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FHATME . & AR Prevail-Cis(250 mmx10.0 mm, 5 pm) , A48 4 THF-/K-TER (35:64: 1, V/V/V) Al ik K % 260 nm, ik
2 1.0 ml/min, #8425 C,#HFH 15 ul. ZF . FFEBGE LHE, RAFER W EAFBE, A% %E, EFRREEA
4.140 mg/g, K 2545 % 1.263 0 mg/g, £H R E 484 1.254 mg/g; AT 41 3R 09 % 8 s A RIES, LA IR, Wi d A AR K &,
R Y, B FH A E A 3530 mg/g, K 2 E 4% 40349 mg/g, A REAE A 0335 mg/g., 4k FiEtbk s H Ak
FEE L HAN, WA RS ERIG KA FRRELLS TS, TR BH AR BRY
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Comparison of the Property of Fermented Glycine max Processed by Different Processing Methods and the
Content of Isoflavonoid

LI Gang', LIANG Yong-hong', YANG An-jin’, SU Ming-sheng', ZHU Hai-zhen', XIE Xiao-mei' (1.Key Lab of
Modern TCM Preparation, Jiangxi University of TCM, Ministry of Education, Nanchang 330004, China; 2.Yao
Hesheng Research Center, Jiangxi University of TCM, Nanchang 330004, China)

ABSTRACT OBJECTIVE: To compare the property of fermented Glycine max processed by ancient processing vs. pharmacopoeia
method stated in pharmacopeia and the content of isoflavonoid. METHODS: The content of total isoflavonoid in fermented G. max
extract was determined by UV visible spectrometry. The content of free isoflavonoid aglycones (glycitein, genistein) was determined
by HPLC. The determination was performed on Prevail-C;s (250 mmx 10.0 mm, 5 um) column with mobile phase consisted of ac-
etonitrile-water-acetic acid (35:64: 1, V/V/V) at the flow rate of 1.0 ml/min. The detection wavelength was set at 260 nm, and column
temperature was 25 °C . The sample size was 15 pl. RESULTS: The fermented G. max made through ancient processing was
fragrant and soft, sepia in cross-section and shrinking in appearance ; the contents of total isoflavonoid, daidzein and genistein were
4.140 mg/g, 1.263 mg/g and 1.254 mg/g. The fermented G. max made through pharmacopoeia method was faint smell and little hard,
claybank in cross-section and shrinking in appearance; the contents of total isoflavonoid, daidzein and genistein were 3.530 mg/g,
0.349 mg/g and 0.335 mg/g. CONCLUSIONS: Compared with fermented G. max made by pharmacopoeia method, the fermented G.
max made by ancient processing showed good property, high content of isoflavone and obvious advantage.

KEYWORDS Fermented Glycine max; Ancient processing; Pharmacopoeia method; Isoflavonoid; Daidzein; Genistein; Content
determination
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Fig1 The appearance and property of fermented G. max
A. on the market; B. pharmacopoeia method; C. ancient processing
22 UVENEXREBRHREREMHSE"
2.2.1 XIS # RS PR HUCAOR AR ZO0 IR i 2.28
mg, I P I 36 45 28 5 ml, BS54k iy 0.456 mg/ml
FRORT St I 4 Yo R %8 5 B R 0 BRI IE2 48 9K 0.5 ml, ' 10
ml SR R WA E A BRI VR D0 BRI T
2.2.2 MULHIFRAGH B KPR PRBUR SE AR £ 0.25 g,
PR 25 ml il 7% A, PR R, B S (2R 0 160 W, MR < 25
kHz) 2 HC15 min, i, FRUOR PR E , TR B A2 D 2K 14 I
L RS IR R R IR UE VR 2.0 mi, TP AR R AR 10 mi,
YR BT
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223 AMICRFL 43 SO IS £ 1.0.2.0,
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R, G FHIFERIE K 99.8% , RSD=3.2% (n=6).,
228 WEBPERBEIR S EWE 2 BUsRH R LA
B FIR G BA 5 ALK $e2.2.27 T N A A AR B R
VU, AR O 2s 11, IE A Bl I IE D I 260 nm 4R 1Y
A7 7 25 2Rl 2 MR R, n] 5 v 4 sl s B I 2 A
FE) o A AEACA BN TR, TR G S SR A 5 4
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*1 ARFENREHFEREMHNSENELR (x£s)
Tab 1 Comparison of the content of total isoflavonoid in fer-
mented G. max processed by different processing methods

(xx5s)
FEdh THMEE g HFEREE mg/g
JTRERE 02513 1531018
TREs 02525 270£0.05°
BRHER TS 02489 353£0.16°
TR E 02520 414+024°

IR B P<<0.05; 55 24 Mt L AT IR 8 TR TP<
0.05

vs. G. max: “P<<0.05;vs.G. max by pharmacopoeia method and an-
cient processing: "P<<0.05
2.3 HPLCEMEREHFAEZE LRAZHEE"
2.3.1 REAME (A%  Prevail Cis(250 mm*10.0 mm,5 pm) ;
WA ZIG-K-2 2 (35:64: 1, VIVIV) s K K« 260 nm; i
B2 1.0 ml/min; PEFER 15 pls A1 : 25 °Co @REILIE 2.
2.3.2 XTHREVERE R KR PRIOR S X RS 2.20 mg,
10 ml s, i R A AR IR e S B2 R AR R T
WA o R BRI R R 22 % I 4.60 mg, #5210 ml )R
R R R R 2N PR AT YRR 2 HE A
2.3.3 MK SIER O E R BN [ SR IR SR
K HE AN R 2 FREL 1.0 g BRI, I 709% 22 50 ml, 4%
A1, K BN L h, g, 98 70% 8 10 ml ki, S8R A
I, ARG 758 R 278 T, 3R i A FEE 45 %5 10 ml, 48 0.45 pm
LIE MR L, EA5
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Fig2 HPLC chromatograms
A.mixed control; G. max by ancient processing; 1.daidzein; 2.genistein
1.00.,1.50,2.00.2.50 ml, & 10 ml A, i B A 28 220 0, 240,
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T4 PR i 2 A EREIN S , T SR TR, FH A MR AT 3R
L AR IR 2,

TEZD; 20144555 25 45 47 1

®2 REHEHAEEMRBAZNSBUTLER (xts)
Tab 2 Comparison of the content of free isoflavonoid agly-

cones in fermented G. max processed by different processing

methods (Xt s)
i THRER K% mg/g IHAR /g
LR 1.010 0.050£0.006 0.097+0.011
FRTERE 1.003 0.393£0.021 0371£0.022
AR TR 1.006 0349+0.017 0335+0.019
AR 5 1.007 126310072 1.254£0.083
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