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Abstract: The paper mainly investigated the antioxidaative capacity of the soymilk methanol extracts and analyzed the possible existing
antioxidants. DPPH (1,1-Diphenyl-2-picrylhydrazy| radical) method and FRAP (Ferric reducing antioxidant power ) method were used to
analyze the antioxidative capacity of soymilk methanol extrads. The total contents of phenolics and total flavonoids were identified by
colorimetric method.The kinds and contents of bioactivitis of flavonoids were identified by ultra-high performance liquid
chromatography -quadrup le time-of-flight-mass spectrometry ( UHPLC- QTOF-M S).The results showed tha the methanol extracts of soymilk
owned antioxidative activity. The antioxidative values showed no difference between DPPH and FRAP methods. Total phenolics content
(285.7742.93 pg/mL) was higher than total flavonoids content (11274051 pg/mL) in soymilk methanol extract. The compounds were
identified and quantified by UHPLC- QTOF-MS.Among five bioactivities identified, 6,7,4-Trihydroxyflavone and RhaAra-GIcA-SoyB
showed positive correlation with their antioxidant values. However, genistein and daidzein perform negative correlation with antioxidant values.
6,7,4"-Trihydroxy flavone may be the main compound attributingto antioxidationof the commercial soy milk .
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Table 1 Antioxidation of soymilk in methanol extracts

- DPPH 4741 7 FRAP i£ 2 71
R A (gL Kyl
B 40 P EL AR IR 252.71+11.70 224.3343.76

f2 1 A0, FI ] DPPH 0 et Sk 18, 540 H
s UL ) 252.71411.7 py/mbs F I FRAP 721145
S PRSI PTG 1A 3 224.3343,76 |g/mL.
PR RN E 2R, MAEREEER (P>0.05).
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Table 2 Total phenolics and total flavonoids content in extracts

of soymilk
- EWAiE BKER A
K KugimL) KugimL)
2 47 B AR IR A 285.7742.93 11.2740.51

B 2 ] 1, S g S R S B R S = 4l
285.7742.93 pg/mL f 11.2740.51 po/mL, R & EiT
WRTEEHENSE, BB ERLRSEEER 2
& (WK 2. WEAEEWREEZER (P<0.01).
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Table 3 Compounds’ identification in methanol extracts of soymilk by UPLC-QTOF-MS

Wt T ZienTH KiEaTh LRRE KERE

5 ot & REFTA Z/(gmol) F£/(miz) F$/(m/z) B /min B TE/min
1 1-akEe & CoHgO3 162.14 161.02 161.00 4.25 4.30
2 e EREE CisH100s  270.24 269.04 269.00 5.96 5.90
3 X 2 KA CisH10Os 25424  253.05 253.10 6.38 6.40
4 6,7,4- = % 4 3 5 CisH10Os 27024  269.04  269.00 7.30 7.70
5 Ara-Rha-GleA-Bay ogenin/ Quercetin CoeH2O1s 58049 94151 94150  17.88  17.40

3-[rhamnosyI-(1->2)-alpha-L-arabinopyranoside]

6 Rha-Ara-GlcA-SoyB/1,2-Dihydrodehydroguaiareticacid CaoH220s  326.39 911.50 911.50 18.30 17.90
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Fig.1 Total ionchromatogram ofmethanol extracts of soymilk
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Fig.2’Massspectrum of six compounds identified in methanol

extracts of soymilk
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Table 4 Kinds and content of bioactivities.in soymilk methanol extracts

Ko A eEFFHE X&KL - 674-=%#4%8 Ara-Rha-GlcA-Bayogenin Rha-Ara-GIcA-SoyB
; /(pg/mL) (pg/mL) [(pg/mL) (pg/mL) /(pg/mL)
S PEZR Y,  159.1745.73° 455.35220.57° 785.07458.93% 656.34432.47" 326.36421.82¢

E: DB FEREIEME .
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Table 5 Correlationanalysis between antioxidation and content
/Kinds of bioactivities in soymilk

#% DPPH & FRAP 4 %
HARS FERAHE

/K% DPPH & Wk fhfE 7 xx xx
FRAP ki 2 7) 0.48 xx
BEWaE 0.19 -0.57
EREASE -0.72 -0.90

ek FFHFE -0.93 -0.16
KERLT -0.82 0.46

6,7,4'- = # 3 ¥ &R 0.52 0.93
Ara-Rha-GlIcA-Bayogenin -0.74 -0.86
Rha-Ara-GIcA-SoyB 0.01 0.40
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