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Fig 1 Relationship between absorbency with isoflavone content
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Fig. 3 Abstracting content from soybean by different ratio of solute to impregnant
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Fig 4 Abstracting content from soybean under different temperature
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Fig 5 Abstracting content from soybean under different time
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Fig 6 Frequency distiibution of isoflavone content of 50 soybean varieties
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A FAST METHOD FOR DETERMINING ISOFLAVONE CONTENT IN SOYBEAN SEED
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Luo Yu'

(1. Soybaun Research Institute, Northeast Agricultural University, Harbin 150030 2. Qing— an Agronomy
Science Research Institute, Qing— an 152400; 3. National Soybean Engineering Center, Harbin 150050)

Abstract A fast method for determining isoflavone content in soybean seed w as established and 50 soybean v ari-

eties from northeast China were measured by the new method. The optimum condition of the system include

80% of alcohol density, no less than 20: 1 ratio of solute to impregnant, lhr of time , no more than 50 ‘C. By

analysis of the isoflavone content of 50 varieties, the average of the isoflavone content was 0.285 %, the variance
range from 0. 194% to 0. 408 %, 56% of all varieties distributed from 0.235% to 0.295%.
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