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ABSTRACT

This research use soy hypocotyl/gene soybean/black soybeans make the soybean milk, uses the micro nanometer spray drying

temperature: 130 ℃ and 150 ℃ and other conditions make six kind of micro/nano powders. Observes the micro/nano powder

surface condition by the electron microscope, and obtains the powder average grain diameter is 130℃the average size is 1.42 μm to

2.28 μm, 150℃ the average size is 0.97 μm to 2.16 μm ; the sample powder total flavanone highest content is the soy hypocotyl is

16.54 mg/g, the content lowest is the black soybeans is 5.05 mg/g. The isoflavone by daidzein, glycitein and genistein as the

standard, uses HPLC to obtain the isoflavone highest content for the soy hypocotyl is 16.38 mg/g, the lowest is black soybeans is

4.36 mg/g. Moreover obtains the fat content is 11.4% to 18.4%, the ash content is 36.1% to 40.5%, the carbohydrate content is

18.4% to 43.1%. Finally, because the soy hypocotyl micro nanopowder is quite bitter and astringent in the taste, therefore by sensory

evaluation improvement soy hypocotyl bitter and astringent taste. After tasting the first functional test for brown sugar: micro/nano

powder volume ratio of 4:6 ratio for the second functional tasting, makes the adjustment after this ratio, the taste aspect has the large

scale improvement, may anticipate that the research results may raise content and the improvement taste bitter and astringent

question the isoflavone, in the future will apply in food domain.
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