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This study aimed to extract and produce isoflavones from fermented soybean or biobean.
The extracted isoflavones stability was also studied. Five kinds of solvent were used in
isoflavones extraction: water, ethanol, methanol, acetone and acetonitrile. Acetone extraction had
the highest content of isoflavones in form of glucosides (daidzin, genistin and glycitin) and
aglycones (daidzein, genistein and glycitein) of 0.56 and 18.46 mg/100g wet weight, respectively.
Extraction with acetonitrile, methanol, ethanol and water had lower contents of isoflavones.
However, ethanol was chosen as extraction solvent in the further study since it was safe for
health.

In process of extraction, the extract had strong ammonia odour due to soy protein
digestion by Bacillus spp. during fermentation. So, isoflavones contents in form of glucosides in
part of germ, cotyledon and hull of soybeans Chiang Mail veriety (raw soybean) were studied. It
was found that germ had significantly higher isoflavones content than cotyledon and hull. When
comparing of isoflavones contents among 3 varieties of raw soygerm: Chiang Mai 1, Chiang Mai
60 and Tadang, the results showed that the germ of Tadang variety had the highest amount of
isoflavones in form of glucosides of 1,082.93 mg/100g. Therefore, the germ of Tadang variety
was used as raw material for isoflavones production.

When isoflavones as aglycones in crude extract from fermented soygerm with ethanol
was determined, its concentration was 170.34 mg/100g wet weight of fermented germ, which was
72.93% of isoflavones content as aglycones in fermented soygerm (233.58 mg/100g wet weight).
After that, ethanol was separated from crude extract by evaporation at 175 mbar and 40°C. Then,
3 drying processes of isoflavones extract: hot air drying, spray drying and freezed drying were
studied. The result showed that freezed drying was suitable drying process with the yield of

5.55%. The amount of isoflavones as total aglycones was 3,414.80 mg/100g dry weight of
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isoflavones extract powder which comprised of daidzein, genistein and glycitein of 2,371.32,
486.96 and 556.52 mg/100g dry weight, respectively.
The stability of isoflavones extract powder in accelerated condition at 5, 15, 25, 35 and
45°C were performed. The results showed that isoflavones extract powder had the longest shelf

life was 20 months and 15 days at 35°C.



