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ABSTRACT
Group B(Ba, Bb, Bb’, Bc, B¢”) and group E(Bd, Be) saponins of soybean have been made

clear to be artifact components produced from DDMP (2, 3-dihydro-2, 5-dihydroxy-6-methyl-

4 H-pyran-4-one)-conjugated saponins. In this report, it has been definitely shown that DDMP

saponins were comparatively stable in acid solution, but easily hydrolyzed in alkaline solution

into group B saponins and DDMP derivatives which have an effect on the flavor of soybean

foods. Also the DDMP saponins were decomposed by addition of ferric ion into groups B and

E(ratio 3: 2) and brown insoluble complex which has an effect on the color of soybean foods.

Rep. Soy Protein Res. Com., Jpn. 15, 36-40, 1994.
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Fig.1. Structures of saponins isolated from soybean seeds.
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Fig. 2. Structures of group B and E saponins.
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Fig. 3. Decomposition of soyasaponin g g.
Effect of NaOH, HCl (1X10-2 mol)* and

H,0, (1.8 moD*.
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Fig. 4. Decomposition of soyasaponin g g.
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Table 1. Correlation coefficients between sensory scores and the soybean saponin Bb content of salty rice miso

Sensory score Bb content
Color Flavor Taste Texture Overall
Sensory score
Color 1.000 0.752** 0.756** 0.807** 0.864** 0.150*
Flavor 1.000 0.820** 0.758** 0.822** 0.205**
Taste 1.000 0.791** 0.854** 0.106
Texture 1.000 0.873** 0.125
Overall 1.000 0.108
Bb content 1.000
*p<0.05, **p<0.01, n=202.
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Fig.5. Structures and molecular weight of each peak by LC/MS from soybean cotyledon.
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Sample Intensity
1. Glutathione (56 mM, 100 L) 1.00
2. Maltol (50 mM, 50 zL) 0.23
3. Soyasaponin ag (5 mM, 100 xL) 1.19
4. Soyasaponin g (5 mM, 100 L) 1.75
5. Lablab saponin (5 mM, 100 L) 3.81
6. CL compound of syoyu (2 mg/1 mL, 10 L) 30.24

Photon emission intensity

e

1.0 oL /min, ATTN.8 Gain 100

Fig. 6. Chemiluminescence reaction on the super-
oxide anion formation by the hypoxanth-
ine-XOD system. Chemiluminescence was
measured by CLD~-110 Chemiluminescence
Detector. Solvent, 50 mM phosphate
buffer; pH, 7.0; temp., 23°C; flow rate, 1.0
mL/min; hypoxanthine, 5mM (10 ¢L);
XOD, 100 mg/mL (1 £L).
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