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SOYBEAN BREEDING PROCEDURE OF EMBRAPA IN BRAZIL
Wei LiqingI Tao Mei Chang RuzhengI
(1. Institute of Crop Sciences, Chinese Academy of Agricultural Sciences; Beijing 100081)

Abstract From the very beginning, on April 26, 1973, Embrapa has played an important role for Brazilian
agriculture. Embrapa totally has 39 Research Centers, now itis presentin almost all the states of the U
nion, each with its ow n ecological conditions. Embrapa Soybean was located in the southern city Londrina,
which is 1000 km south away from Brasilia. Embrapa Soybean was a world reference center for the cultiva
tion of soybean in the tropics. Its activities also involve genetics and improvement of soybean.

Key words Glycine max ; Breeding Procedure; Brazil
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CURRENT STUDIES ON STABLILITY OF SOYBEAN ISOFLAVONES
IN DIFFERENT PROCESS CONDITIONS

Zhang Chen' Yang Xiaoquan’ Kong Huiging' Lu Qiuyan' Li Xiong' Liu Meiling'

(1. Guangdong Tianchen Biotechnology Co., LTD. Guangzhou 510070; 2. E ngineering Center of Food
Protein, College of Food and Biotechnology, South China University of Technology . Guangzhou 510640)

Abstract  Soybean isoflavones are the primary active ingredient in soybean, Studies show that different
isoflavone components have great distinction in its physiological activity and stability. This paper reviewed
the studies on the stability of isoflavones in different process conditions, and reported the significance to
the preparations of high purity, high bioactivity isoflavones.

Key words Soybean isoflavones; Physiological activity; Stability; Process conditions



