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Abstract: Change of the component and content of soybean isoflavones were detected with HPLC during Tempe
formentation process. Within the first 24 h fermentation, most isoflavone glycosides change to aglycones. In
end product, the isoflavone in Tempe is mainly consist of daidzein and genistein. The mol concentration of

total isoflavones in Tempe is 51.25% more than those in soybean.
Key words: Tempe; HPLC; isoflavone glycosides; isoflavone aglycones

P} (Tempe) & — Fit K B ( Clycine max (Linn. )
Merr. JRBER G, BERAE, EHRKEN
K TR E RGPS, B Bl DU M
R APUME T, X R R SR AN R K E
o 5 SR A AR OT T, AR Y B Y TE
Tl A R R R R A AU R M B B
Ak, 3t — 5 B T 0L 4= 90 7 1 SR O B, R DA Y
&) L2 AR LS R R

1 RBAHE T %

1.1 ##

KA AR R R K FE R KT MFSR T
DAL T 5 B s R, P [RIHE K 5% mE
&, 5 % W &5 HE & ( daidzein, daidzin, genistein,
genislin)mzk-%ﬁg%ﬁgﬁf‘h,g’ﬁ&%iﬁ HPLC 4%
B eh T Ok Mg B B O PR O 347 4B, HPLC
FHZ I h 38 40, VKRR o (L2 4, AT FK O 2%
Ko ;

1.2 {488
+ 4l Waters 717 plus Autosampler, & Waters 510

HPLC Plum, # il 2% Waters 486 Tunable Absorbance , £
B ¥ i 8% Waters Automated Gradient Controller
Detector, HF ODS £ (150mm x 6.0mm ID;5pm) o
1.3 @miExst

WMEHHH: A: 0.1% KEEER + ACN; B; 0.1%
PKEERR + 7K, BEBEVEML: SO min P9 A M\ 15% 3% %)
35% 3 1.0 mL/min, iR 25°C, €M E K 254
nm, 5 UCHERE B 10 wL,
1.4 tRAEMERES

W ERRK TR K E RO R AR RA
Yol A E B R & 10.00 mg, F DMSO I EHES
mL, F4 B EL 25, 50, 75, 100 1 125 pL EAE 1
mL, FEHRKMFEL 4 FbrdElhL .

KERITHRMEMZL. Y=0.08 +0.57X,HX&K
¥ 0.995 4, K W5 [l (1g)0.06 ~ 14.93

K a TR 4. Y =0.143 5+ 0.416X,
AR 0.997 8, K (14g)0.047 ~ 14.52

WA B 3. 2001-02-26

HETE: EatH ARSI HE (39470610)

EE®I: BRT(1965-), B, E@MEHA, ML, BEP R, A
o B VEIROF R



12 HYRBRESFRH¥#

%10 %

Bl AR ZARHEMZE . ¥ =0.032 4 +0.638X, 4%
A %0.999 3, %M (1g)0.025 ~ 14.76

EHAERBERFEMKR . Y= -0.009 +
0.448X , HI 3= 3 % 0.996 6, Ko I 315 FEl (1ug) 0. 037 ~
14,83,

a A FRfEf A HPLC iR A 1,
1.5 HRNzE

PR B R AP I, fEEERD RT-3 B 16 h
I RO LU 5] B 8 h BURE, B3 64 h 1k, BURE
BHE ] —#HE Z B S P LR 10 M. B R 1 g

|
e
0 10 20 % m 50
f# & B4 H Retention time (min)
1. KEWMICHK daidzin; 2. Yo A EBER genisting
3. KEWMIGC daideein; 4. RAE genistein
E1 AXEREAPFERLN HPLC &ikHE
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Fig. 2 HPLC chromatogram of isoflavones in Tempe
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Table 1  The change of the content of daidzein during Tempe
formentation

R (1) TR Ui
Time of fermentation ug'g 1x10~7 mol/g
0 0.021 0.8
16 0.259 10.2
24 0.064 12.7
32 0.069 14.4
40 0.060 15.3
48 0.045 15.1
56 0.423 16.7
64 0.510 20.1
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Table Z  The change of the content of daidzin during Tempe
fermentation
KRB (h) Bl Copers
Time of fermentation mg/g 1x10-7 mol/g

0 0.365 7.45
16 0.307 4.03
24 0.064 1.56
32 0.069 1.67
40 0.060 1.46
48 0.045 1.09
56 0.057 e
64 0.033 0.80
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Table 3  The change of the content of genistein during Tempe

fermentation
RBEEE (h) AR Content
Time of fermentation me/g 1%10-7 mol/g
0 0.033 5
16 0.379 14.0
24 0.533 19.7
k) 0.563 20.9
40 0.600 2.2
48 0.601 2.3
56 0.590 21.9
64 0.647 24.0
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Table 4 The change of the content of genistin during Tempe
fermentation
R EEt A (h) % Content
Time of fermentation mglg 1x10-7 inollg

0 0.929 21.70
16 0.591 13,80
24 0.376 5.79
32 0.329 7.69
40 0.259 6.06
48 0.243 5.68
56 0.237 5.53
64 0.199 4.65
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Table5 The change of the content of fotal isoflavones during Tempe
fermentation

R (h) AR Content
Time of fermentation my/g 1 %107 mal/g
0 1.289 3117
16 1.395 40.03
24 1.317 42.95
32 1.326 44.66
40 " 1.309 45.02
48 1.273 4.17
56 1.306 45.50
64 1.389 49.55
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