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Preparation and Antioxidant Activity of Isoflavones from Soybean Hull in vitro
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Abstract: To study isoflavones from soybean hull(ISH) preparation the antioxidant activities of ISH in vitro. The ISH was
extracted by method of ultrasonic and reflux extraction and purified by macroporous adsorption resin. The reduction and the
scavenging capacities on hydroxyl free radical, superoxide anion radical and alkyl radical as well as inhibition of peroxide
value of the ISH were detected while the VC( antiscorbutic vitamin) ,BHT (2 ,6- Di- tert- butyl-4- methylphenol ) , quercetin
and rutin flavonoids were used as positive control. The result showed, the ISH had higher reduction energy than BHT and
VC,and had some scavenging ability on all radical. The amount of ISH used was in direct proportion to the antioxidation.

The scavenging capacities of ISH was higher than the VC,BHT, quercetin and rutin flavonoids while the dosage was more

than 5 pg-mL™".
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