K 2 & ¥ Soybean Science

& http://ddkx. haasep. cn

2023,42(4) :459-465
DOI: 10. 11861/j. issn. 1000-9841.2023. 04. 0459

SERRNBEGAMEAZBRERNESN TZHR
' A B ARE & IER EAL,E @

(LR R KR B S A TARRZBE W W FH 4710005 2. & S Y0 48 TR ARDFITH .0, MR 1% BH 4710005 3. W 4 & i &kt
I T i 22 A P B PRI A S 56 2, T Rg 9% PH 471000)

W EORTUBUE AR T B R TR E S 25 B Il b 2 (H RO R I BB R R . A TFSE LN IR
U A SRR T R BRI 09 1 BRI B-D - A AR il 1 00 5 B e DU EE B ( Wickerhamomyces anomalus) C5 TH
MRAE Ny B Gl | S04 Sl P R P A 1) 23R 0 S (W R, 0 BB 280 RS o i RV b A T P T 2 P i 3 AN I kAT
BADRZIALE R R T AT 3 AR Z N R AT U R s I RHR G  TEEAT R, S5 R R
VLRIV 2 WS I 0 DR S AT 07 B PR A 0 3 TP it 5 AN I 3 I A R M T Dy R A S I
8.5% JFHRLL 1:2.4 3&Fhit 10% JEHHHI 6 d, M@l B ol & i B, oo & BF Thm . RE AT
YRR E B4 A ) 964. 51 F 1 123.28 pg-g ™' ANWFGT N EEREIE HI RIR S 800 HE— 25 1 R B BERLA 1K 9%
KBIR IR T T R DU B 2R R T K

Study on Processing Technology of Semen Sojae Praeparatum Pure-fermented by
Wickhamomyces anomalus
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Abstract: Semen Sojae Praeparatum (SSP) is a traditional Chinese medicine with black soybean as the main fermenting
material. The fermentation period of SSP is long and the quality is unstable. A strain C5 of Wickerhamomyces anomalus with 3-
D-glucosidase activity screened from the natural mixed fermentation of SSP. In order to improve the quality, stability and
safety of SSP was selected as the fermentation strain to process SSP. The factors of glucose addition, material-liquid ratio and
inoculation amount were investigated by single factor test. The effects of three factors were analyzed by response surface
method, and the fermentation process of pure-fermented SSP was optimized. The results showed that the effects of solid-liquid
ratio and glucose addition on the yield of daidzein were extremely significant, while the effect of inoculation amount was not
significant. The optimum fermentation conditions were as follows: Glucose addition was 8. 5% , material-liquid ratio was 1:
2.4, inoculation amount was 10% , and fermentation period was 6 d. Meanwhile, the content of glycosides greatly reduced
and the content of aglycons increased significantly after processing. The yields of daidzein and genistein under these conditions
were 964.51 and 1 123.28 pg-g~", respectively. This study provides a scientific basis for the further development of yeast
processed light fermented soybean.
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Tablel Test factors and levels

RS IR Level

Factor -1 0
A HAFHETR AN B Material -liquid ratio 4% 8%
B #Fi i Inoculation amount 5% 10%
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Table 2 Test design and results of response surface analysis

P % Factor Kot bt
Daidzein content/
NO. ! b ¢ (pg-g™")
! -1 -1 0 727.00
2 1 -1 0 788.97
3 -1 1 0 757.31
4 1 1 0 819.42
3 -1 0 -1 762. 46
6 I 0 -1 811.94
7 -1 0 1 681.16
8 1 0 1 756.81
? 0 -1 -1 857.20
10 0 [ -1 827.00
1 0 -1 1 761.61
12 0 1 1 756. 82
13 0 0 0 950. 69
14 0 0 0 957.04
15 0 0 0 967.05
16 0 0 0 908. 42
17 0 0 0 943.17
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Table 3 Regression equation analysis of variance
SUH Ttem LSyl A B ¥or . »
Sum of squares df Mean square
I Model 1.257E +005 9 13968. 34 30.01 <0.0001 * *
A 7763.20 1 7763.20 16.68 0.0047 " *
B 83.01 1 118.73 0.18 0. 6855
C 1145. 61 1 11800. 32 24.52 0.0017 * *
AB 4.900E-003 1 4.900E-003 1.053E-005 0.9975
AC 171.22 1 171.22 0.37 0.5633
BC 161.42 1 161.42 0.38 0.5744
A? 50791. 87 1 50791.87 109.12 <0.0001 * *
B? 16324.97 1 16324.97 35.07 0.0006 * *
c? 28553.34 1 28553.34 61.34 0.0001 * *
524 Residual 3258.36 7 465.48
RAUIN Lack of fit 1253.75 3 417.92 0.83 0.5411
PRI Pure error 2004.61 4 501. 15
J24 Total error 1.290E + 005 16
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Fig.6 Effects of inoculum volume and feed to liquid ratio on the content of daidzein
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