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Epidemiological and experimental studies associate
high consumption of isoflavones with low risk of
certain cancers and cardiovascular disease.

Soy isoflavones consist of 3 major families, Genistein,

Daidzein, Glycitein in 4 chemical forms, aglycone, b-
glucoside, malonylglucoside, and acetylglucoside.
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Soy Isoflavones

Isoflavone profile and level in soy foods depend on
processing conditions.
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Stability of isoflavones during bread
reparation

hanges in isoflavone profile in soy bread
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® Soy protein: ~7.3 g
e Isoflavones: 35 mg
e Low in saturated fat and low in cholesterol
< Highly acceptable

QSOy Protein: = 6.25 g/RACC

e Low in saturated fat and low in cholesterol
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Bread Ingredient
w/o Almond

O Isoflavone analysis
by HPLC

0 b-Glucosidase
activity by
spectrophotometer

Mixing and kneading

Bread dough

Proofing at 22, 32, and 48°C
for 1,2, 3, and 4 hrs

Proofed dough

Baking at 160°C for 50min

Baked dough (Bread)




Effect of Bread Preparation
On Isoflavones

Proofing at 48°C/1hr, Baking at 160°C/50min
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Effect of Proofing
On Isoflavone Aglycones

Proofing at 22°C for 1, 2, 3, and 4 hours
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Effect of Proofing
On Isoflavone Aglycones

Proofing at 32°C for 1, 2, 3, and 4 hours
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Effect of Proofing
On Isoflavone Aglycones

Proofing at 48°C for 1, 2, 3, and 4 hours
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b-GLUCOSIDASE
and AGLYCONES

Table. Isoflavone b-glucoside : aglycone ratio and b-glucosidase
activity in soy bread dough after proofing at 22, 32, and 48 °C for 1, 2,
3, and 4 hours

Proofing P g b-glucosidase Isoflavone
temperature time activity b-glucosides
to

aglycone

(mmol/ml - min) ratio
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The increased b-glucosidase activity in soy
bread dough was paralleled by a decrease

In Isoflavone b-glucoside : aglyco tO.
O Proofing at 48°C for 2 hours was the o;:\al

condition for high isoflavone aglycone

production in soy bread preparation.




Isoflavones were stable through bread preparation
nditions.

O Among the stages of bread preparation, the
proofing stage was key in the production of more
bioavailabile isoflavone aglycones in so

O Proofing temperature and duration wer
In controlling factors in regulating the amount g
Isoflavone aglycones released withiproofing at
48°C for 2 hours being optimal for the maximum
Isoflavone aglycone production.
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