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KEYWORD : SOY YOGHURT/FUNCTIONAL FOOD/ISOFLAVONES/DAIDZEIN/GENISTEIN
SUPAPORN VONGPIPHAN : DEVELOPMENT OF FUNCTIONAL FOOD FROM

SOYBEAN YOGHURT FOR MENOPAUSE. THESIS ADVISORS : ASST.PROF. ARUNSRI

LEEJEERAJUMNEAN, Ph.D., ASST.PROF. BHUNDIT INNAWONG, Ph.D. AND ASST.PROF.

PRAMOTE KHUWIJITJARU, Ph.D.100 pp.

~ Soybean and soybean products contain high content of isoflavones or
phytoestrogens which have been reported to have health beneficial effects similar to human
estrogens. It has been shown that Rhizopus sp., Lactobacilli and Bifidobacteria can hydrolyze
the glucoside isoflavones to aglycones, the bioavailability forms of isoflavones. So the aim of
the research was to investigate the quantity of isoflavones (daidzein and genistein) in tempeh,
soy yoghurt fermented from soy milk with yoghurt bacteria (Strepfococcus thermophilus and
Lactobacillus bulgaricus) and soy yoghurt fermented with soy yoghurt bacteria and
bifidobacteria (Bifidobacterium bifidum). Quantification of isoflavones using HPLC was
analyzed during incubation tempeh at 25, 35 and 55 °C for 24, 36 and 48 hours and during
incubation soy yoghurt at 43 °C for 2, 4, 6, 8, 10 and 12 hours. The resuits found that the
amount of daidzein and genistein in soy yoghurt fermented with yoghurt bacteria and
bifidobacteria were higher than tempeh and soy yoghurt fermented with only yoghurt bacteria
and. The highest concentration of daidzein and genistein (40.03-70.38 and 88.74-174.09 pug/g
dry wt.) were obtained after incubation soy yoghurt at 43°C for 4 hours. A,, of the functional
food products from soy yoghurt were 0.711. The amoung of daidzein and genistein in
functional food products from soy yoghurt were 4.71 pg and 5.94 pg per piece(weight per one
piece around 4 g). The shelf life of functional food products was 30 days at 8°C





