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Abstract

Fermented soybean sauce was fractionated by gel filteration chromatography and the physico-chemi-
cal properties of each fraction were investigated for the study on the separation and characteristics
of antioxidative substances in the soybean sauce. The brown coloured melanoidin fractions(MF-1)
collected by Sephadex G-10 column were found to contain nitrogeneous compounds and to have strong
antioxidative activity and reducing power. The freeze dried MF-I was further fractionated with Sepha-
dex G-50 and G-100 successively and then MF-II and MF-III fractions were observed to be the most
effective antioxidant and reducing power among the fractions. The UV-VIS and IR absorption spectra
of the each fraction were also determined and discussed.
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Fig. 1. Elution profile of soybean sauce fractionated
on a Sephadex G-10 column with distilled water
Eluent was collected in 3.5m/ aliquots and tested for
color intensity(420 nm ; —@—), reducing power(540
nm ; —C—), ninhydrin positive substance(570 nm ; —
A—) and peroxide value(—M—). And then fractions
of number 11 and 12 were coilected as a melanoidin
fraction(MF-1).
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Fig. 2. Elution profile of MF-I(See Fig. 1) fractionated
on a Sephadex G-50 with distilled water

Freeze dried MF-I(100 mg) was dissolved in distilled
water(1 m/) and used for fractionation. Elution and tests
were conducted as shown in Fig. 1. The fractions(Num-
ber 26, 27 and 28) were collected as a MF-II and used
for the further fractionation.
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Fig. 3. Elution profile of MF-II(See Fig. 2) fractionated
on a Sephadex G-100 with distilled water
Elution and tests were conducted as shown in Fig. 2

and then the fractions(Number 36) were collected as
a MF-HI
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Fig. 4. UV-VIS spectra of soybean sauce fractionated
by Sephadex G-10 column
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Fig. 5. UV-VIS spectra of melanoidin(MF-I, MF-1I and

MF-III) fractionated with Sephadex G-10, G-50 and
G-100 column(See Fig.1,2 and 3)
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Fig. 6. IR spectra of soybean sauce and melanoidin
(MF-I and MF-II) fractionated with Sephadex G-10
and G-50(See Fig.1 and 2)
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