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Abstract
[bookmark: _GoBack]A fermented soybean, cheonggukjang (CKJ) has been considered as more wholesome than soybean in Korea. To select the best soybean cultivar for making functional CKJ, a comparison was made of the biological activities of four soybean cultivars in unfermented soybean (UFS) and CKJ. Changes in DPPH radical scavenging activity, ABTS assay, SOD-like activity, amino acids, and total phenolic and isoflavones were investigated. The levels of DPPH, ABTS, SOD-like activity and total phenolic increased in CKJ among all cultivars. The isoflavone and total amino acids showed the highest in CKJ prepared from Aga #3. The DPPH radical scavenging activity ranged from to 59.1 to 70.91% in UFS and from 81.48 to 90.9% in CKJ. The ABTS radical-scavenging activity ranged from 70.3 to 79.49% in UFS and 83.36 to 93.22% in CKJ. The total isoflavones decreased in CKJ and remained in the range of 188.04-785.99 µg/g. These results suggested that the improved antioxidant activity of CKJ in all cultivars might have occurred because of higher level aglycones and total phenolic achieved during fermentation. Moreover, CKJ prepared from Aga #3 showed higher antioxidant activity than the other cultivars and it can be considered in the future for the commercial production of functional foods.
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