ooobooboboboobobooobbfn

gbooboooogoon

goboooobooboobobooobg

Development of a Method of Eliminating Soy Bean Smell with
Lactic Acid Bacteria

Hideyuki SUZUKI and Kanoko HAYASHIDA

Graduate School of Science and Technology, Kyoto Institute of Technology, Kyoto 606-8585

ABSTRACT

The causative substance for the soybean smell, n-Hexanol, is a major problem
when soy products are used in the food industry. In this study, we showed that a
lactic acid bacterium, Lactobacillus brevis, can be used to reduce n-hexanal in the
medium. Soy Protein Research, Japan 12, 75-77, 2009.
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Linoleic acid (Contained in soybeans and other food)
14— Lipoxygenase (Contained in soybeans)
Linoleic acid 13-hydroperoxide

14— Hydroperoxide lyase

n-hexanal
(linear aldehyde; C)
(causative substance of soy bean smell)

Fig. 1. Mechanism of production of n-hexanal from

linoleic acid.
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Fig. 2. Decrease of n-hexanal in the medium along
with the growth of lactic acid bacteria. The
original medium contained 20 mM n-hexanal.
The strains were grown at 300 and the
samples were taken at 0, 24, 74, and 410 h
(black, dark gray, light gray and white).
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