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Study on Solid Fermentation in Producing of Soybean Isoflavone Glycoside
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Abstract: The study worked a new method that experiment adopted Aspergi/lus nigeras experimnetal stecies, which secrete
B —glucosidase, to produce the soybean isoflavone glycoside by solid fermentation. Study, througha single—element and cross—
experiment, selected and decided the optimummediumratio to produce B-glucosidase and technological conditions for hydro—
lyzing soybean isoflavone flour, which provide areliable references to realize the industrialization of soybean isoflavone
glycoside.
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Table 1 Effects of producing enzyme on additive water in
Substrate

Ik (%) L0 L1 1.2 1.3 1.4 L5
AR (U/) 88.62 99.41 121.25  143.50  163.38  151.75
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Table 2 Effects of producing enzyme on ratio of carbonaceous
and nitrogenous in substrate

C:N Lk 9:1 8:2 7:3 6:4 5:5
figt (U/g) 95.93 102. 92 108. 10 117.26 121.13
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Table 3 Effects of producing enzyme on revulsant's additive

guantity
7 2P I (%) 0.1 0.2 0.3 0.4
figT (U/) 37.29 38.98 39.51 42.53
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Table 4 Method of refined contrast on thick enzyme
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Table 6 Effects of hydrolyzation on temperature

W (C) 30 40 50 60 70 80

Tt ) 7045  76.65  63.42 58.59  52.62  36.39

A 710 KB R
figi (U/g) 125. 88 447. 84
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Table 5 Soybean isoflavone powder content distributing
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i (%) 6.9 1.37 9.23 0.56 1.37 19.52 9.89
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Table 7  Effects of hydrolyzation on bottom thickness

A (mg/ml) 5 10 15 20 25 30
oA (%) 66.43 68.46  67.06 60.45  57.71  56.43
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Table 8 Effects of hydrolyzation on hydrolyzed time

] (h) 2.0 2.5 3.0 3.5 4.0 4.5
T CEALZE (%) 69.56  70.58  71.24  71.82 65.84  64.65
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Table 9  Effects of hydrolyzation on diluted multiple of enzyme
liquid
B R R L 1:0.5 1:1 1:1.5 1:2
e %) 64.43 66. 49 64.72 63.26
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Table 10 Factors and leveles of test

7K Ll -
1 (C) JEAIAR S (mg/m1) IN1] (h) AR : 7K
1 30 5 2.5 1:0.5
2 40 10 3.0 1:1
3 50 15 3.5 1:1.5
=1 EXREERE
Table 11  Ressults of orthogonal test
. SES .
s i 5 c 5 TTCHAL (%)

1 1 1 1 1 91.28

2 1 2 2 2 90. 36

3 1 3 3 3 93.06

4 2 1 2 3 94.63

5 2 2 3 1 93.51

6 2 3 1 2 95.72

7 3 1 3 2 96. 38

8 3 2 1 3 97.81

9 3 3 2 1 96. 40

I 274.70 282.29 284. 81 281.19

115 283. 86 281. 68 281. 39 282. 46

MI; 290. 59 285. 18 282.95 285. 50

I 91. 57 94. 10 94. 94 93.73

15 94. 62 93.89 93.80 94.15

1M 96. 86 95. 06 94. 32 95.17

R; 5.29 1.17 1.14 1.44
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Fig.1 Soybean isoflavone powder before Hydrolyzation HPLC
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