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Evaluation of Isoflavones in Commercial Soy-Related Products
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For the past few years, soy bean abstracts have been emphasized on the cancer preventing effect. Among them, isoflavones are the most
effective ones. Researches have shown that isoflavones are effective in prohibiting osteoporosis, breast cancer, and some post
menopause symptoms. The traditional oriental food includes several kinds of soy food, which was believed by researchers that it is the
reason why Asian people have lower chances of getting cancers. However, many processing procedures applied to soy bean processing
may have effects on damaging the structures or properties of isoflavones. Thus, not all soy foods are rich in isoflavone. The objectives




of this project are to research the amounts and the qualities of isoflavones in seven kinds of commercial soy food which have

experienced different processing conditions. The significances of this reasearch are: 1. confirming the processing factors that affect the

structures of isoflavone; 2. investigating the the antioxidation ability of isoflavone; 3. establishing the correct attitude toward soy foods.



