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Abstract

Soybean is an important plant as it is the source of protein and oil as well as various phytochemicals that
are related with biological activity. Over the past decades, scientists have conducted considerable research on
the physiological properties of soybeans, especially isoflavones, which are the characteristic components in
soybeans. However, there is no research on the properties or the bio-functionality of soybean leaf. Jangachi and
kimchi are two of the traditional special dishes of Gyungsang province in Korea which are made from soybean
leaves. Depending on the recipe, green or yellow soybean leaves are used for the preparation of these two side

dishes.

We compared the antioxidative activity and measured the contents of isoflavones,

total phenol,

chlorophylls, carotenoids, and vitamin C in the ingredients (green and yellow soybean leaf) and the final side
dishes (jangachi and kimchi). We first report that isoflavones were contained in soybean leaf and that jangachi
had the highest isoflavone contents among the samples. Yellow soybean leaf contained higher isoflavones than
green soybean leaf and kimchi. From the TEAC assay results, the sequence of antioxidative activities was
yellow soybean leaf > soybean leaf jangachi > green soybean leaf > soybean leaf kimchi. The sequence was
the same with total phenol contents, indicating that antioxidative activity is highly related with total phenol
level. Chlorophylls, carotenoids and vitamin C existed abundantly in green soybean leaf. In conclusion, soybean
leaf could be a good material for health due to the presence of isoflavones and the other useful antioxidants

mentioned above.
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Fig. 1. Contents of isoflavones in green and yellow soybean leaf, jangachi and kimchi made by soybean leaf

according to the acid hydrolysis time.
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Table 1. Contents of chlorophylls, carotenoids and vitamin C in the lyophilized soybean leaf samples (mg%)
Total Chlorophylls Carotenoids Vitamin C

Green soybean leaf 482.29+21.38 2.930+0.313 436.484+11.143

Yellow soybean leaf 67.07+ 6.85 3.068+0.005 181.648+12.463

Soybean leaf jangachi 214.63+10.33 3.17240.134 8.132+£1.993

Soybean leaf kimchi 3647+ 1.18 1.518+0.102 5.165+3.139
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