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ABSTRACT

Soybeans and soy products are recognized as health food. In the present study, the
effect of drying temperature on the content of isoflavones and capacity of antioxidant of Thai
fermented soybean (Thua Nao) was studied. The fermented soybean was prepared by

inoculating autoclaved soybean with starter powder of the Bacillus subtilis at the ratio 0.1%

(w/w), incubated at 42°C for 48 h, and then dried in a hot air oven at 60, 70, and 80°C. The
contents of isoflavone P-glycosides (daidzin, genistin and glycitin), aglycosides (daidzein,
genistein and glycitein) and total phenolic compounds were evaluated. Antioxidant activities in
terms of DPPH radical scavenging activity (DPPH) and ferric reducing antioxidant power (FRAP)
were also investigated. Drying temperature significantly affected the retention of antioxidants.

Although there was no significant difference in total phenolic compounds and isoflavone

aglycosides at different drying temperature, Thua Nao dried at 70 and 80°C had higher contents
of B-elycosides (11 and 11%) and total isoflavones (17 and 20%) than those of dried product at

60°C. In addition, the product dried at 80°C had superior activities of both DPPH and FRAP
compared with those at below drying temperature. Genistin was found the most in all dried

products, followed by daidzin and daidzein, respectively.

o

Andndey: Havdomiin i lalevailin nmsausendindu
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9d52 (Lee et al, 2007; Moktan et al,, 2008;
Georgetti et al.,, 2009) Wazs1891UYDS Dajanta
et al. (2011c) uaz Dajanta et al. (2013) wuln
winswindangdisuuadiss 8. subtilis
UsinamsUsznauiiveaiiiniuandunieseu
ninunniie 217-859% asnmdasiunisnsranuly
nszuauMsuininlazuazAtdun (Moktan et al,
2008; Juan and Chou, 2010; Yao et al., 2010)
DPPH radical-scavenging activity Wu
Uiz difannuanusalumsdueyyadase
Fadumrfiuansiia primary antioxidant activity
wazidunalndrdnlunisdredosiueasainnis
vinaeveseuyadasy Jasiu genotoxic  uag
oxidative DNA damage vrlanunsasasnulsad
flanmmainouyadase iy lsauzise lsanasn
doaiila anusdudengs lsawisiudu uazlute
INLAU (Ames et al, 1993; Kim et al,, 2008) waUs9sa

'
@ @

dumdswmiiniindalianauideilfignssueuya

& -

fase DPPH TndlAsaniudunnulioandsnminelu

v
v

Huiitwimdedlul (Dajanta et al, 2012) uae

danifndaainndveuignslusiguves

Dajanta et al. (2011c; 2013) lmadAn ICs, v99
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(@)1

vSenuauyadase DPPH aglutng 243 - 3.27

)

Ja8nsu/iadans

qUEA1u0aNTLATY DPPH radical-
scavenging activity LLaa‘tq‘V]%{ FRAP ﬁwu‘luﬁlﬁm’]
auwiadunaanansusenaviiueauazaisiela-
walwufinsrawuludridreuus Tnsansusznau
fusafiquauddiluaisdrusandiadusin
A71NEINT5AtUNTS3A2Y n1stvilelasiay
(hydrogen donators) gugdaaﬂ%muimaqmﬁm
(single oxygen quencher) wasnssuiulaved
awnsaisefiteneen@iadu (metal chelating)
(Rice-Evans et al, 1995) qwéﬁmaan%mﬁuﬁ

v v €W

ANMUFUNUSAUUSUIUVBIEISATUBDNTLATY

v
= '

wazduogiuvliauazlaseainueoansaiu
oondindu Tayans genistin fqvislumstiudsousa
daszuniigalunduuesarslelawarluiinyly
famdes (Lee et al, 2005)
5. @5UNan1533e
muﬁaﬁuamﬂ%ﬁuaﬂwﬁ’mLﬁmdﬂmﬂﬁ
sanndniuennaransatisiiusarnetes
v3asaguiiliftueimsudrdafiguslunisdny
awaﬁasxgaLLas'qmuﬁaaaﬁﬁmaaﬂ%mﬁuﬁﬁ
Uselewdsassnensansuseneviluea wazans
Toleianliu InsianizosreBeuila aclycosides @
frglunistiasiulsaiidrdmansain faduda
Fdoduemaaduarsiusendinduiinasiily
AnwreyoslunsWauindn fusiioguniwsioly
Tuswianiievensmaradadriutiuresing

sudansanwnegandadnaninlunisitluldlu

nstlosiulsamne luddnmoly

6. NAANTTUUTENA
uAdelESuuaiuayuandnuins
lassmsidelugaudnwilasiauuning1deidy
Wiwf drdnamznssunisnisasudnyily
ARALADSIATINITYITUINISITYIINTING U
ﬂmmwﬁaaﬁuﬁui’mﬁuﬁw%wmmm'{uaz

walulad

7. 1BNE159714994

IAAATT AU, (2557). 23mﬁmmﬂﬁumﬁa'ﬂﬁmmmmr}
wsuavnssudsnisudanandiie Bacilus
subtilis. \auTlayavEtng 9285.
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