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The Study on Extracting Antioxidative Activity and Stability of Soy Isoflavone

WANG Hai-bo'. LIU Da-chuan', SHE Zhu-hua'?, WANG Hai-ying?

(L.Department of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430022, China;
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Abstract: The soy isoflavone was extracted by ethanol extracting methods, acid hydrolysis extracting method and supercritical
fuids CO: extracting inethod, and the extracting efficiency of the three extracting methods were compared. The antioxidant capacity
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and stability of soy isoflavone and say isoflavone aglycone were compared too by the the ¢xperiments of mensurating the ability
of scavenging * OH ,reducing pewer and antioxidant activity to lard.
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