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Abstract: Soybean residue had high nutritional val
which had a great value of development-and utilization. Mix ferménted soybean residue, prepraed with yeast and chlorella, was a good way of
resource utilization. In this experiment, fresh soybean residue was used as the raw materials, which was inoculated with Saccharomyces
cerevisiae, Rhodotorula glutinis, Hanseniaspora uvarum (1:1:1) and Chlorella vulgaris for anaerobic semi-solid fermentation 5 days at 25 °C.
The content of vitamin B, (VB,).and B}, (VBiy):in soybean residue before and after fermentation was determined by high performance liquid
chromatography (HPLC), andtl or components before and after fermentation were analyzed by liquid-liquid extraction coupled with gas

chromatograp ass spectrometry ( S). The results showed that the content of VB, and VB, in soybean residue increased by about 0.5

(8.26%6&&5

components of fermentedsoybeantesidue.

espectively after fermentation. In addition, 47 flavor components were identified by GC-MS, and the content of alcohols

.84%);" aldehydes. (19.24%) and ketones (3.01%) were in relatively high levels, which were the characteristic flavor
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Table 1 Content of VB, and VB, before and after fermentation

pE VB,/(mg/100 g) VB »/(mg/100 g)
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KIS 1.90 +0.25 1.99+0.15
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Fig.4 Total ion chromatogram of flavor components of

unfermented soybean residue
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Table 2 Comparison of flavor components and their relative content in soybean residue before and after fermentation

x KB R | 4
o= ABXEEE/% et E ABXTEE/ %
B2 R 13 30.85 18 8.26
fig & 8 3.14 6
733 2 0.46 19.
B % 3 0.54 3 3.01
LS 3 4.59 e 241
Bk 1 0.86 ) 0.93
ez 6 233 4 2.34
L RAeH 2 13.53 3 1.37
BRI 1 0.19 1 2.74
Bt 39 56.49 \47 45.14
* 3 SEAERIERNRIRZE
Table 3 Content of flavor compounds in soybean-residue before and after fermentation
WA Mééﬁé\%/(pg/g) ] AB3tEE/%
KB KA KB
LR
1-F R IR Ak T BF 0.00 - 0.01
2-THIRTEE 0.00 - 0.21
iE R B% - 0.01 - 0.50
E B - 0.00 - 0.34
0.17 - 0.12 -
0.00 - 0.16 -
0.01 0.01 0.82 1.00
0.01 0.01 0.47 0.50
0.00 0.01 0.09 0.71
- 0.01 - 1.16
2-T AR - 0.01 - 043
4-TH-1FF-3-BE 0.13 - 0.09 -
2-T3k-1-+—B% 0.01 0.01 0.57 0.42
2-TH TEE 0.00 - 0.11 -
2,7-—F R -1-FE - 0.01 - 0.62
2-TH2-FHh A =B 0.01 0.01 0.85 0.45
2-TH-1-FEE - 0.00 - 0.29
HAp B 0.01 0.01 0.88 0.41
7S s k-2 -3 - 0.00 - 0.38
TR
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2.2,4,6-19 F 53,5 =) - 0.01 - 0.50
5-5R) 0.00 - 0.29 -
*x
sﬂﬁ 0.00 0.00 0.20 0.22
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5B 0.04 - 2.98 -
Bk
3,5- =R T ARE 0.01 0.01 0.86 0.93
Wz
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reaz
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