= C-19
REMEEGIEA LR RREE

Rk 224 38 31 HEE

MEEE: EFHE B)

TFZCHARS : 2008 ~ 2009

RREES . 20700583

MEREBERL (X)) BEREEBRIXAONT7 LILX—ERBICRIFTRAEOZEICET IHE

WZeiERER (FEX)  Study on effect of cooking on anti-allergenicity of black soybean
hull extract
MREKERE
LT E# (HIEMORI MIKI)
IR LK - (R ER - B
HREES : 80326412

TR ROME (Fn30) : TRREGMEG XA ] 37T VAX—1EfEZAT 5, AHFETIZ. *
@W%& & LT, RBL-2H3 flifaiZds i) D kil zh R 2 fekEic LT, v 7 =Y -3-0-B-D-
JNav R (C36) Iz, a7 =UERFIELTE, 610, BREAZHFEINTL I L25
L., BREZHAE L, HBEEEICE Y ERR GO ENEE & 20T LV X —HfIZ R~
AT Uiz, ZTOREE, BRI IV CIC IS ND D, TOSMREMIT L L X — Il %)
REFL, BEREEZRE LZBICOZOMEDBHERF SND Z ERBH LI o T,

TSRO (I3L) : Black soybean hull extract has anti-allergenicity. In the
present study, we identified procyanidin as one of the active compounds in addition to
cyanidin-3-0-B-D-glucoside (C3G) by measuring the inhibition of the degranulation in RBL-2H3
cells as an index of anti-allergenicity. Furthermore, we investigated the effects of
cooking on the fate of active compounds in black soybean and its anti-allergenicity. As
a result, we showed that the degraded product derived from C3G had anti-allergenicity
and the function in black soybean was retained after thermal cooking, while C3G was
degraded by thermal cooking.
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Fig. 1 HPLC profiles of Kuromanin with an
Atlantis TMdC18 column.

Kuromanin was separated and fractionated. The
partially enlarged profile was shown in the insert in
the panel. Peaks 1-5 were collected (P1-5). Each
fraction was concentrated and dissolved in HBS and
used for B-hexosaminidase assay.
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Fig. 2 B-hexosaminidase assay of the
fractions  obtained fmm Kuromanin
separated by the Atlantis "dC,s column.

The results are expressed as the percentages
of B-hexosaminidase release in left side. Each
value represents the mean + SD (n=4).
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Fig. 3 HPLC profiles of hydrolyzed P1 with an
Atlantis TMdCyg column.

P1 was hydrolyzed with HCI at 90°C and analyzed by
HPLC. HPLC profiles of P1 hydrolyzed for Oh (A), 1 h
(B), and 5 h (C) were shown. C and PCA express the
peaks corresponding to cyanidin and protocatechuic
acid respectively. Left and right scales express
absorbance at 280 nm and concentration of
acetonitrile (%) respectively.
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Fig. 4 Effect of pH on B-hexosaminidase release. Table 1

C3G adjusted to pH 2, 7.4, 12 was incubated for 12 h at
room temperature and readjusted to pH 7.4 with HBS.
These samples were used for B-hexosaminidase
assay. The results are expressed as the percentages of Compound
B-hexosaminidase release.

Effect of various compounds on
B-hexosaminidase release.

ICso value (mM)

Cvanidin-3-O-B-D-alucoside(C3G) (C3G)  1.050
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Fig. 5 Conversion of C3G to PCA during
thermal treatment.

Authentic C3G dissolved in distilled water (50

pg/mL) was heated at 100 °C for 0, 15, 30, 60, 90,
and 120 min. The contents of C3G and PCA are
expressed as the percentages of those obtained at
given times to that in non-treated sample. Opened
square and closed circle express ratio of C3G and
PCA respectively.
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Table 2 Effect of cooking and additives on
B-hexosaminidase release in black soybean.

E. Sadilovaetal. J.Food Science, 71, C504-512 (2006).

Fig. 6 Thermal degradative pathway of C3G.
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Fig. 6 Effect of various cooking on amounts of
C3G and PCA in black soybean.

Black soybeans were cooked with a pan coated by teflon and a
pressure cooker on gas top. The cooked black soybean were freeze-
dried and ground. C3G and PCA were extracted with acidic ethanol
from the dried powder. Amounts of the compounds were quantified by
HPLC with reverse-phase Cjg column using each authentic. Results
are expressed as the amounts of C3G and PCA. Each value
represents the mean + SD (n=2).
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