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Effect of Roasting on Bioactive Compounds of Germinated Soybean

%3 [ X} s % 1
Toesd Lave lwlsan’, noaty uiiua
Chaiyong Taechapairoj', Krittanai Kaewyot'

Received: 20 July 2019 ; Revised: 7 October 2019 ; Accepted: 13 November 2019

Q 1
neaaga

are o A& = < £ A o< A a A A A Aa A A
myTvaSildunmsfnsnasasmimdesseangnImITimnaaIminaadsusen fe USunaaiaiu laddu Auedn
NINNQ LLaWﬂaﬂwawuﬁsnluﬂwsﬁwuaan%m%’u @Tmmsl,rﬁﬁ'amﬁaﬂum 4 F1lN9 waztian19antuwaIna 19 4 lus
WaY ml,mamﬂmsmmmvxnm 200 asiTaLEuE AaE199 fo 6 Wit 7 Wil uar 8 Wi lasgmnniuazannuia
maqmmﬂ’l,uﬂswmumimﬂm NANINARBINLIN USunosatianin wazlSunmladan ummmmaﬂuamwaqunaﬂu
M3en uaslienannTwilafiouAudnaasdnids Bnaiuedninuauazanuanansalunsswoandiatuiienlaiuan
dafulunng a1weInIn uaslidnannduiiofisuiuniniesdnsds

o o Q/

A& MIA7 DidedSNIen ianin ladau AT UARYRDATE

Abstract

This research investigated the effect of roasting on the bioactive compounds of germinated soybean. Content of
genistein, daidzein and total phenolics was measured and antioxidant activity estimated. The soybean samples were
soaked for 4 hours, then germinated for 19 hours and roasted at 200°C for 6, 7 or 8 minutes. Roasting temperature
and air flow rate were constant throughout the experiment. The results demonstrated the genistein, daidzein and total
phenolic content and antioxidant activity were not affected by different drying times, but they were increased when

compared with raw soybean.
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Table 1 Moisture content of roasting germinated soybean at various time
drying time moisture content (% db.)
0 min 173.58 + 0.55°
6 min 13.39 £ 0.25
7 min 7.43 £0.10°
8 min 3.65 + 0.04°

Different superscripts mean that the values are significantly different (p < 0.05)
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Table 2  Genistein and daidzein content of roasting germinated soybean at various time
genistein content daidzein content total content
Drying time (mg/100 g dry weight) (mg/100 g dry weight) (mg/100 g dry weight)
raw soybean* 6.02 + 0.03° 3.42 £ 0.03° 9.44 + 0.01°
0 min 15.02 + 0.05 12.14 £ 0.20° 27.16 + 0.25°
6 min 16.25 + 0.17° 15.41 + 0.20° 31.66 + 0.04°
7 min 18.04 + 0.17° 17.35 £ 0.25° 35.40 + 0.11°
8 min 18.34 £ 0.11° 18.34 £ 0.13° 36.69 £ 0.15°

Different superscripts mean that the values are significantly different (p < 0.05)

*not germinated and not roasting

Table 3  Total phenolic content, FRAP content and inhibition DPPH of roasting germinated soybean at various time
total phenolic content FRAP content inhibition DPPH
Drying time (mg GAEI/g extract) (umol FeS04/g extract) (%)
raw soybean* 0.19 £ 0.13° 0.75 £ 0.27° 3423 £ 0.12°
0 min 0.23 + 0.02° 0.81 + +0.03° 35.52 + 0.05°
6 min 0.36 + 0.06 1.39 + 0.07° 44.09 + 0.37°
7 min 0.38 + 0.03° 1.53 + 0.14° 4482 +0.18°
8 min 0.39 + 0.06° 1.63 + 0.23° 51.31 £ 0.21°

Different superscripts mean that the values are significantly different (p < 0.05)

*not germinated and not roasting
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