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Study on the main components and Antioxidant Activity of

Aspergillus-type Fermented Soybean
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(College of Food Science, South China Agricultural University, Guangzhou 510640, China)
Abstract: The black bean was used a raw materials to study the main’components and antioxidant activity of traditional fermented

soybean and pure fermentation. The results showed that, after fermentation, its protein and. reducing sugars had 1.9%~4.2% and 1.5%~2.1%
decreased respectively. The contents of acidity, peptide, fat and melanoidin increased 1.0%~1.3%, 1.5%~1.6%, 6.2%~7.5% and 1.7%~2.0%,
respectively. The antioxidant activity were investigated by DPPH- (2,2-diphenyk1-picylhydrazyl) method, salicylic acid method and
deoxidization Fe* method and compared with that of Vitamin C. The results showed that the antioxidant activity of the traditional fermented

soybean was better than black beans. The pure fermented soybean showed the lowest antioxidant effect.
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Table 1 Study on the main components of the sample
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Fig.2 The capability of scavenging hydroxyl radical
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