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Abstract

Soybean is a legume that is important both economically and nutritionally. It is also
a good source of bioactive compounds such as phenolics and flavonoids and normally being
cooked prior to consumption. However, cooking processes may affect the properties of
antioxidant and the content of bioactive compounds. This research aimed to study the
effects of various soaking times (2, 12 and 24 h) and cooking methods namely boiling,
steaming and roasting on the content and antioxidant activity of bioactive compounds in
soybean. The results found that the total phenolic content (TPC) of soaked and processed
beans were significantly (p<0.05) lower than that of raw bean. The TPC value of 2h soaked
sample was the highest, followed by 12 and 24 h, respectively. Whilst, roasting provided the
greatest TPC, followed by steaming and boiling, respectively. In addition, this research has
demonstrated that boiling method resulted in the highest loss of antioxidant activities as
measured by DPPH and FRAPS assays, in the range of 41-46% and 87.4-87.8%, respectively.
In contrast, the roasting and steaming had increased of DPPH radical scavenging activity
approximately by 19% and 3%, respectively. Our findings have provided useful information

which could be applied for process development of functional food products from soybean.
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11"1Lm%mﬁaalmwhfmﬁaﬁqmmﬁ 150 84a1
WAy U 30 W17 wuUSuavesalsusznauil
ueatavuniiingeniidudosruidntosddunisd
tuagildnlunasiiliiAnufisen Maillard uasléng
Nammﬂﬂﬁﬁ%mﬁﬁ%ﬁmmﬁmﬁmﬁmmma
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Sasy DPPH shgn dmfudawdesiiniunisurth 2
wdhushunszuaunsudssulag s (B), 9
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Sasz DPPH gefign uarlsifianuuandnafunisada
sgaditfuddail p<0.05 WeawSeudisusudundes
fiu ddiu B2 uaw B3 lawAmisgapdenusnisiiu
ouyadasy DPPH  oglutas 10.5 - 26.9% (3U7 2)
fearnnansvaassiildaenndeafunmensitoves
Xu uay (2008) fivimsdud lentil
5rEELIAY 30 45 war 60 Uil ladA1nsgede %
qviSnsinueyyadass DPPH agluti 8.4 - 29.5%
Tuduveisnsdamuinduvdesiafissozinansingg
il Mg 30 W19 (ST1), 45 ¥l (ST2) wag 60 w1
(ST3) axdl % qudn1sFueyyadasy DPPH ana
Taodamdesils ST1 id1 %  wesgvsnissiuouya
Sasz DPPH gafian wazlsifmnuunndnafumada
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fuuaziumdesila ST2 TaeAnsgade % vosnws
n1siueyyadase DPPH  agludig 12.6 - 15.8%
(gﬂﬁ 2) MMBNUITeYeINsTed lentil w15
unil WU % vesgMENISFIUEYYABATY DPPH anad
13.9% wagynisiled green pea, yellow pea Way
chickpea 7 70 w1l wutguisnsFueyyadaseia
anasuszanal 32 - 50% wansliniulainszezialy
nsuUssUiidauddgiivinlianuanansalunisdiu
auyadaszanatli(Xu and Chang, 2008) dw5u
st R) wuhdundesiiiunisfdudssalid
gvdn1sdusuyadassgeninduvdesiunasiaany
wandsfuneadfedadiveddndl  p<0.05 lng
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waeslUfail 150 esriwaidua u 30 wiitiuiina
Paglsignsnisdnueyyadeasy DPPH Wiy 12.2%
(Kim et al,, 2011)
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Auouyadaselneds FRAP Lufimnnuuananeiunisg
adfegaiitivddi p<0.05 (‘i"LJ‘Vl 3) Imaqwﬁmi
FueyyadasEiEs FRAP vosiafiiiunsui o
s¥Mi9 12.2 - 13.9% (lewFeuiflsuiuiumdesiv
wAEINTILUITLVRS Boateng  UazAy (2008)
wuinguin1sinueyyadasedieis FRAP veadn
wiesiunsudifidnanauiowseutuiivdes
A dwiuiBnsfunuindundesdiu B1 fignslunis
AUDYYadaTEaI8ld FRAP 89091 B2 WAz B3 uay
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AUABAATDATUTIBUITEVRY (Siah et al, 2014)
Tagnsunda faba lUdufiszeiaa 40 Wit Faduwa
vinliAnnsgay deqrslunsiueyyadasedieis
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