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Abstract

Antioxidative characteristics of melanoidin related products (MRPs) fractionated from fermented soybean
sauce were studied during the oxidation process of model systems. MRPs were prepared from soybean sauce
fermented for 6 months afier inoculation Aspergillus aryzae by the fractionation through the Sephadex G-10
cofumn and the freeze drying of collected fractions. MRPs inhibited the formation of peroxides during the
oXidation of linoleic acids mixture in ethanofic phasphate buffer solution at 50° C with the increasing tendency
by their concentration in reaction systems. MRPs had hydrogen doner properties during the reaction with o,
& -diphenyl-B-picryihydrazyl and also MRPs inhibited the iron and lipoxygenase catalytic oxidation. MRPs
were found io be fairly stable with no loss of antioxidative effect after storage at 50° C for 15days.
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Table 1, Eifect of metancidin retated products(MRPs) fractionated from fermented soybean sauce on the formation of peroxide
during the oxidation of linoleic acid mixture at 50°C for 43hrs*

Concentration (%) of MRPs or a-tocopherol Peroxide value (meq/kg) Color intensity” (Absorbance at 420nm)
No addition 7100 Q.007
MRPs 0.02 491 (.085
(.05 266 0.213
0.10 194 Not determined
Q.50 48 Net determined
o Tocopherol 0.05 125 Not determined

“MRPs were a freeze dried powder from sovbean sauce, and were fractionated by the process of Sephadex G column separation
and freeze drying method from soybean sauce fermented 6 months after inocufation of Aspergillus oryzae. Linoleic acid mixture
for reaction system was consisted of linoleic acid (64.6%), oleic acid {27.3%) and other faity acids, ir ethanolic phosphate buffer
solution (pH 7.0}

“Mean of three determinations

“Color intensity are expressed as absorbance (at 420nm;} of respective concentration in distilled water
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Fig. 3. Effects of soybean sauce melanoidin related products
(MRPs) on the iron catafyfic oxidation of [inoleic acid
mixture at 50° C for 48hrs.
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Fig. 4. Effects of soybean sauce melanoidin related products
(MRPs) on the lipoxygenase catalytic oxidation of
linoleic acid(99%) at 25°C.
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Fig. 5. Comparison of antioxidative properties of soybean
sauce melanoidin related products(MRPs), which
were stored at 5°C and 50°C for 15days, on the oxi-
datien of linoleic acid mixture at 50°C for 48hrs.
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