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Evaluation of Isoflavones in Commercial Soy-Related Products
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Asian people have lower rates in getting many chronic diseases, which may result from different types of food consumed. Soybean
products are popular in Asian countries but not in western countries. It has been pointed out that soy foods contain the ingredients that
can prevent chronic diseases. Among those ingredients, isoflavones are the ones that have drawn much attention. However, due to
various processing methods, isoflavones in soybean products may encounter different losses. The purpose of this study was to
investigate the isoflavone content and the in vitro antioxidant ability of various traditional soybean products that can be found easily in
supermarkets. We utilized HPLC to analyze the distribution and content of four major isoflavones, daidzein, daidzin, genistein, and
genistin. The in vitro antioxidant ability was carried out by using "ferric thiocyanate" method to investigate the inhibition percentage



of linoleic acid. The results showed that the distribution and content of isoflavones differed in different products. Genistin was the
major isoflavone in unfermented products while genistein dominated in fermented bean curd but not in miso. The unfermented
products had better antioxidant ability according to the results from in vitro test. However, the in vivo antioxidant is needed for further

investigation.



