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How Does the Radical-scavenging Activity of Soy Protein Food
Change during Heating?
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ABSTRACT

Soybean contains radical-scavenging activity, which prevents life style-related
diseases. Therefore, soy protein foods are the key foods to maintain human health.
In this paper, the changes in the radical-scavenging activity of soy protein foods
during heating and digestion were determined. Three soy protein fractions (7S
fraction, 11S fraction and lipid-including proteins) were fractionated from defatted
soybean. These fractions and defatted soybean contain high radical-scavenging
activity. The activity did not change during heating. However, enzyme digestion
increased the radical-scavenging activity 3-5 times. The activity after digestion was
almost same level of those in vegetables in dry weight basis. The isoflavone content
did not change during heating or digestion. These results indicate that the increase
in the radical-scavenging activity of soy proteins is due to the peptides formed in
digestion. Soy Protein Research, Japan 5, 47-50, 2002.
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Fig. 1a. Radical-scavenging activity of soy protein
fractions determined by DPPH-HPLC method.
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Fig. 1b. Radical-scavenging activity of soy protein

fractions determined by deoxyguanosine
oxidation method.
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Fig. 2. Change in radical-scavenging activity of soy protein fractions during digestion.
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Table 1. Change in isoflavone content of soy protein fractions during digestion

Isoflavones
Soy protein fractions Before After pepsin After pancreatin
digestion digestion digestion
(mg /100 g)
Defatted soybean 364 304 314
7S Fraction 238 200 90
11S Fraction 208 182 141
Lipid-including proteins 109 93 101
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