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Abstract: The compounds in the volume fraction of 70% ethanol extracts from seed coat of black soybean were analyzed by
using ultra-high performance liquid chromatography-electrospray-tandem mass spectrometry ( UPLC-ESI-MS/MS )
technology. The results show that 32 compounds in the volume fraction of 70% ethanol extracts from seed coat of black
soybean are mainly polyphenols, in which, the relative content of phenolic acids is 13.38%, and that of flavonoids is
39.59%. The relative content of catechin is the highest (10.15%), followed by trans-ferulic acid (7.86% ), and the
contents of dihydrodaidzein and procyanidin B, are also relatively high ( which are 5.52% and 5.36% respectively). The
main polyphenols in seed coat of black soybean are phenolic acids and flavonoids, which have valuable potential for further

development and utilization.
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Table 1 Chemical components in ethanol extract from seed coat of black soybean

ETRE 5 B3 B 6]/ min & i e A& /%
No. Retention time Compound Molecular formula Relative content
1 3.825 ZE TR Quinic acid C,H,,0¢ 2.32
2 9.462 5t il H Isorhamnetin CiH120, 114
3 10.396 “AWEHEIT Dihydrodaidzein CisH,0, 5.52
4 11.339 242 Vanillin CgHgOs 0.17
5 12.206 3-0-HIE AT 3,4-dihydroxy-5-methoxybenzoic acid CgHgOs 3.20
6 15.149 3,4- " FRFILIRHEE 3,4-dihydroxybenzaldehyde C,HgO4 0.49
7 16.967 11282 Kaempferide CisH,04 1.37
8 18.868 AEHTAZ Taxifolin CysH, 04 2.31
9 19.861 HIF Vitexin CoHy Oy 0.50
10 20.744 TKHER 2 -3-0-F A B Delphinidin-3-0-glucoside Cy Hy 0y 0.49
11 21.462 S Tsoquercitrin Cy HyyO4 0.52
12 24.130 J#FEHE F C, Procyanidin C, CysHigO g 0.90
13 24.580 ()& ETILFKZE(-) -gallocatechin CsH,,04 0.47
14 26.106 JZ T EREL trans-ferulic acid CioH,00, 7.86
15 26.698 JFAET £ B, Procyanidin B, C30Hy04, 5.36
16 30.551 REE-3-0-F BT Cyanidin-3-0-glucoside C, Hy, 04y 0.78
17 32.719 JLZE % Catechin CsH, ;04 10.15
18 34.161 JRAEH 2 C, Procyanidin C, CusHagO 0.94
19 35.521 B AU JF A6 2 Rk Procyanidin type B tetramer CeoHug Oy 0.31
20 38.414 JF A7 B, Procyanidin B, C30Hy04, 0.56
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£R1 Table 1 ( Continued)

iy DR A ]/ min latr] NN HIXS 4t/ %
No. Retention time Compound Molecular formula Relative content
21 40.507 [ 22 P B Resveratrol C,H,04 2.35

22 43.893 X} Eriodictyol CsH, 04 2.06

23 48.412 A HE Dihydromyricetin CsH,04 1.39

24 51.606 T T Glycitin C,H, 0 0.93

25 54.333 JRAEE & B, Procyanidin B, C30Hy 04, 0.61

26 55.925 SRR -3-0-HE T Isorhamnetin-3-0-glucoside Cy,Hy 04, 0.19

27 57.610 AP -3-0-THZE FEH Peonidin-3-0-glucoside C,,Hy 0, 0.62

28 60.028 T HFH R -3-0-FH M Patuletin-3-0-glucoside Cy,H, 05 0.99

29 60.787 LRI Astragalin C, Hy 04, 0.81

30 67.591 B WE Acacetin CigHyp 05 0.51

31 70.034 1t J2 3 Tangeretin CyHy 05 0.51

32 72.361 YRR ZE Genistein CisHi00s 0.68
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