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EMRIF FEMERES NENHERBEESXAAHBEREER X EFERiET 2R

,m.?n:HE DT 4 MAES

BEDARENERESYN11%.

BEHES BIAXEH 2B ATF . KTEMEBAE. SRRAP, FREHE
SEERHEFASELA 1260 mg/kg, PELEFERES B

FEMRERESY30%, PERFE LFER
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ABERAR R
REFEHRERAXZHE daidzin) FRARH
genistin) \ K G2 daidzein) FILAIKZE Eenistein)
MF Sigma KFIAF). 2 @if4) HE @ik
o) THEE 85% oTal) BN @ite)AhT
£

L2 {{HEFRE

1100 B SHGREEIEM GEIMENEF) . EE
LIBERIF AT Soxtee ™ 2055 B Z KRS B AT,
FOSS 24 8); KQ-500DE BB & K k5525 RULH#R
ENEERQA: oM KF 0.0l mg BeE) . BRE
T BOHGRESEREE .- SER (0ml).

1.3 FREMEEIRECH

DAMBAKETH ERAH . XS RMERKE
Smg $EREO0OIm) BT 10mL REMA. IIAZ
FAIE N ZE SR 20 B 7 AL 38 30 min EHRIB AR T
2. BAZRINES.

1.4 GRIRARE S

WK SH. FEHAH . XKERMERAKZMA
FREEERE 0.2 mL F 10 mL EEMA, IIAFR
A7k, AR A 50% —BIEMKRBRES B
S1&HR.

1.5 #ESAMALE

a. #BF 20 min R : B R % B4, i
80 E%. 841, #REL0.05 ~0.5 ¢ GEMZE 0.1 mg),
RAERSE A 80% FEAMRFHEZESOnL FEMR
H, N 80% BB ERAZIE. FIA#BAELE 20 min,
FH80% HEER 5. BRERARIOnl ETE5
DER, B 15 min G533 8 000 r/min). BY Ei&EHR
IR W ERTE R E .

b. #BE 40 min GEig): W FER a, LB AT
B K ZE 40 min.

c. 8 20 min 60 C): 4B EFE a, (XHBFE
i EIEH7E 60 C.

d. $ZFRALIE 30 min &R : BRHE R E
4, 3 80 B B51 #REL0.05 ~0.5 ¢ 45 ZE 0. 1
mg), i 50 mL 80% RESARHEE= AP, &F
PRALEE 30 min, A RBRIOnL ETFELER. B
> 15 min &R 8 000 v/min). BY L EiEERETIE,
I ERIE R & A

e. RINIEI-EIR AR Z A B S BAH &8
WA, 380 BHiF. B, fREL6 ¢ GEHZE 0. 1
mg), 13 R KRB 150 min fR B 5, 18 P K E (K4

ARt F AN EEHEHR, RN 75 mL 80% Z B8, [Elif 3
h, BURFR EFHIER BRRERRELCE B&
Z 50 mL RIEL PR £

f. 3 ECHE BB B R4 ¥ i B4, 52 80
Bif, R fREL6 ¢ GEMIE 0.1 mg), BT RIKIE
BY 150 min B BE 5 - 48 3 &< B4 ot T i\ B K
BE#R IO 75 mL 80% Z 82, Bl 3 h, EIR AR, &
FER BMERARIOnL BFELCER, BL 1S
min &£3R 8 000 r/min). BX_EFREREIE, &R
wER.
1.6 ®if&H

BiEHE: Cemini 5 p C18110A Phenomenex, 250
mm x4. 6 mm, i. d.; iE: 1.0 mL/min; ;& 4&: 260
nm; FHFHES:10 pl s FE8:30 C B ERRIZFNER 1.

=1 BERRER

Tab. 1 Gradient elution program
FEh FRERIREC L /%
t/min
A TH B @EEK. pH =3.0)
0 12 88
10 18 82
23 24 76
30 30 70
50 30 70
55 80 20
56 12 88
60 12 88

2 HFR5UHE

2.1 BIEFHMEE

AEREHBRAERELEY, 2L LN
260 nm AREWRMEK. XTAEREHOBEEL
A E. Xk EBXERIE AMRSE T ik
TIWMER% ASRERRESRESHERAME
BN ERILE 1.
2.2 FABAZINMAERERBERIESITHE

g

SEFABE EREZRARRENELRRA
FEE—HORMNE R BRI ITRGIE, RIKER
nEk2.
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)3 F#8A %, ¥ (8] B IE K FN B A5 im Y
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Fig. 1  HPLC of mixing standards of soybean isoflavone and samples
%2 FEAFLEFEINHAEREFATFENR e AR EFFHE I ATIBTE.
HEIEs iR 2.3 SMAFEFEMR
Tab.2 Effect of different pretreatment on the soybean 2.3.1 {YREBETELE
isoflavone content in natto capsule by HPLC . R — e s E e e L NEATEY
= WBRASREHEMEER T ERERE RSD
B FiEka HEDb FHiEe FiEd FEe HEI

KEH 5929 5919 5926 617.8 6116 651.9
SEIRE 6043 S98.8 6126 6153 656.7 677.5
XE% 100.1 1023 109.0 831 108.5 1125
#plAE 10007 99.9 995 972 105.9  109.3
DERBEFEIGESBEZILR XEFME
BIKEEMRES BXEEMNERAKEFR T E:
DFFe ML BFFZEIREHEEREL
fEE. ERLTEZe BEES:
HEBFENHERHATHER M. FRE
W AEdRENSENNE—EXW, RELER
LERBRELEBAXERERNSEEHEAS T2
MNEAFAHATEER BESHRERMHMAE, X5
EERMNNERECESMTE T —ERRPIER.
FRAEREFARTIHEENTL.

ETF 3% . RBIERAFEEE RIT.

2.3.2 FHEEMTIR
FEEIRELE —# A5 6 1, IRABR Ry FA AL IR

TR ITH &, SRR B S HHE S, D ER

B EMEmR, it EiRAERZE, RSD EH /)N F

5%, RAHEEEERIT.

2.3.3 HSBREMERE
HE—##ma 5l E— X AR AEE 0,6,

12,1824 M, HEXEZREHMEZES SR, it

BIRERZE, RSD /T 2.5%, RSB EN

RIF.

2.4 KEREMAEES NERPNEREHNSH
HRELER
ZREEESIT EE HENNERENKE

SEMEBMEI, HITERNE?2.

xI3 XEREWAHESPRERESNER

Tab.3 Soybean isoflavone content of soybeans, natto, and natto capsule by HPLC mg/ kg
E=E HE HE2 HE3 HE4 M M= 2 ¥ 1 RE?2 B3
ATHE 573.6 556. 1 449. 3 550. 3 660. 4 728.7 569. 7 597 624. 4
ERIARFE 670. 7 664, 1 445. 4 561.2 7385 756. 5 609. 3 655. 4 657. 4
XEE 20. 4 18.7 5.4 7.0 71.8 66. 8 65.2 54.2 74.0
ERIARE 16. 1 20. 4 5.2 8.2 110.5 132.7 92.9 78.1 107. 4
228 1280.8 1259.3 905. 3 1126.7 1581.2 1684.7 1336.9 1384.6 1 463.2

ERIIM2AENAE A3 M4 ATHELERE M 1 A2 AR TERISIER.
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Fig.2  Soybean isoflavone content of soybeans, natto, and natto capsule

2.4.1 FERESEMTEZBREZILE

BER3IME2 JUEH FARSHEINXE
SERSEMNEN BERESHRTELTBASZESX
SEREHRAS EERS: TEXBERSRAMES,
BRNBEARR ASEMRPARERELEAHS ~9
mg/kg, LEERIBESTR—PMHER.
2.4.2 PESERES I

HmER3IME2 AAUEE - NE5FEHNESTHEL.
ASHEB S 80 ~ 180 mg/kg: ZRAERE L
ATH0~80mg/kg: KEERSBEET 40 ~60 mg/
keg; ZRIKRZER= EEFL 90 ~ 100 mg/kg.
243 HERESFEREZ L

HERIME2ALEL AEREPHNKEH
FRE EE 79 560 ~ 660 mg/kg, 44 A H R E LE A 630
~700 mg/kg, KEERE LA 50 ~ 100 mg/kg, S5}
AERELLH S0 ~110 mg/kg. 5FEEEZHEL, X
THRBEEEL0 ~ 100 mg/kg, ¥ KF KRS tLiE
EXE . XEERELEELA20 ~50 mg/kg, FHAKRE
RELEE 260 ~80 mg/kg.

3 & i

DEREITHERNEREDASTRERNNS
WRHEBIENERTZE. ZAERXRA Gemini 5 p
C18110A Phenomenex 250 mm x4.6 mm.5.0 pm )
Bi%H, LI Z iR oK pH =3. 0 /Eh R ahtE i
FEFER, R A 1 mL/min, #im 4 30 C,HEER
10 wL, MK A 260 nm. ZAZRBEE . EEMH
EiFmiEMERYF.

DB TARMALEFEZMNERELRS

SERSWNEE ERETHRALETZED
RREIMNP TR EFRBIE 150 min 5, FR&
B R4 ST AN B R EEHR . in 75 mL 80% Z.ES.
B3 h BERER aHER BLE. BUSRERE
SR

DURTERNEE TELEBEREZ . NI N
EREPXSRERNFREL EREFR. BHES
EEMELBERSRAERETEAT ZERS, B
BOLREMIEN 1260 mg/kg. WEHEREZ
BREMRZEMES 200 ~400 mg/ke, HEAZE L
FERIESEREIEEES 50 ~260 mg/kg.
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Identification and Carbon Metabolic Fingerprinting Analysis of
a Pathogen Isolated from Postharvest Peach Fruit

WANG You-sheng, GUO Xiao-min, YAO Zipeng, LI Liping
School of Food/Beijing Higher Institution Engineering Research Center of Food Additives and Ingredients ,
Beijing Technology and Business University, Beijing 100048, China)

Abstract: A fungal pathogen, strain 074#, was isolated from infected peach fruit during postharvest stor—
age periods. Morphological characterization and ITS rDNA analysis confirmed that the strain 074 # was
Botrytis elliptica. The pathogenicily tests confirmed that Amygdalus persica is a natural host of Botrytis el—
liptica. The Biolog Mierobial Identification System with FF MicroPlate was applied for carbon source utili-
zation test of Botrytis elliptice based on their abilities to utilize 95 discrete substrates. And the result
showed that the carbon metabolic fingerprinting of isolated strain was composed of 26 optimal carbon
sources, including D-ructose, sucroses L-malic acid, succinic acid, D-gluconic acid, L-aspartic acid,
L-serine, adenosine, denosine-5-monophosphate, as well as 14 available carbon sources and 55 unavail-

able carbon sources.

Key words: peach fruit; fungal pathogen; ITS rDNA sequence analysis; carbon metabolic fingerprinting
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Determination of Soybean Isoflavones in Natto and
Natto Capsule by HPLC

ZHANG Yan, WANG Lina
Technology centre, Beijing yanjing beer group corp, Beijing 101300, China)

Abstract: A high performance liquid chromatographic method was developed for the determination of soy—
bean isoflavones in Natto and Natto Capsule, and the method showed good repeatability and sample stabil—
ity. Soybean isoflavone were extracted from defatted soybean, Natto and Natto capsule by heating circum—
fluence method. Four kinds of soybean isoflavone including daidzin, genistin, daidzein and genistein
were determined. The resulls showed that the soybean isoflavones in Natto were 1 260 mg/kg, which were
30% higher than that in soybean, and the soybean isoflavones in Natto capsule were 11% higher than

that in soybean.

Key words: natto; natto capsule; soybean isoflavones; high performance liquid chromatography
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