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Machanism of Activity Enchencement of Tempe Isoflavone

XU De-ping"'?, JIANG Han-hu?
(1. School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China; 2. College of Food
Science and Technology, Nanjing Agriculture University, Nanjing 210095, China)

Abstract; The culture medium containing extraction of soybean isoflavone was inoculated with
spore of RT-3. After 36 h fermentation, the some of soybean isoflavones were hydrolysized to
isoflavone aglycones. Genistin and daidzin were reacted with B-Glucosidases, respectively, for 10
minutes, genistin and daidzin were then hydrolyzied to genistein and daidzein. The reason of
activity enhencement of tempe isoflavones was because that, soybean isoflavones were hydrolyzed
to isoflavones aglycones, and isoflavone aglycone have a stronger activity than soybean
isoflavones.
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BEUAKEREMAER EFLEREALHER
B (Rhizopus oligosporus Sotto) BE M E S K EET
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BN . B IEC b IE T BE . — H 2 WA (DM-
SO KEARR \BERR TR RR B RR R 5 R A AT 4k,
ZJE R faiga, HPLC 434 K HE 28K,

EWERFT BT HF 100 g, R WEH Y 200 g,
%W 30 g, iNAKE 1 000 mL,pH=4.5.

WS REHAREMATHETHETHIEREL
Baifth, S BB METEBMW A Sigma A7, 3
MpAEREEBEEENBEREN AR T8
gk,

X £%: £ ¥, Waters 717 plus Autosampler;
%, Waters 510 HPLC Plum; KWl 38, Waters 486
Tunable Absorbance; 4% F# 4l %%, Waters Auto-
mated Gradient Controller Detector; &, ODS #
(150 mmX 6.0 mm, ID 5 pm).

2.1 ATREEARYHIRER

2.5 kg KEZHMBEMA 2 FEBROERS
¥k 0% M Z B, 76 80 ‘CHEIWRRM 2 h, i W EHLIE
BLOBMBEFMAZBERERR 2 K, &H CBRK
BET,AECRBE KR THSMAERKER
ABEMYETHEBER AEETEMHEIERNE, &
HETHBREREZ T ARG FETHED.
2.2 ANpEEETENSEAW

BBRSRBENTNEZ 3000 g B0, REWE
W% pH £ 5.0, @ MARBREZE 35% A
. HEKEFG CHER,5 000 ¢ BLB EFER,
BREMARBRES 70 %M, kKEH G T
B®.8000 g BLERLER UEALEKRE
27 0.1 mol/L.pH 5. 0 M BEER-17 1K BR & vh MR IE % »
FHAEH R 89 2 o B R AT » & BaCl, Ky W0 0 UL %€ A
I BB RARZ ZEBWRE S 20 mL, R4 B &
b Sephadex G-100 4, B 0. 1 mol/L.pH 5.0 {9 8%
M-I mEl, BEWE 6 mL, WA 30
mL/h, EEXREAREH I IE. U EREN S
EHR®ERBEAR _EBESE 20 mL, H £
Sephadex G—100 #, {38 A 0. 1 mol/L.pH 5.0
ROBRRR-Hr B RR 22 v W VR B, W #E 10 mL/h, B HIX
£4.0ml. ERX—SHENHEBEIESEQR
s 52 4 T A, H 0T B A X FR, U1 B B8 18 B difk.

2.3 RTB3AFFEXNAKERERBRIKKE

BEARXRCREFHRY OB LB K S
% 10 #,250 mL = A4S 100 mL, £ 115 CK
B 30 min, B HIGEM RT-3 M7, K4 2 IRAEF
YEXT H] , 7€ 35 'C,#% 1 100 r/min B$RIK |, 35 5% 36
hERE KEEMBE TS, BES RS, &
WET, MAEHSE O FBERR 2 K, 43 &
HEETFT BBANEEBHRFPEE EHRFHH
20 mL,X} B4 5 mL.
2.4 PEEETHRRERREMBENKE

BRBAREEEMRKEHITER 5 me, 05 A
B R DMSO(— B E WD %%, B/ 0. 1 mol/L.
pH 4.0 MBER-ITEBREWKR ZE 2 mL K, f 50
CRBHTHE B IMA 350 pL FndE B E B H
FERREUN FT N B- M B ¥E B8, L 10 min J5, /M
AHBEZES mL % 10 min H K, SEEHT
HPLC #&31.
2.5 HPLC #&il

WEAE: AGREBS 0. I1%KkEER+Z/), B
(REZ¥K 0. 10 VKEERR +7K) s 85 BEVE MR : 50 min 4
A NEBSE 15%3E B 35% ;M E 1.0 mL
/ min, iR 25 C, BMPFE K 254 nm, FRHFEE
10 pL,
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3.1 ARHENBEENABEREM RT3IAFH
KIBRER
¥ RT3 W FEMISREAMBETORBER
2 12h REERWELIFIREK,36 h W LB
ER, WA ABEREERBESIERAR, M
Xt BRATS AR i B BORE BRR B AR 1 WA, 236 h
AEHAEHITET THET 0.35¢ mg/mL, KG#H
JUEFT 1.546 mg/mL, e M A EET TRET
0. 24 mg/mL, JeRARE LFT 0.232 mg/mL, X
BAM IR WAL, R E TN & BB A L.
£1 RT3ATFHAEREFRRWAKR
Tab.1 Hydrolysis effect of soybean isoflavone by spore of

RT-3 (mg/mL)
XE p N Yo R E Hekt
HIOEE HIT W RE
REEH 7.122 1.552 10. 140 1.704
RER 6. 768 3.098 9. 900 1.936
. —0.354 +1.546 —0.240 40,232
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TRERERNIER

MR 2R GESRBARBES gl AR
HEGR L 10 min, WHIJLF £WMEAAHF T A
BEMAXEHTHETS pA BB TR NE 10
min PEFHRILFE BB RE T RARHAR

BHEMATHTRET R - HRR T R RIFRY.
®2 PHUMERSRMARBENXRTETHENR

#EREAR
Tab. 2 Hydrolysis effect of genistin and daidzin by p-glucosi-

dases (mmol/L)
3 Bt XE )
AERHE AE HITHH HT
e dvA: 1} 2.358 0 2. 445 0
BB 0 2.359 0 2,444

33 ANPAEREBSRHMARBENXES
TRERERNIER

BE 3 UHEREKSN H B M SIRE
ARkl AR B R 10 min, & 79. 057 M HELAR
ERERLRET, AN pHERTHSRBAARR
WHRMA HPLC & E LA 1(a).

REMAN pHERTBSRERKREHETT
BETF R L 10 min, & 95. 4% B E RN E T, f+
NpHHERETBSREH TETRM A HPLC &
HERLE 1(b).

F£3 FREHHERXRBARBENAKRER
Tab, 3 Hydrolysis effect of genistin and and daidzin by f-glu-

cosidase from Tempeh (mmol/L)
g N Yokt X8 X8
AERE RE FalE #HIT
RMHf  2.358 0 2.445 0
RMJE 0. 483 1. 864 0,112 2.333
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Fig. 1 HPLC diagram of hydrolysis effect of genistin
and daidzin by f-glucesidases from Tempeh
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DR EREARYN ABER T M RT3 BT
KB 36 b5, 5XT AL S 100 mL R EEW 3k
ARE B 24. 0 mg(0. 566 X107 *mol) , Bt K
EHITEFAT 23.2 mg(0. 928X 10 “mol), K G #H
TCRIEE R T 35. 4 mg(0. 866 X107 *mol), K&
FHIXHMT 154. 6 mg(5. 579X 10 “mol) , X R ¥ ik,
7 HPEM RT-3 F5IEM, A MM RT-3
FrEANBETIEMN. FXH K EREE TREE B
SRR XRETAXEFRERBRUBETER
SHRBUZEBBEMABREEXFE, Y ENEKE
B 4, AR L B4 T BT B

2) KEHFTHBETERNLRBAERT SRER
B-HE M H BE R BLET , 7E 10 min L 288K 8 %
;5N pHERTBERAM KT H TR
HRHILER 5. 4%, MR ARBETFHHEILE
HT79.05%, XMERKRAN FHAEEBYN XL
HAHEAERNEMS  RBARERETFHERM
IEBRK. X—R 5N EBSBFTRERENELE
—H . MERBERNEHAERETYRETFTHET
MW ER, AR ARBEENBERN 78.54%, K8
BT NRELER 90.1%. N p-HE TR
BEMKEBERTFTTEEMANBRERE S, R
MR SEL R FEES.

3) LHRNE RT3 B W p-HAEHE, IR
BARBHEMRKEF OET R, X RIR T
WK EETRMEMNFE T, BIELANREEE
YEEERER T RE PR EREKBERT T, T
T R A IS R AT L.
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