
cholesterol va 1am giam su suy hao khéi
lugng xuong.

Gia tri vé& mit sinh hoc cua isoflavone
chiu anh hudéng bai cach thuc tiéu thu
chung. Theo tolzumi va cac cong su
(2000), aglycones dugc hap thu nhanh
hon, cung Véi viéc dugc sir dung tot
hon, so va&i cac lién hop malonyl va
acetyl. Khi tiéu thuy, cac b-Glu-cosides
c6 thé bi thuy phan thanh aglycones do
tac dong cua enzym vai hoat tinh b-
glucosidase lién quan dén cac hé vi sinh
dudng rudt.

Tuy nhién, theo Setchell (1998), sb
luong enzyme c6 trong rudt rat han ché
va qué trinh chuyén hda isoflav-ones c6
thé thay d6i gitra cac nhom dan sé khéc
nhau va ciing nhu chiic ning ctia ché do
an udng, tiéu thu thudc va thoi gian cu
trG thuc pham trong rudt. Do nhiing yéu
t5 nay, nguoi ta luén mong muén tiéu
thu thuc pham voi mac aglycone cao.
Céac aglycone c6 mat trong cac hat dau
nanh vé&i sé luong nho, thay do6i tir 1%
dén 3% tong ham lugng isoflavones (
Gobes-Favoni, 2002). Theo Wang va
Murphy (1996) ham luong






