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Forty-one isolates of Bacillus subtilis, Bacillus coagulans, Bacillus licheniformis,
Bacillus pumilus and Bacillus megaterium were isolated from fermented soybean. Each isolate
was called the pure starter culture for soybean fermentation. All of the isolates were divided into
nine groups from according to the sample sources. Isoflavones were determined from éll kinds of
fermented soybean sample in order to select the strain that could be able to produce the isoflavone
aglycones-rich product. It was found that Bacillus subtilis CRO1, Bacillus subtilis NATTOAO2,
Bacillus coagulans PRO3 and Bacillus megaterium PY03 were the strains which could produce
the highest amount of daidzein, genistein, glycitein and total isoflavones in caa';:h group.

The optimal condition for soybean fermentation using starter culture was studied. It was
found that the suitable pure starter culture was prepared at a concentration of 7-9 log cfu/ml for
the highest isoflavone production in fermented soybean. The optimal proportion of Bacillus
subtilis CRO1, Bacillus subtilis NATTOAO2, Bacillus coagulans PR0O3 and Bacillus megaterium
PY03 were 36% of the weight of cooked soybean. The suitable fermentation conditions were
solid-state and was incubated in air-flow system at 30°C for 120 hours.

For the study on kinetic fermentation, longer time of fermentation, higher increasing of
daidzein, genistein, glycitein and total isoflavones contents. The rate of changes for those
compounds during fermentation were 0.050, 0.040, 0.006 and 0.094 mg-ml-hr-cfu’/100 g dry
weight, respectively.,

’ The effect of cereals fermentation (mung bean, navy bean, black bean, red bean, peanut
and vegetable soybean) was investigated. It was found that the fermentation of mung bean, navy
bean and vegetable soybean could increase aglycones content. However, the fermentation of red

bean and black bean did not affect the amount of isoflavones content during fermentation time.





