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ABSTRACT

The contents of hexanal and total carbonyl compounds and the behavior of lipoxygenase

in the formation of total carbonyl compounds in soybean extracts were elucidated. The

proportion of hexanal to total carbonyl compounds in the soybean extract was about 1-2%.

When the extract was incubated in the presence of exogenous linoleic acid, the contents of

hexanal and total carbonyl compounds increased considerably. From the quantitative determi-

nation, it was estimated that the proportion of hexanal to total carbonyl compounds derived

from linoleic acid by enzymatic action was about 20%. Rep. Soy Protein Res. Com., Jpn. 15, 32-

35, 1994.
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Level of hexanal and total carbonyl compounds in soybean

extract in the absence and presence of linoleic acid

Incubation time®

Total carbonyl
compounds

Hexanal

min

nmoles/mg protein

—18:2°
0 0.14 (0.7¢ 20.3
10 0.45 (1.3 32.7
Increase® 0.31 (2.5 12.4
+1812
0 0.14 (0.7 20.3
10 3.55 (9.1 38.8
Increase 3.41(18.4) 18.5

2The incubation was carried out at 25°C in the presence and absence of

linoleic acid (final 156 & MD.
18 : 2, linoleic acid.

¢The level at 10 min — the level at 0 min.

4Percentage relative to total carbonyl compounds.
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Table 2. Effect of lipoxygenase on the formation of total carbonyl compounds in soybean

extract
Hexanal Total carbonyl compounds
Soybean
—18:2? +18:2 —18:2 +18:2
nmoles/mg protein®
Wild type
—inhibitor® 0.31 3.41 12.4 18.5
+inhibitor 0 0.04 1.9 3.3
L-1, 2, 3 deficient 0 0.25 3.8 6.6

The incubation was carried out at 25°C for 10 min in the presence and absence of linoleic acid

(final 156 xMD).

218 : 2, linoleic acid.

*The level at 10 min — the level at 0 min.
¢Stannous chloride.
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