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Study on Combined Operations of Soybean Isoflavones with Two Steps Method
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Abstract : Wheat bran, maze flour and water(1:1)were mixed into the solid medium, and then sterilized (121 C,30min). The
solid medium was inoculated in 3% WD201 strain, fermented at 30°C for Sdays, while B -glucosidase in the fermented medium
was extracted with buffer liquid. The common nitrogen elements and 2.5% lactate had no effect on metabolism of WD201 strain
which secreted B -glucosidase. The purified B -glucosidase showed the optimum catalysis conditions were: 30°C and pH4.4~
4.8 for 30min. The soybean isoflavone glucoside in soybean bran was extracted with 60% alcohol contained 2% CaCOs at 50°C,
fhen the interferential comnstitutents wefe: extracted with petroleum ether and chloroform, and the isoflaovne glucoside in water
phase were extracted with butanol. The isoflavone glucoside in butanol in speéial silica gel column were eluated again with acetone.
The isoflavone glucoside was hydrolyed into pure isoflavones with B -glucosidase at the optimum enzyme conditions, and protein
and glucose were extracted throu gh superfilter and processed by immobilized cell fermentation.
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Table 3 Effect of different nitrogen source on enzyme yield
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0.5 1 0.5 1 0.5 1 0.5 1 0.5 1
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Table 7 Effect of different inoculation time on enzyme yield
) [1]1 Rz, ILHUH. 355 ELISA EMIE FH B R R ERUT
2 3 4 5 6 7 [D]. MK A1E, 1995.

BHEU) 2763 398.4 466.5  568.7 572.3  571.1 21 ReE, T, REEKTE S D R Em e R L ThEe ).

1 E AR &, 2001, (6): 3-6.

08 4lfk B - WA R AL R 31 RE, ®E AAKRBIOHESXERERTD]. PE
HFMFERB AR RE RS, HEMBIRIE B - 3 FH 2R, 2004, 19(2): 72-74.

TR 8000 &2 (BOHEED) E3ks




