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Abstract

We sought to develop natural preservatives or functional health foods from black soybeans (Yakkong, Seoritac
and Chungkukjang). These materials were extracted with distilled water or 70% (v/v) ethanol, and the extracts
sanalyzed for polyphenol content and tested for antioxidative and fibrilytic activities. The polyphenol contents
of water extracts from Yakkong and Yakkong Chunghkuljang was 316.23 mg/100 g, 896.01 mg/100 g, respectively,
whereas those from Seoritae and Seoritae Chunghuljang were 304.28 mg/100 g and 875.23 mg/100 g. The polyphenol
contents of water extracts from Chiumghuljang were 2.8-fold higher than those from black soybean. The
electron-donating abilities (EDAs) and superoxide dismutase (SOD)-like activities of water extracts from black soybean
Chungladjang were higher than those of water extracts from black soybean, but both extracts had fibrinelytic activity,
the highest activity was present in water extracts of Yakkong Chunghuljang. The polyphenol contents, and antioxidative
and fibrinolytic activities of extracts from black soybean Chunghkuljang were higher than those of other black soybean
extracts from black soybeans. These results indicate that black soybean Chimghulgang can be used for development
of a health food or as a natwral antioxidant.
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Table 1. Yields of water and ethanol extracts from black soybean
and black soybean Chungkukjang.

(%)

Yield (%)
Extract B/A
Soybean (A) Chungkukjang (B)
YWE 2559 38.16 149
YEE 1311 1335 .02
SWE 1922 3851 200
SEE 1321 14.05 106

YWE; Yakkong water extract, YEE; Yakkong ethanol extract, SWE; Seoritae water
extract, SEE; Secritae ethanol extract.
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Table 2. Polyphenol contents of water and ethanol extracts from
black soybean and black soybean Chungkukjang.

(mg/100 g)
Polyphenol
Extract e B/A
Soybean (A) Chungkukjang (B)
YWE 31623:3.20" 896.01+2.89" 283
YEE 346,1243.64° 431233397 125
SWE 34.28:2.17° 875.2343.14' 288
SEE 205.86+2.89° 403.58+4.12° 136

The values represent the MeantSD for triplicate experiments.
"In each column, different superscripts are significantly different at p<0.05.

YWE; Yakkong water extract, YEE; Yakkong ethanol extract, SWE; Seorifge water
extract, SEE; Seoritae ethanol extract.
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Fig. 1. Electron donating ability of water extracts from black
soybean (A) and Chungkukjang (B).

The values represent the Mean=SD for triplicate experiments and those with different
alphabetical letters are significantly different at p<0.05.
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The values represent the Mean+SD for triplicate experiments and those with different
alphabetical letters are significantly different at p<0.05.
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