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Soybean Classified Extraction
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Abstract Soybean is widely attractive because of its biologic active substances such as fatty acid amino
acid and soybean isoflavones. In this study the components and kinetics of the soybean classified
extration from the industrial residues. A plenty of compounds such as palmy acid and vitamin E were
detected and the extraction efficiency was determined by the by kinetics.

Key words palmic acid soybean kinetics GC/MS analysis
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Fig.1 Pilot-scale equipments for the soybean extraction
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Tab.1 Soybeanextration rate with four consecutive extrat-
ing stages 1
/%
2.
*11.71  38.00 0.164 0.481 3
P 20.86 28.01 0.294 0.736
a. 5.0080 g b. 10.061 0 g.
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Fig.2 Chromatogram of total ionic current of soybean cotyledon extracted from methanol solvent
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Tab.2 Primary components of soybean cotyledon and em-

bryo after classified extracting

2.3

3 3.
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Tab.3 Mass of palmy acid from the whole extracted sub-

stance in methanol solvent

1 2 3 1 2 3
+ + + +
+ +
+ + + +
+ + + + +
+ + + +
+ + + +
+
+
+
+
+ +
+ +
+ +
+ +
+ + +

m, m; A, m

/ / / /
min mg mg /mg
10 123.5 1.3 27.73658 272
20 120.9 1.3 16. 12167 155
30 87.8 1.3 10. 08696 70
50 110.8 1.2 7.91675 75
70 72.8 1.1 8.00772 55
90 70.1 1.0 7.25808 52
120 59.6 1.1 7.21578 40
150 81.1 0.8 7.49447 78
180 71.4 1.2 6.20750 38
210 43.8 1.2 10. 03167 38
240 60.9 1.0 536612 34

m, m; A;

m
300 mL
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Fig.3 Concentration of palmy acid in the whole soy-

bean extracting substances
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