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Abstract

In this study we evaluated polyphenol contents, phytate contents, and antioxidant activities (DPPH radical and hydroxyl
radical scavenging activity) in several soybean cultivars. The polyphenol contents of the cultivars ranged from 0.0446 mg/g
to 0.0652 mg/g, with the highest level found in the WS82 cultivar, whereas and the lowest in Duyukong. The phytate
content of the WS2906 cultivar was the highest at 22.28 mg/g whereas Duyukong showed the lowest level. ICsy values
(concentration of soybean extract exerting 50% scavenging of radicals) for DPPH radical and hydroxyl radical scavenging
activity showed the highest in WS82. A positive correlation between DPPH radical scavenging activity and polyphenol
contents was observed in the soybean cultivars, whereas not significant relationship between antioxidant activity and

phytate content was found.
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sphateZ] A2 Aol e T FF), FFF(19800
5743 AR F99} A o] FAoln, FFLoE AAS
Aol $53 FF), FAE196E AT Aoz Fe} A
Aol Aol JEG0 2 thAl FF), FHE1990E
F4% o8 FFEOE MLT FHo AYFAAT
HollA AFE do} APl AHE3IATH

2. Eojdls o3

=P o

ZaW L Folin-Denis H o2 EABIYTH A% A

Robr|ob RAERE

_
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dard& tannic acidE AHE-3FATHAOAC 1980).
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4. DPPH Radical &~71&
DPPH radical 2272 Blois methodsZ. #2 8}1 th(Blois
MS 1958).
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Table 1. Phenol content of different soybean cultivars
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a1, thgo] Fabge|dlen], FRFE P A2 Ao
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B B o) g £ 3 2T, benzoic(127.70 mg¥o)>p-cou-
maric(67.68 mg”e)>salicylic(59.40 me¥%)>gentisic(43.19 mgo)>fe-
rulic(16.57 mg%)>syringic(15.04 mg%])>chlorogenic(8.00 mg%)>
caffeic(4.53 mg%) 528 5o Jvtn At Ahnt
Yang(1985)2 7 zE 32} wol, incubation, autoclave 52| A
2] B4 o] wte} HeolE9] ekl W ol & Urhlie=d
ZAZA & 1,351 mg/100 g, ol 6UF 331 mg/ 100 g, incu-
bation 5417+ = 997 mg/100 g, autoclave 1A 7S 1,321 mg/
100 go FHeFS Jebdtha sk Kim & Kim(1998)°] B 1
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B FHES 1607.6~6,952.0 pglBA F FH F& 40|
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B oAz A] FREEA o] AT Fako] 71 ol o] B
3)peh = 9= WS kAL AlFeFITE Kim er al(2009)
L A 113%2] FollA FHeo|E FEEe 043(TelE)~4.72
(TH18) mg/gol 2k B3Itk Kim er al(1994)2 33432
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28ol] 285k oAl 7FA19] 29| DPPH radical 2752
Table 39l #4183t} DPPH radical &4 %52 3 ulet
mo ztolr} glo] 66.87~128.84 IC mg/gs BHATE #3594
2 1o WS82>F 4> F-4-8>HS2906> 3530 ol it
Tl 7HA] A1 29] hydroxy radical £27%-2 Table 404 A|A|
3} T Hydroxy radical 7S 104.8~224.64 IC mg/gS
2 FZd u F ol o] zolE Btk 1 g FAb
F>HS2906>WS82> 37 3>5-/-3 oAUtk &4, Oh er o
(2002)&- 51 FHo| dApgolse e T, S, AdE
o] 90% oo g 1 =3, Av|Fy Ade 27 57%9

Cultivars WS82 HS2906 Whanggumkong Poongsankong Duyukong
Phenol(mg/g) 0.0652+0.0042 0.0468+0.0060 0.0541+0.0018 0.0498+0.0023 0.0446+0.0005
Table 2. Phytate content of different soybean cultivars

Cultivars WS82 HS2906 Whanggumkong Poongsankong Duyukong
Phytate(mg/g) 21.33+0.14 22.28+0.19 20.31£0.36 19.79+0.57 18.81+0.79
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Table 3. DPPH radical scavenging activity of different soybean cultivars

Cultivars WS82 HS2906 Whanggumkong Poongsankong Duyukong
ICso (mg/g) 128.84+7.65 83.36+2.55 66.87+8.38 111.09+0.00 85.96+9.33
Table 4. Hydroxyl radical scavenging activity of different soybean cultivars
Cultivars WS82 HS2906 Whanggumkong Poongsankong Duyukong
ICso (mg/g) 112.75+4.97 150.87+57.74 107.75+5.64 224.64+0.60 104.8+4.22
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Table 5. Correlation of DPPH radical scavenging acti-
vity, hydroxyl radical scavenging activity and phenol
amount by different soybean cultivars

DPPH HO Phenol
DPPH 1.000
HO 0217 1.000
Phenol 0.6117 -0.166 1.000

™ Coefficient of correlation is significantly different at p<0.01.

Table 6. Correlation of DPPH radical scavenging acti-
vity, hydroxyl radical scavenging activity and phytate
amount by different soybean

DPPH HO phytate
DPPH 1.000
HO 0217 1.000
Phytate 0.152 —0.004 1.000
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