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RECOVERY OF ISOFLAVONE FROM SOY MOLASSES BY MACROPOROUS RESIN
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(College of Life Science and Technology , Beijing University of Chemical Technology , Beijing 100029 )

Abstract Recovery of isoflavone from soy molasses by macroporous resin was studied. The protein was
flocculated from the soy molasses using Ca( OH), at room temperature. The break through curve of isofla-
vone on ADS —7 resin column and the condition of desorption were also investigated. The results showed
that the highest purity was obtained when the soy isoflavone was eluted by 70% (V:V) ethanol. The puri-
ty and the recovery of the isoflavone were 63.51% and 93. 40% ,respectively.
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Tablel ~ Composition of soy molasses

Hor 4% KAy =4Sl R0 AR EY R
Composition Liquid Protein Ash Carbohydrate Isoflavone
A~ EL
( L)
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Fig. 1 Effect of flocculation on the isoflavone mass
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Fig.2 The penetration curve of soybean isoflavone
adsorbed by ADS -7 column
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Table 2 Purity and yield of isoflavone gained

using unchangeable concentration

LR VEMERHRZ (% ) 4z (%) PR (%)
Sample Eluate concentration Purity Yield (% )
1 60 32.39 81.02
2 70 63.51 93.40
3 80 40.74 94. 56
4 90 38.16 96. 33

K3 OBREEVEBA R B B A Al R
Table 3 Purity and yield of isoflavone gained using

changeable concentration

ST Ve EE (% ) aifE (% ) WA (%)
Sample Eluate concentration Purity Yield (%)
1 50 ~70 43.59 94.03
2 50 ~80 50.32 93.50
3 50 ~90 29.25 95. 88
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