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Fermentation—-enzymatic coupling method for daidzein transformation
LI Xiao—-mei, XIANG Shi-xin, YANG Chun-hua, MA Hui-ling, ZHANG Na

(Key Laboratory of Food Science and Engineering, Harbin University of Commerce , Harbin 150076, China)

Abstract: The commercially available soybean isoflavone powder was used as sample, LJ- Q2 strain with 8- glucosidase was
selected and coupled with optimized immobilized 8- glucosidase.The coupling conditions were optimized by single factor and
response surface method. The content of soybean isoflavone glycoside was determined by high performance liquid
chromatography ( HPLC). The effects of coupled fermentation conditions on the conversion of daidzein were investigated.The
results of optimal conditions were as follows : temperature 54 °C , coupling time 3 h, initial pH7 , immobilized enzyme addition

amount 7% .The absolute quality of soybean isoflavone aglycon was 13.76 mg,the conversion rate of soybean isoflavone aglycon

was 76.8% ,application of technology development for soybeans glycosides had reference value.
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Table 3 Significance test and the regression equation of response surface experiment
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D 0.51 1 0.15 11.43 0.0041 ® %
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fligR 2z 1.6 5 0.32
ISyl 62.56
R=09489  R*=09005 R}, =0.8077

TE:p <001, 25 W3, # = Fon5p <0.05, 25703, = FR.
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Fig9 Effects of temperature and hydrolysis time

on the content of soybean isoflavone glycosides
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Fig.10 Effects of temperature and pH interaction
on the content of soybean isoflavone glycosides
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Fig.13  Effects of interaction between hydrolysis time

and enzyme content on soybean isoflavone glycoside content
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