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Abstract

Today, people are more interested in the foods beneficial on their health.
Various fermented soybean, as functional food products, are widely available in almost
the countries. Total phenolic and flavonoids containing in soybean are the potentially
health ingredient. Daidzein and genistein were mainly bioactive compounds in
isoflavone group that found in soybean. In addition, soybean fermentation could
enhance the amount of its. This study is therefore focused at the expected value of total
phenolics, flavonoids, daidzein and genistein in fermented soybean and white kidney
bean processing by the use of Bacillus subtilis SB-MYP-1.And focused on antioxidant
activity. Soybean/White kidney bean and fermented soybean/white kidney bean were
extracted by water and ethanol solvent.Both water and ethanol extract, fermented
soybean extract showed higher total phenolics, flavonoids, daidzein and genistein
content than fermented white kidney bean extract. The total phenolics, flavonoids,
daidzein and genistein content of fermented soybean ethanol extract was found
significantly higher (p< 0.05) than that of fermented soybean water extract. Ethanol
extract of fermented soybean showed a total phenolics, flavonoids, daidzein and
genistein content of at 35.02 mg gallic acid equivalent/g extract and 14.02 mg catechin
equivalent/g extract, 8,968.64 mg/kg extract and 16,416.10 mgkg extract
respectively.In addition ,The total phenolics, flavonoids, daidzein and genistein content
of fermented soybean extract was found higher than that of soybean extract. Whereas
white kidney bean water extract showed lowest phenolic and flavonoid contents and
daidzein and genistein of white kidney bean extract can not detected. Comparing the
extract solvent effectiveness, ethanol solvent showed the enhancing the content of total
phenolics, flavonoids, daidzein and genistein value.

The antioxidant activity of crude extracts was studied with DPPH,ABTS and
FRAP assay including commercial standard (Trolox and Ascorbic acid). Fermented
soybean ethanol extract displayed the highest antioxidant activities determined by
DPPH assay, ABTS assay and FRAP assay at the ICso 18.453 mg/ml, 4.519 mg/ml and
0.078 mmol Fe2"/mg extract respectively. Both water and ethanol extract, fermented
soybean extract showed higher antioxidant activity than fermented white kidney bean
extract. Fermented soybean crude exiract showed higher antioxidant activity than
soybean crude extract. Whereas white kidney bean water extract showed lowest
antioxidant activity. Comparing the extract solvent effectiveness, In DPPH,ABTS and
FRAP assay ethanol solvent showed higher antioxidant activity than water solvent.

To conclude, both water and ethanol crude extracts functional properties studied
in vitro should be done for beneficial in application in food products and dietary
supplement in the near future. ‘





