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Chemical changes of isoflavones during okara-cookie baking
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Abstract

To promote a beneficial use of okara, bean-curd refuse, we made cookies which
contained 25% okara powder in place of wheat flour in its composition. In the present
research, the chemical changes of isoflavones were studied as follows. The isoflavones in
the cookies were extracted from lg of samples with 3mL of methanol for 24hs at 37°C.
To remove lipid materials, 1mL of n-hexane was added to the methanol extracts. After

extraction, the composition of isoflavones in the extract was analyzed by HPLC. The
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results showed that as the baking time increased, both contents of daidzin and genistin

were found to decrease, while those of daidzein and genistein increased.
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The isoflavones in okara were extracted from 1lg of okara with 3mL methanol for 1, 3, 6, 24
hours. To remove the lipid component, ImL n-hexane was added to methanol extract and
centrifuged at 3,000rpm for 10minutes. The isoflavones quantity in methanol extract was measured
by HPLC.
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Analytical condition: Instrument: HSS-2000, Column: CrestPak C18S (size ¢ 4.6 X 150mm), Temperature
Room temperature, Mobile phase A: MeOH, B: H20, Flow rate: ImL/min, Injection volume:10 x
L, Detection: 254nm, Gradient condition: Omin (A : B=10: 90) —15min (A : B=90 : 10) ~ 30min
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