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Abstract: To determine the construction of soybean isoflavone, high performance liquid chromaography-electropray ionization
multi-stage tandem mass spectrometry (HPLC-ESI-M Sh) was successfully applied to analysis and determine ethanol extracts of soybean meal.
Thouth this method, the accurate molecular ion peak and multistage fragment ion information were provided. Relative molecular mass, retention
time and constructions of flavoneid agly cones of 12 kinds.of soybean isoflavones were analyzed. The types of glycogen in isoflavone were also
discussed. The 12 kinds of soybean-isoflavone glycosides were identified as daidzein, glycitein, genistein, daidzin, glycitin, genistin,
6"-0-acety Idaidzin, 6"-0-acetylglycitin, 6"-0-acetylgenistin, 6"-0-malonyldaidzin, 6"-o-malonylglycitinand 6"-o-malonylgenistin.
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Fig.1 ESI-MS spectrum of standard daidzein(a) and its MS2
spectrum(b) in positive ion mode
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Fig.2 ESI-MS spectrum of standard glycitein(a) and its MS2
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Fig.3 ESI-MS spectrum of standard genistein(a) and its MS2

spectrum(b) in positive ion mode
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Fig.4 Fragmentation of isoflavone aglucon (a) and isoflavone
glycoside (b)
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Fig.5 The HPLC of extracts of soybean meal
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Fig.6 Extractedion chromatograms of 12 soybean isoflavones
in soybean meal
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Table 1 Retention time,fragment ions and constructions of 12 isoflavones in soybean meal

5 A AR —RFE g REMS2 T %R MS3 ARG F/min R1 R2 Rs
1 KEH 417 255 137, 199, 227, 237 14.38 H H H
2 X E#IF 447 285 167,229,257,270 15.34 H OCH; H
3 FHARFH 433 271 153,215,243,253 18.66 H H OH
4 AZBEKREF . 503 255 137, 199, 227, 237 19.51 COCH.COOH H
5 WoBtkZ#®IF 533 285 167,229,257,270 19.96 COCH,COOH OCH;

6 LRLR 247 459 255 137, 199, 227, 237 22.68 COCHs H

7 CUEBKRERIF 489 285 167,229,257,270 22.94 COCHs OCHjs

8 AWIELEHARF 519 271 153,215,243,253 23.24 COCH,COOH H OH
9 KEHF T 255 137, 199, 227, 237 24.47 - H H
10 CEREHAIF 475 271 153,215,243,253 24.90 COCH; H OH
11 ka¥k% 285  167,229,257,270 24.98 - H OH
12 FHAKEER 271 153,215,243,253 27.01 - OCHs H
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