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ABSTRACT

Soybean leaves mostly wasted after cultivating soybean has been reported to have
isoflavones which have effects on enhancing immune system and reducing climacteric
symptoms, Twenty—seven soybean leaf tea samples from different conditions such as three
soybean cultivars(Gangil, Cheonga, and Hoban), cultivations areas(Chunchun, Jungeup,
and Yecheon) and harvesting date(l to 3 months) were analyzed for isoflavones and aroma
volatile flavor compounds, The isoflavones contents such as daidzin, genistin, glyeitin,
daidzein, genistein, and glycitein were analyzed by high performance liquid chromatography
(HPLC). Aroma volatile compounds from soybean leaf tea were identified by headspace
gas chromatography time—of—flight/mass spectrometry(HHS—GC—TOF/MS). As a result, Hoban
soybean cultivar exhibited high isoflavones compared to other soybean cultivars, Some
isoflavone aglycone such as daidzein and genistein increased with the passing of harvesting
date in Jeongeup. Six main aroma volatile compounds in soybean leaf tea were 3—octanone,
1—tridecanol, ethanone, l1-octen—3—ol and cyclopentasiloxane, Further study that monitors
the correlation of sensory properties and product quality should be performed to develop
high quilty of soybean leaf tea,

Also, we evaluated antioxidant and nitrite scavenging activities soybean leaf tea and fermented
soybean leaf tea using Leconostoc mesenteroides MS1.129 and Leconostoc lactics MBE1530,
The total polyphenol and flavonoid content showed no significance between soybean leaf
tea and fermented soybean leaf tea, Compared to soybean leaf tea, soybean leaf tea
fermented by lactic acid bacteria possessed the highest 1, 1'—diphenyl—2-picrylhydrazyl
(DPPH) radical—scavenging capacity, 2, 2 —azobis—3—cthylbenthiaazoline—6—sulfonic acid(ARTS)
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radical—scavenging capacity, superoxide dismutase(SOD)-like activities, ferric reducing
antioxidant power(FRAP), and nitrite scavenging capacity. Thus fermented soybean leaf

tea with lactic acid bacteria could be an excellent source of natural antioxidant,
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+ & R2 Q2 PC1 PC2
PCA 0.612 0.353 18.0% 10.7%
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ADH (Alcohol dehydrogenase)®} ALDH (aldehyde dehydrogenase)= &Z& A B 4=
ADHy= o$hS-& o EYT|slo|=2 HEA|7|LL, ALDHi= ofNEYHSIo|=E oMHo|ER
ABAA GBE Balte] 43 slho} Fheto] Gl Rl oA} MM ME ADHS} ALDH
B Ba QABEe] g Ao Uekdrh

H 6 SH2HE YHY 54 AMESY ot
=Yl Units/mgP AME (%)
HMGR 1.77+£0.10 -
Pravastatin 0.76+0.10 57.06
oMAFR} 1.38+0.17 22.03
s 1.48+0,12 16.38

HMGR: HMG—CoA reductase
Pravastatin: HMG—CoA2}t SARSE 22 EHo] gjo] AAAo=E HMGRe| 2¢

HMGR(HMG—CoA reductase)= HMG—CoA= acetyl-CoARRE A= HMG—CoA: Mavalonate®}
Farnesyl pyrophosphateS ZZAA HZEAHo=2 Y AHE YA 7 =283 54 & shu=z

HgAkel TR = Z47F HMGRO| 45 22.03%, 16.38% AIst= 2oz yeyton, 53]
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ES=25 pH ME(%)  EtE(mg/mL)  AME(L) ML (a) M= (b)

0714 5.47+£0.02 0.06x£0.00 0.34+0.00 63.33+£0.01 12,93+0.00 55.26+0.01
1714 5.46x£0.01  0.06x0.00 0.34x0.00 62.77+£0.01 14.21+0.00 56.39+0.01
274 5,45+0,01  0,07£0,00  0.35x0,00 62,20+0,01 1549+0,01 57,51+0,01
3704 5.43£0.00  0.07£0.00  0.35x0.00 60.03+0.00 16.52+0.01 58.41+0.01
4714 5.40+£0.01  0.07£0.00 0.34£0.00 57.87£0.00 1755001 59.31+0.01
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