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Fig. 1 The change relationship between extracting time and relative content of isoflavone
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Table 1 Effect of different wavelengths on peak areas of samples

(nm)

Wavele  Total Peak areas and ratios of isoflav one com pounds
ength areas  p ¢ oL % G % MGD % MGL % MGG %

254 99535 11839 1L 9 1545 1.6 12086 127 35207 354 292 3.0 35906 36.1
260 103066 11178 10.8 1800 1.7 13866 13.5 33738 327 288 2.8 39596 38 4
266 87143 9883 11.3 1598 1.8 11330 13.0 28884 331 2598 3.0 32850 37.7

Note The soybean variety is Zhangjiakou Hei dou
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Fig. 3 HPLC profiles of isoflavone contents from 12— d— old soybean seedlings tissues
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Fig. 4 Thehydrolysis figure of isoflavone extract at 80C
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Fig.- 5 The change of isoflavone content in the baked soybean seeds
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HIGH PERFORM AN CE LIQUID CHROMATOGRAPHIC DETERMINATION
OF ISOFLAVONE CONTENT IN SOYBEAN TEST SAMPLES

Sun JunmingI Ding Anlin Dong Huiru’

(1. Institute of Crop Breeding and Cultivation, CAAS, Beijing, 100081
2. Institute of Vegetables and Flowers, CAAS, Beijing, 100081)

Abstract  Soybean isoflavone compounds were separated and determined with
HPLC, and a simple sensitive and highly reproducible method was established. The
result indicated the most suitable extracting time of isoflavine is 2~ 3hr, the suitable
absorbent wavelength is 260nm; It is accurate for the isoflavone standard sample with
daidzin and genistin at the range of concentration; The isoflavone content is affected by
extracting and examining temperatures. At 80C or higher temperature, isoflavone
malonyl conjugates are hydrolyzed to glucosides and aglycones.
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