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This study has developed a reliable HPLC method for quantification of genistin and
genistein in soybeans. This HPLC method indicated the specificity, accuracy and precision as
standard methods without any interference. The aim of this study was to focus on the
parameters that affected to aglycone contents in soybeans before and after the milling
process. The aglycone and glycoside contents were quantified and the parameters those
most affected the aglycone contents will be reported in order to apply to the extraction
process to increase the aglycone contents in the extraction. Therefore, the soy isoflavones will
be easily absorbed and quantified. In this study, we focus on only two main isoflavones in
soybeans: genistin and genistein. For the studied parameters before the milling process, the
relation between the soaking time and isoflavone contents, and the relationship between the
soaking temperature and isoflavone contents were observed. The result showed that soaking
soybean at the 60°C for 8 hours prior to the milling process is the best condition to gain the
most aglycone in the extraction. For the studied parameters after the milling process, the
relation between the soaking time in acid solution (1.0 N HCI) and isoflavone contents, the
relationship between the acid concentration and isoflavone contents, and the relationship
between soaking temperature under acid conditions (1.0 N HCI) and isoflavone contents were

observed. The result showed that soaking soybean in 1.0 N HCI solution at the 80°C for 3

hours after the milling process is the best condition to gain the most aglycone in the

extraction.





