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The Change of Components of Soybean after Treatment with
Vinegar and It s Significance

Chen Fen Liu Manxi Wang Qingqi

Scool of Life Science and Technology Huazhang University of Science and Technology Wuhan 430037

ABSTRACT Both vinegar and soybean are well-recognized health food. According to traditional Chi-
nese diet soybean steeped by vinegar is capable of preventing the attacks of some diseases such as car-
diovascular disease. Yet there is no supporting evidence for this belief. In this paper the major nutri-
tion components of vinegar-treated-soybean were analyzed. The results showed that the significant
change occurred in the soybean soaked in vinegar. When compared with soybean-in-water soybean-in-
vinegar showed fewer amounts of raw proteins soluble proteins and total amino acids while it exhibit-
ed higher content of soluble total sugar reducing sugar small polypeptide and amino acids. The vine-
gar-treated-soybean had lower relative content of saturated and monounsaturated fatty acids FA and
higher relative content of polyunsaturated FA and histidine. The flavones in soybean were changed
concurrent during the soak in vinegar. The paper discussed the nutrition and physiological significance
of the above changes.
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