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ABSTRACT

The study was conducted to compare the transformation of isoflavones and their
glycoside in Thai soybean, which fermented with Lactobacillus casei, Rhizopus oryzae and
Aspergillus spp. Results revealed that the fermentation of soybean caused a marked increase in
the content of aglycones (daidzein and genistein) and a significant reduction in the content of
glycoside isoflavones (daidzin and genistin) compared with those in the non-fermented soybean.
The extent of increased aglycones and reduced glycoside isoflavones contents were varied with
the used strain of microorganisms. The percentage of aglycones to total isoflavones increase
21.31 %, 33.56 % and 25.94 % after the fermentation with L. casei, R. oryzae and Aspergillus
spp, respectively. The cause of change is the hydrolyzation of glycoside isoflavones (daidzein and
genistein) into aglycones (daidzein and genistein) by [glucosidase produced form L. casei,
R. oryzae and Aspergillus spp. From the study of antioxidative activities by ABTS method the
results shown that soybean fermented with L. casei, R. oryzae and Aspergillus spp. possessed
higher antioxidant activity than non-fermented soybean. Thus, Soybean products fermented with

L. casei R. oryzae and Aspergillus spp. can therefore be used in health promotion product, food



product or the product for external used such as anti-aging cosmetic product because they

possessed higher antioxidant activity than non-fermented products.
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