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With their high isoflavone content, groundnuts are a novel potential
source of isoflavones, but the effective use of this plant has not yet been fully investigated.
Therefore, we examined the use of groundnuts, and evaluated changes in the composition of
isoflavones during processing, as well as the effects of different bread-making methods on the
isoflavone composition. When incorporated into bread, isoflavone glycosides from groundnuts were
converted into their aglycones. This conversion was markedly enhanced in bread made using the
sponge-dough method, as compared to the straight-dough method. With regard to sponge-dough
production, fermentation in the refrigerator for 24 hr resulted in increased conversion of
isoflavone glycosides to aglycones. The ﬁresent finding that isoflavone glycosides from groundnuts
were converted to aglycones in bread dough suggests that the use of groundnuts as a bread ingredient

is an effective way to consume the components in their aglycone form.
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