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Abstract: The antibacterial activity of hydrolyzed aglycones of soy isoflavones, genistein and daidzein to Escherichia coli,
Staphylococcus aureus , Bacillus subtilis and Salmonella spp. were investgated in the current research. All the tested soy isofla-
vones showed antibacterial activity with dose dependant manner. The inhibitory effect of soy isoflavones on Gram-positive bacte-
ria were better than Gram-negative ones,and that of mixed aglycones and genistein were better than daidzein. The minimum in-

hibitory concentration against Staphylococcus aureus for three components were 0.2,0.2 and 0. 8 mg-mL™", respectively.

Genistein showed good thermal stability.
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Table 1 The inhibition result of soybean isoflavones to different bacteria
SEECTR T Fh 175 8 H 4% Antibacterial circle diameter/mm

Isoflavones Strains 0.2mg'mL™" 0.4mg-mL™" 0.6mg-mL~" 0.8 mg-mL"' 1.0 mg-mL"!

S B K A 0 Escherichia coli 6.00.0 6.2 0.1 6.9 0.7 7.4+1.0 8.8+0.8

Hydrolyzed Staphylococcus aureus 7.2£2.2 8.2+2.9 10.2£1.9 11.2 £4.2 15.6 £5.7

aglycones of soy Bacillus sublilis 7.5+3.5 7.2+5.8 9.2+2.6 12.3+2.4 13.8 £4.5

isoflavones Salmonella spp. 6.0+0.0 6.4+0.1 7.3x1.2 8.0+2.1 8.4+3.3

JUR A B Escherichia coli 6.0+0.0 6.0 0.1 6.6+0.4 6.9+0.4 8.0+2.0

Genistein Staphylococcus aureus 7.5+1.0 9.1x1.9 11.0£2.3 14.8 £3.3 15.1+£3.9

Bacillus sublilis 7.1+2.9 7.9+5.3 10.0 £3.7 11.1+4.6 13.3£6.6

Salmonella spp. 6.0+0.0 6.4+0.2 7.1+0.5 7.7+5.6 8.0x2.1

WwEAT Escherichia coli 6.0+0.0 6.0+0.0 6.0+0.0 6.2+0.1 6.3+0.1

Daidzein Staphylococcus aureus 6.2+1.3 6.5+0.7 7.6+1.9 8.5+3.1 9.6+2.2

Bacillus sublilis 6.5+0.8 6.6+1.1 7.2 +3.8 7.0+3.4 7.5+1.9

Salmonella spp. 6.0+0.0 6.2 +0.1 6.0+0.0 6.3+0.1 6.5+0.8
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Table 2 The minimal inhibition concentrations of soybean isoflavones to Staphylococcus aureus

ST b H i BE Concentration of isoflavones /mg+mL ™! i
Isoflavones Heat treatment/C 0.025 0.05 0.1 0.2 0.4 0.8
S BB K AT RT - - - + + + 0.2
Hydrolyzed aglycones of soy 40 - - - + + + 0.2
isoflavones 80 - - - + + + 0.2
100 - - - - + + 0.4
121 - - - - + + 0.4
A T RT _ - } . . N 0.2
Genistein 40 - - - + + + 0.2
80 - - - + + + 0.2
100 - - - + + + 0.2
121 - - - + + + 0.2
WL IT RT - - - . - + 0.8
Daidzein 40 - - - - - + 0.8
30 - - - - - + 0.8
100 - - - - - -

121 -

“U R TAMHIEL ¢ + SRR A IR

“ — ”indicates no inhibition effect;“ + " indicates inhibition.
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