[bookmark: _GoBack]Antioxidant Components and Antioxidant Activity of Black Soybean with Cooking Method and Mixing Ratio
Hyun-Joo Kim, Koan Sik Woo, Ji Hae Lee, Byong Won Lee, Yu Young Lee, and Byoung Kyu Lee

Department of Central Area Crop Science, National Institute of Crop Science, Rural Development Administration, Suwon, Gyeonggi 16429, Republic of Korea


T Furuta et al., J Pai n Relief 2016, 5:3(Suppl) http://dx.doi.org/10.4172/2167-0846.C1.006
International Conference on
Fibromyalgia and Chronic Pain (June 15-16, 2016   Philadelphia, USA)


J Pain Relief
ISSN: 2167-0846 JPAR an open access journa
Fibromyalgia 2016
June 15-16, 2016
Volume 5, Issue 3(Suppl)
Page 40

Abstract (300 word limit)
This study was carried out to compare the phenolic compounds and antioxidant activity of un-hulled and hulled black soybean with addition rate (0, 5, 10, 15, and 20%), and cooking method. The black soybean cultivars were Glycine max (L.) Merr. cv. Cheongja 3, and rice cultivar was Samkwang rice. Cooked rice added black soybean was cooked by general and high pressure cooking method with and without fermented alcohol. The quality characteristics according to different addition ratios of un-hulled and hulled black soybean evaluated the water binding capacity, water solubility, swelling power, and pasting characteristics. The antioxidant characteristics evaluated the total polyphenol, flavonoid contents, DPPH and ABTS radical scavenging activities. Water binding capacity and swelling power decreased as increasing the amounts of un-hulled black soybean, however water solubility increased. Swelling power decreased as increasing the amounts of hulled black soybean, however water binding capacity and water solubility increased. Peak, trough, breakdown, final, and setback viscosity decreased as increasing the amounts of un-hulled and hulled black soybean. The total polyphenol and flavonoid contents were increased as increasing the amounts of black soybean. DPPH and ABTS radical scavenging activities were increased as increasing the amounts of black soybean. Moreover, cooked rice added un-hulled black soybean showed the higher antioxidant effect compare to cooked rice added hulled black soybean. In this study, phenolic compounds and antioxidant activity of cooking black soybean with addition rate and cooking method were expected to be used as basic data on processed products manufactured.
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Figure 1. Total flavonoid contents on the ethanolic extracts with different mixing ratio of un-hulled (A) and hulled black soybean (B) and cooking methods. 
1) Any means in the same column followed by the same letter are not significantly (p<0.05) different by Duncan's multiple range test.
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