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Effect of #-CD on the Thermal Stability of Isoflavone Aglycones in

Soybean Milk
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Abstract: The effects of f-CycloDextrin (5-CD) on three aglycones (daidzein, glycitein and genistein) in soybean milk were investigated

by HPLC. The best mobile phase was the mixture of methanol and 5% acetic acid glacial (40:60, V'/V). It was found that adding 1% of #-CD into

soybean milks could increase the thermal stabilities of the three aglycones. The contents of daidzein, glycitein and genistein in soybean milk

containing S-CD were 8.89%, 13.81% and 9.75% respectively higher than those in soybean milks without of S-CD after incubated at 95 C for

10 min, were 9.59%, 8.77% and 2.45% respectively higher than those in soybean milks without of f-CD after incubated at 121 °C for Imin and
were 8.90%, 11.92%, and 6.69% respectively higher than those in soybean milks without of 5-CD after incubated at140 “C for 10 s.
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Fig.1 Chromatogram of the three isoflavone aglycones

B 1 NEANRIRC EL IR AN AR, it 4 0.5 mL/min.
FER 25 CL Rl 254 nm FIEREEET, FEFAK
BN 20 pL = Ff 5 2 FRAREE ) HPLC 3. ]
1A, BT G IR T 5%0K QIR TS PRER:
B R BE B L P i 0 EL LR DR (L, RIORAS

129



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.2

U B EELLG], HHOgm T A fE HER , FREE (5 50%
BT — M — R, MHEE Y 40%7RFRHREH =A
g FL 3506 50 B RORAR Y o AEIZS6ME R XHRE S WG AT
Wiz, WEERI = AR (LK 2). 5o bRt
TP tEn, SRR B I R RE S TRAR XTI, 3% 55
24.6 min; KE 33 27.1 min; JoRIRTEER: 39.4 min.
22 [EIEA RN

R4 O I ERE A, SR SRR E &5, 7l
S S, 104 150 20 pL =l s FRFF AR AR 52 % H
MrbrdEfh 2k, AR, KEHR, JRAEN
) e PR B H TR, ol N y=172.47x-94.161

(R*=0.9986 ) . y=62.779x-23.102 ( R*=0.9995 ) .

y=102.63x-12.761 (R*=0.9899).
2.3 1% B-HRIRE XS 2 20 Hh S S R AR E MRS

WVL:254nm

mAU

Atz R

WVL:254nm 300l WVL:254nm

L

— 1 1 - 10 1 1
0.0 100 200 300 400 0.0 100 200 300 400
min min

B.95 ‘C43 10min  C.95 ‘CA:3 10 min(4- 1% B-CD)

WVL:254nm 650 WVL:254nm

mAU

%.0 100 200 30.0 40.0
min min

D.121 T4 1 min E.121 T4 1 min(4~ 1% B-CD)

WVL:254nm WVL:254nm

mAU

%AO 10.0 20.0 30.0 40.0 0.0 10.0 20.0 30.0 40.0

min min

F.140 ‘CA 32 10s G. 140 TR # 10 s(%- 1% p-CD)
[ 2 #aRiZEUAREY HPLC ElE
Fig.2 Chromatogram of samples

130

KR, B-HMIREAINIE >, £E 95 CHAF AL
P10 min J5, SR N AR E TR AR AN
TREAR, AN 0.5%0, S B R & B ARG
I ZIRIEI 2.11%, KEHE 7.66%, FRAEHH
4.78%; HUNINIEZ, 1 4%, A A p- Rk
A AT o ARFE TSRS, 12685 B-PRIPRS VR IN &N 1%

1 WETERNDFEFERNSE  (ug/g)

Table 1 Content of the three isoflavone aglycones in

freeze-drying matrixs/(g/g)

s 2% 95C,10min 121 C,I min 140 ‘C,10's
i=1=4

A B C D E F G

Da 279.17 175.67 200.50 215.83 242.60 220.67 245.52
Gly 24552 89.83 108.08 106.50 123.44 108.67 124.42
Ge 357.67 156.17 191.03 270.83 279.60 266.17 290.11

iZ: C. Ev G A% 1%p-CD #94f 5.
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