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COMPARISONS OF IMMUNOCOMPETENCE AND INHIBIT COMPETENCE OF MAIN ANTINUTRI-
TIONAL FACTORS IN DIFFERENT PROCESSED SOYBEAN PRODUCTS

ZHAO Yuan,QIN Gui-xin, WANG Tao,ZHANG Bing,ZHU Dan
(College of Animal Science and Technology , Jilin Agricultural University , Changchun 130118)

Abstract The antinutritional factors are decreased or inactivated by appropriate processing, and there
are different immunocompetence and inhibit competence in soybean products. The immunocopetence and
inhibit competence of trypsin inhibitor, lectin, glycinin and B-conglycinin in different processed soybean
products including soybean meal , extruded full-fat soybean, dehulled soybean meal, soy protein isolate , soy
protein concentrate , full-fat soybean powder, defatted soybean powder and heated soybean powder, were
determined by the inhibition ELISA and trypsin inhibit method , meanwhile SDS-PAGE was utilized to an-
alyze protein,in order to compare the processed degree of soybean. Results showed that in the selective 10
kind of processed soybean products,extruded process was the most ideal treating method ,for no immuno-
competence and inhibit competence of the antinutritional factors were detected. The trypsin inhibitor and
lectin were decreased evidently in the dehulled soybean meal, while glycinin and B-conglycinin still oc-
curred. This work provided the theory basis for estimating the processing methods of soybean.
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Fig.1 Inhibition ELISA calibrations curves for SBA , glycinin and B-conglycini
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Table 1 Immunocopetence and inhibit competence of main antinutritional factors in different processed soybean products
sk B ¥ P i A 1 REHER KREFREH B-tEREERE

Soybean products

Trypsin inhibitor/TUI mg~

Soybean aglutinin/mg g~

1

Glycinin/mg g !

B-glycinin/mg g !

SRR [ FSP 1

42.5000 +2.5000b

16.7480 +0.8137b

44.3628 +0.7034e
167.6749 £1.9461a

10.4195 +0.4337d
11.3032 +0.0735d

SRR TFSP I 51.0000 +3.0000a 19.8588 +1.4904a
IS 5 4 DSP 32.0000 +2.0000¢ 12.1119 £ 1. 1448¢ 161.0118 +1.4328¢ 20.3038 +0.8986a
PUCHRAR T T HSP [ 3.0000 =0.2000f 1.3595 +0.0340g 31.9074 +1.4035f 6.2117 +0.3667f
PAbFRAR T T HSP I 3.4000 =0.2000f 2.9682 +0.2889¢ 44.6501 +0.3618e 6.1964 +0.2157f
ALK& EFS 0.9000 +0fe 1.5526 +0. 06591g 21.7358 £0.9524¢ 1.7739 +0.1533g
K1 SM 0.8200 +0. 0346fe 5.6573 +0.4122d 164.7071 +1.5031b 18.4644 +0.8181h

22 5H) DSM 0.3000 =0e 1.1424 +0.0265g 48.3427 £0.4829d 12.4529 +1.4564¢

KREWIE A SPC
KE g SPlL

10. 8000 +0. 6000d
9.0000 +0. 8660d

2.8721 0. 1145¢f
16.8795 +1.0323b

1.994 +0.1716h
0.3198 +0.0090h

6.7357 +0.0353f
8.6328 +0.3738e

FPAT/NG FHEFIRTE0.05 /K 255 B3 Different lowercase letters indicate significant at 0. 05 probability level. FSP: full-fat soybean pow-
der; DSP; defatted soybean powder; HSP : heated soybean powder; EFS;extruded full-fat soybean ; SM : soybean meal ; DSM ; dehulled soybean meal ; SPC ; soy

protein concentrate ; SPI;soy protein isolate
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Fig.2 SDS-PAGE gel electrophoresis of different
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