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Abstracts

The stability of lipids(Soybean oil & Ramyon lipld) by adding soybean products’ extracts

and Soybean, Soybean products was investigated, respectively.

1. Ethanolic extracts .of defatted Soybean was very antioxidative in soybean oil. Soybean

hot water extracts, defatted soybean water extracts and Soyprotein isolate water extracts

possess antioxidative activities. But, Fresh Soybean cold extracts don’t possess antioxi-

dative activity.

2. The Oxidation of Ramyon Lipids (beef tallow) during storage at 45°C incubator was
effectively surpressed by addition of defatted Soybean hydrolyzate, tempeh (Defatted),

Soy protein isolate hydrolyzate.

The power of antioxidative activity is this order: Soy protein isolate hydrolyzate>> Defa-
tted Soybean hydrolyzate>>BHA (200ppm)> Tempeh>> Tempeh extracts> Defatted soybean
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Table 1. Approximate composition of Raw

Soybean and Defatted Soybean(%)

Crude Crude Ash

Moisture  proioin Fat

Raw Soybean 12.01 44.62 17.21 4.3
Defatted Soybean 9.3 47.3 0.2 6.1
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Table 2. Composition of the ingredients of the Ramyon used in this experiment

Ingredients \QP\IITIELS‘HK)H(\g) A B C D E F G
Wheat flour 200 180 200 180 200 180 200
Salt 4 4 4 4 4 4 4
Na-alginate+Glutene 242 2+2 2+2 2+2 2+2 2+2 2+2
Add. 0 20 70 20 0 20 20
B 0.3 0.3 0.3 0.3 0.3 0.3 0.3
Water 70 70 70 70 70 70 70

Add.(A) : No
(B) : Defatted Soybean
(C) : Tempeh (defatted) hot water extracts
(D) : Tempeh(defatted)
(E) : BHA/200 ppm in beef tallow
(F) : Defatted Soybean Hydrolyzate
(G) : Soy Protein Isolate Hydrolyzate
B : Na,CO, : K,CO; : NaHPO,=28.5:3.5: 0.3
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Table 3. Chemical composition of Control Ram-

von (%)

Moisture Crude Protein Crude Fat  Ash
2.4 11.2 19.8 4.1
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Fig. 1. Varition of Peroxide Value of Soybean
oil-Water emulsion substrate
A : Control
B :0.02% BHA
C : Defatted Soybean extracts

e g FFol dete] Ar] FEEE e 2
FANA L vl 2.

Z, g Egae gzt 73-% 59 Fo = 12.1
o]glEdl BHAEZ Hssld 1L22 WazTive
A3 dAHRA oG 2 F ol Helx &
gorrt, v #x )5 Ethanol:%&& A /He
AL A AsdAELAE Bk oA
ATFALd g8 nxnogd A Az ¢
T Aol

(2 KT, BEXE, SHAXEEA Ty

HE ik

[
—YL

o rfu

#& Fig. 2°ﬂ ‘)rE‘rQi vRo} ok

%, W4EE2E AArdAde Az Azt
A gglot dFdsFEdSd V8 TFEEL
thzko] gk A A zAE el s e, o
818 A= Pratte] ZA3te) oA 2 9x3t=d o
AL PrattSo] A elsl ukg} 7ol o]y HEFE
A3 434 EDo] FEHol Fasids

= =3
el olAle 43E %43+ Lipoxygenase

20 A

Daya

Fig. 2. POV of soybean oil in contact with test
solution
A : Fresh soybean cold water extracts
B : Control
C : Fresh soybean hot water extracts
D : Defatted soybean extracts
E : Soy Protein Isolate extracts
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Fig. 3. The changes of Acid Value of Ramyon
lipid during the storage at 45°C incub-
ator

A : Control

B : Defatted Soybean

C : Tempeh Extracts

D : Tempeh

E : BHA (200 ppm)

¥ : Defatted Soybean Hydrolyzate

G : Soy Protein Isolate Hydrolyzate
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Fig. 5. The changes of TBAV of Ramyon lipid
during the storage at 45°C incubator
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Fig. 6. Interrelation between Peroxide Value
and TBAV of Ramyon during the stor-
age at 45°C incubator
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