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REEHEDBINEREZmEER
BOES K R, 5 RS, EmZO, WA, X B, KRk, Hix”
("EXFER RRFR ) AHBX 512005
CrAEGLRETRANSBRY ELEEEE T AKX 512005
THBRLRFLRMAZHERFR K 410128)
WE B MAREBTHIHOES T ALY aB F, AN A RFERIFR DR RGMED B3R BRI E, 7k RAR

A8 2k AR & 3% % (RP-HPLC) A2l K B F % L g 4 ANSe i R 2 PR D B a) &2 (AP g 8 AR dF 24150 ) K 2
5 K 25+ % B4 F A AL AT F B & 49 Spearnam A8 K, I & B K KR8k M aF K2 HSID R 28 Mk D By 6h A F
HATHH, R AFELFTHSUDIH L CAHIHNBYFLEDH, 22 B FHDIHMEZT A 11.93~24.33 pg/g T
MRGLE AP K HSID R 2B P e A ERGH (2433 nglg THR) ., HDHmeTER L EHAFLLZTEIRFE
MK £ AR (P<0.05), 48 % 245 % 0.335,0411; 5 a3ty AARER EREZTEMEF AMX X R (P<0.01),48% &
o m A -0.463,-0.506,-0.674; 5 pH 14 2 £ 3% EA48 % X & (P<0.01),48 % & 3 A 0.539, 7 A 2 )8 s & ¥ — & (STB1) A=
KB4 (STB2) 89 K 2% HSID £ 2 i 5 K P 3 &8 BB, &% 2 51 4 168.31,309.62 pe/g T4 M, M & An 2/ 6 49 5 7K
(STB3) *F R & 4 By ; & 3 i 3% ST5 .ST6 4 #1278 F STB1.STB2 5 /&, -t L By &% 4 5 A 24.33,38.31 pglg TH R,z
BIR G kA STB3 K 2 2 3R Rie i L5 Ky HSJD R 2 8 2 Mg M Lo 4% 234 T %, STS L iy 4

=W 24.33 pele T4 A G F] 9.84 ne/g T4 B ,ST6 & 38.31 we/g T4 M52 10.27 pelg TR 4E# . 2 2R ML B R4
RBRGED LR ORA R EELI LY L e PIMEL RS T,
XEBIW LB LB, KEZFHEW,; B, Spearmnam AKX AT, L E B EAK; wAE

XEHRS 1009-7848(2023)08-0396-10
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ZFRIEN, BT AR 2R A K ST AN ]
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R A0 A5 ORI KR & B AR R e i, LG
FEME R, & F W 2K E AR VB, 555 IR K
A3 PSIR S T M D B A VR R T M 1 (K-
quol ) A2 — Al 5 7 B W 2R MV R Ak AR T-
Fedk -3 (4 AL ) R IF AR (CsH104),
I K 5 S BT R AR P 28 ol L S T 1 TR A S
PR B AR Y . KT S B SRHE Y
AU AW IG Ve o 2 — AL U S B B H T N4
AR P OO B 2%~3%, EER
Yo B A 1 JC (Genistein ) . K 51 I (Daidzein ) #1 /5
5 3 K (Glycitein) , B (5 M0 97%~
98% , EH A YR KT (Genistin) K 5 H (Daidzin)
Fb s (T8 R G4 B B (6-0—Malonylgenistin)
AN 1K 51 (6”-0-Malonydaidzin ) 5!, B8R
KAR K G i S5 e i 22 B LABE 7 e R e (1
JEAE R B A P Rl g S oo E A, AT 4 i
W SR FAE BRI PEP Setchell S5 5E 2B, K&
S B AR A5 A RORFEINRL, BT AR R



236 H8M

B P L AN R e B & 397

R B A M S 1y IF 5 A B, O S 1 HL A
A5 R 1) fE 9B T L A0 Aso SFEUN R B ME S Wy mT R
2 28 W L AR I 25 B ) K HE R Akaza (P
I Fuhrman 251 % BHE S By RT3 (6 R A8 A5 R
LRI A9 KU 903 % B, Mk 5 1 HAT 400 il
EBHRN, T Ay B PSR A A AL5E JC JRUIAN R :5 4
{3 v 20 i S Ak i (SOD) Bt S AR 7 F N,
TEDRAEE i AP K i S35 0 85 K AR, SR, HOoR PRI
Z M B BRI TR

FURT,  FE A0 5 T 62 il v e 5 B i) 341 25 F 5 J2
WARIE , Saitoh S5 B, IR % R L5 9 B A4 1)
AR TR RE X | S R B R E S I R . Abiru
SO T 33 A 16 Fh H A A + & S
ity P B S L A [ e A AR A A R [
315 SR R B O S B S A M 1
L, R BAUR E SSRGS S, RERE
JE SRR Z A T S HER T L E
b AE BL TJBG P M I 1% 00 R T A T L
o ME S B A BUOR WARGE . A SCREREN T L

UL 4 A R LG I L T I A
XiF b — 25 D ) H e & e ] R (R R
FLANG T ) G I 5 e P15 O A Ak b A
e 0 T iy 5 K S R A R A A A DR A A G
PE . FIBS XSV HSID 558 v e o oy % o A8 Ak
(5 e PR R AT HR ST, DA R 1 3R R A ok
VR P T i AR B A 4

1 #REFE
1.1 #R5iF

4 Fofr ity W R T RN H e K T K R il 1Y S
5 ORI AR BIEWLR 1

KRG KREHIC JoBARH QBT T M
Ly 45 R W T 22 [E Sigma 23 .

Wi, CRROBE (ks ), Dikma 2
Fl; BEMR . BERE 41 EDTA-Na, W (36%~
38%) A EALEN ERBK L SRR T H R A
TRPR BRI | LT (R o A i) [ 24 4R 1A
fe2E iR R A R 5 B A Atk

1 HEBRREGBER

Table 1 The information of samples
A A S5 RS B Ko E %Y ZERHM ZRHAHTED
LN ST1 w42 /3 W ZM 80.37 *)a m
ST2 A& /b ® WZH 69.20 *a mihk
ST3 /48 3% SXDF 79.40 *a BN RS
ST4 A&/ % i HSID 85.50 ¥)a m ik
EX1 DC1 WA/ LY 28k 12.53 2 Wy & AR E
DC2 TR R Y] 23 24.00 2 wE RE
DC3 A /¥ PZ OB\ £ 24.77 *a LFE MRE
e NAI W4/ SD ¢h & 52.77 *a 4y 2 3 AT
b SS1 TAE/YFX 4% 58.4 )2 ko E
VD SF1 W&/ & DG 5L 68.40 *a LH MRE
SF2 A/ &R YL AKX G5 70.13 *%a LE MRE
SF3 W [ d MZ 5L 64.37 ¥ 2E RE

FEOF R3O 1301 15§77 k00 5 K o &

12 NEH5EEF

LC-20AT #4 i5 %OR AR (435 4% (£145 LC-20AT
TR XA SPD-20A AN 2§ . CTO-10ASVP
FEWRAE \DGU-20ASR H 3l <AL .CBM-20A R %t
TR, ARG HA A S0UL Fah it bedy, 1
RS TS B B Aquelix 5 4t KAL, 55 F 2R

e % BN B PE20K pH 3, 58 [ A 45 5 — 3T 7
ZHMRAF HEw AR5 & i Al K2
B i B2 B R 2 B ST 5 RN O 2 BE 1 2R B S

I PRI
1.3 A&
1.3.1 AL E Ko&ESHGCB



398 hoE

M

2023 455 8

5009.3-2016 (E it %4 FE bl & b K501y
I ) rh i TRk AT 2 o pH (R ] pH 3t
M, FRMmRER S GB 5009.235-2016( & /i
AR RARE B 5 R R A AU I ) v i R
BETH AT E . SRS GB 5009.44-2016
(B2 EERE b8 eynie) hry
PRI TN E , ER S I GB/T 15038-2006( i
A0 R 23 A 07 1 ) i e H A S R R AT
i, LLFLIR T,

1.3.2 M ROR R B I SR RO -
15 A 8 3% 15 (Reversed—Phase High perfor-
mance liquid chromatography, RP-HPLC){l & 4

PR G 8 M B R EE TSP MES B KT
L RUNIA - TR’ S5/ NS TIPS N & S TH S R s
1& Abiru ZERG 5%

1.3.2.1 M 5 F1 K W 5% WA /Y RP-HPLC I &
ZMF %A Agilent Technologies 2 [A] {5 i A1
(250 mmx4.6 mm, 5 wm) ;i sHAH A B R £ B
HH (A BE 18%, 1R TR 1.8% , W R 46 2% #h i (pH=
3.0)0.04% ,EDTA-Na 8 pg/mL, #H4iKEZ),B:
LR TR 2% , W BERE 25 5 ik 0.6 mL/min; #£17 .
40 °C; #EFE & .20 s K I 4K . 280 nm; A 3 U
JBRR T L2 2,

®2 REBURMEEIEHEXRERS
Table 2 RP-HPLC gradient elution program

B 18] /mim 0 35 45 50 65
AR A 90 65 65 60 90

B AR AR AR BE Y /%
w4 B 10 35 35 40 10

1.3.2.2  fe I M A0 K 5 S B s v il 86 110 2 ST
3 B 1 mg/mL BR fE S (8 S8 RS RETT
JC YRR YRR AT OT ) 1Y (60% ) I T A5
0.5mL,# T 10 mL W7 &=, 1 60% 1) W B
KRN HI 50 we/mL (AR HER W, FF LA ERD
il (R AR T VB 109 119 T o B B 2t R I 4 )
9 0.25,0.5,1,1.5,2,3,5 wg/mL RS brvfES MR
it b AR A T S5 R HERE | LAV T Rl 90
AR, S B A R AR AR 22 ] T AR IR £k, B ST bR
M2k 5 A, 15 R, K AG: HE PR
1.3.2.3 FESATIAL IR FREL 10 g A IA 20
ml (148 4K B, B 1~3 mL B 5 B BT (e
R mL, JEFLE R ERI 2 mL, R G X
JKZEH 3 mL) A 10 mL 4R Z B I, B A2 42 B 2
WOE TR OTR)ZE IR B TR AZR R L | 7838
AE K 2T, B 1 mL 609% P i 7% T
Y, H10%H B E A E 10 mL,0.45 wm A HLJE
i 3E , # < 20 min J5 , >R RP-HPLC 2 R 4
s, BAMMER 3K,
1.3.2.4 0 B 1 R0 OK G S5 8 I s 0 AR
& 2 o S (D) TR

X{(%) = CxVImx100 (1)

Ao X——HE PR E AT (X)), JeRA T
(Xy) KREFFIC(X5) MEDE (X,) G AT G (X5)
(5 it weflg T 5 C——FF i (9 J0T 4t VR 2 g/
mL; V——FE 5B B S R AR mLym——FE S P
TH B g
1.3.2.5 i By o R 17 0 FIME B 1 F 68 19 LR
GO NG LS G /Y a 3 NI T
AR A B 1y, DA R A T R R
Tk T A R M D R S G R D
R 20 (2) T

P.(%) = XJ (X5 + X4)x100 (2)
1.3.2.6  HIG N 4 Flok G 5 8 i B 19 LR (P,)
R T R LA P B ) B T 2 S BB (KR
YR ) K i i B AL e (KB H T,
YuREARTIC) , NI R HER MR E Tk, ARIRFE &
R IT 4 P OR R S B ) R (3) 1)
"

Pg(%)=(X;+X5)/ (X1+X,+ X5+ X5)x100  (3)
1.3.3 7K B2 AT KE T 20 %0 K v B 5 g v
o iR SRR A Y K 1 HSID KK
[STB1 4 LA F & AT 5% IF S st T3 K55 5t
BE, B T R A & B K Y HSID K
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K, Bk 93.10% ; STB2 45 DL & a AT 4% IF 3¢
oM T3 KSR JEORE, PRI S IR A &
AERYR Y HSID KK, &K i 92.03%; STB3 45
XA o AT 5 TS sy 138 K A R JEORE CR
G IR A KB AE R Y HSID KK, &K
i 99.73% ), 155 YR FH N [R) < KR I 12 0 IR
HH R E R (15~21 °C) 12 I [E] 2 48 h, W 5E <
TR B K IR RT ST O 2 e P AT
FE 3, VIR KK MR T 20K R G E
rh e S

W U0 K A B R R R AR A T A
$E T2 200 °C, Wl 4E 4 min, 300 Cil & 4 2
min, CEIMAERT 5K U B T S I
AFE 3 YK, HRITIHFE T v B G e o 1y
R,

1.34 S8 KA SPSS 19.0 #4: gk 47 A A

2 ANOVA 43 # Spearman #HICE 70 #r .

2 HRS5HW
21 SHMRRXEREMHNNE

K H RP-HPLC 75 5E A8 50— b5 HEFE 5 1)
P B B[] X YR A5 o A i BB i VS YRR R AL G R A T
SEPE TR A BRE S SRR (ST1) 1 (0,3 P 25 21 DL ]
la F1 1b) o JUBI R G S5 BT K M 5 5 1 b g s ] |
PR M2 (R> KA PR 25 R L3 30 & 3 HhmT 1L
Bl R 1.3.2.3 5 7 kI AN R B IR A
AT AL NS E N NSRS IV Y 2 7 N L S 7 N
T 0 SO A5 B0 B, B il 2R 2t G R AT R?
ik 0.995 DL b ARG H PR EE S 0.1 pg/mL, #751%
T5 1 BB A 55 2 1) D s A o v B T M B % R T S

i 5 42

Z 15 E ® %
o ®
s 10 g
e ® =
EH EY:
= 5} 4
= =
0 ! 1 Il 1 1 1 1 1 1 L
20 30 40 50 60 20 30 40 50 60
B ] L)
Time/min Time/min
(a) bRAfE T (b)FE iy
O, KEHF;Q. FRAT Q. KTHIC;@. MDH ;6. YRR T,
B 1 #RfERMERNREGIEE
Fig.1 Liquid chromatography of standards and samples
® 3 DR XEREARAE ML RIG R
Table 3 Standard curve and detection limit of equol and soy isoflavones
PR 94 B 18] /min AR A 2 R? A b FR /g - mlL!
M Iy By 54.899 y = 33896x-4788.7 0.9972 0.1
F AR 29.441 y = 63296x-905.48 0.9999 0.1
X &% 19.711 y = 30225x-1282.9 0.9996 0.1
XEHT 45.925 y = 97665x-11283 0.9956 0.1
FHRFT 58.910 y = 76259x-16092 0.9964 0.1

22 AMREEMSMHEECLABRES mPIED

B KEFREMAMBLERONESHXESH
05 AN TR A i ) M 5y | R S I A A

Tobr, AR AR 4, AUAE 4 Fh 5 GG rhRs I o fE o

My 4 P 5L S b O A el EARR RO
ST4>ST1>ST3>ST2, 1 11.93~24.33 wg/g T ¥ 5 it
Fil, 22 5 .95 (P<0.05) , HE 8 ST S il T2 8%
GG IR 2L AR R A R 3 M i
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G3HT 4 Fi B R 8 b HL T R A A R
GAF e, KEH A0 4 Fok T 5 5 R 5
Fe R (Pg) | 5 B 4 R 52 4 o AME 55 1 5 B
R (Pe), 1] LLFE W12 FloRE S o 35946 0 21 K G
JC, S AR W A FL S R T A
NI = STV | S ¢ 317 020 £ B NI 0 = BT AW 2B
T3 110 sl 2 40, DR IR 3k 48 7= i e g A A T 38 0
X5 Abiru SFO MR AR — 20, R G ST1 .ST2
ST3.ST4 Y Pc {H 453} 13.34% ,14.67% ,21.38%
1 23.09% , Hovb ST4 v Pe {f fie i , X 7] g5 Horp
KRR E MR 2B e 12 FRE S 9 5 NAT By
KEF YRR & B, dE—BaPrtond
4 PR SRR A L 405 NAT RIS, Pg
LN 23.36% , ¥ MK, Pg h 59.64% , T8 JF
FLE MR GG P (HAERIL 80% LA I, 3 i W bk
PG FNFR AL, HARRE S G o K S
HE R e, 5w 2 i R AR T AR
RS . Yin S5 58 & B0 7L & B B b, K
S 2 i LT 17 4 ph B R 2R AR R e g X
T U AR PN e P AR TR, ik S AR S g 4 R
FAARL o e AR, 290 5 £ 34 B o 4 5 2F AT B
PN U TTOR R W S o RS v, == W DR £
%, SRR K AT oo Ay e = 1 5 5 O
FL M LA R Aot 5 R  BEEH KRGS
B T (4 T 08 2K Sk 1 o008 2 T MR, R
7 AS i RE K A e ARy e 5 19 54 Fh B G
BT O 1y, LA AR — O R I R T
S 8 P W O K i S DT S B T
T — 7 T 2 B A K K S e AR U S 1 AR
L

S3 BT 12 AR AL S bR 0T LUE R [RIRE
i Z R T2 285, BRALTS b ) 77 7 3 A 22
5 (P<0.05) , [A R B FE &, BRI T T2 _F B A
I, Bl LIRS B 8] A7 A — o e [ 1 A 2 A
PE AR B 2Z AT T g B R Rl B A T2
SRR, ISR IR R I —E 2
5 (P<0.05), AFEFEFERPEAAD G RERD
F (P<0.05),4 F R G &, ST2 rh g & 46 & &
e, N 5.21% , How 3 Fh R G JE dh & Ak 5 AR
BAK, TE 0.26%~0.61% 22171 . 4 Han SFPIHF5T
R KT 5% W 5T AT A7 R0 BH 1 B T 4 TR Y

AR WA BRI B, ST2 Al HiEH 8
Fa R S G ik 2B B A A e i
HNIZ BN N = R, i ST1.ST3 Fl ST4 14
ey (L) 1Y B i 35 i B, A7 78 Sl A s g
(T RE , — i R R AT U L 8
How K e il 5, ¥k SS1 A ALY & i, ik
10.61% , RS2 B 7L SF1~3, & 8505 N 5.43%,
4.50%,3.76% , 5.5 (BR G0 2 4h) AN G A ALy
T A 12 A T P E R RS AT =
Fl 4 0.11~0.99 /100 g, 2% 5 . 3% (P<0.05) ,4 Fl R
TR ST2 AAEMRAS A T /B, 4 0.95 g/100
g, BEW W AL G et Bk mE, B i ST,
ST3 5 ST4 45 )& T 21 KWy~ i, KW W) | a5
e A o AR, M — R B IRIE T R RE T
il i BB T 25 R EEMUE Y N A SR A A & i
52 5 DN 12 ASFE S 1A 3002 B (pH fE) L B iR &
AT LVE 2GR pH E AR 5, SR A R R
fiX,pH E7E 6.82 DL I, RS mIFE 4.61 ghkg
PUN, H I, & G rh AR A R R SR
Al A B U R, DT 4 v pHL L,

e i R RS by NI sy LTS | BL R A 1= )
Spearman AHOCYE W] LU i, ME 5 By 5 A 1A it
REAT 0L 3 EAH X OC R (P<0.05, M RN
0.335), % FE 2R A A ME S5 M |y oK G oo AR
. MED S gRR 0 R B IE M L R ((P<
0.05, HI L RBCH 0.411)  HEME h FYB AT S
K S ICZ (0] At 25 AH OGP (P<0.01, A0 ¢ R 2K
0.832); 53 4, M S i 5 H B AL A Z 0] S AE — 2
A OG5 AR B R U OEOE R (P<
0.01, #1 5¢ R ¥ 0 -0.463) , Wang 2521 55 & B 5
AR TT DL BT BB A AT R B o A
il A5 5 5 v B O S T ) S ARG, BT L4
P B L ST2 R i & 4k it S BOME T 1 1 I 0
% e 1 5 S R A R R 3 A G &R (P
0.01, M5 250 -0.506) , X 5 Rui Z2HF 57 45 7
AN —F, X ] BRI AL T ST2 AL BERT K 24
RS A A, B O i 0 1 Y
SRR A A R R T T i AR M
5 pH A 22 4% i 3 1F A DG OC & (P<0.01, A ¢ &
o 0.539) 5 R Bk 3 7R OC (P<0.01, AH
KRBCN-0.674) , A I 5L 5 i %) 4H 7 il 45 pH
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Ja B R EE SR, R BUR A TE K AT STB3 (K1 /K 11
BT PR R A Y S 1y R AE STB1 STB2 1Y
ST5 ST6 H 4 & M th Wy, 3512k 24.33,38.31 pg/g
TR, XUV RGeS E R S X
IR A A DG BRI TSI T i Y 1 7K
rh A W) A RS, DA Bl A5 B 2 B v 7 A b
By, KU R G K b R R ) R AT
['] (Bacteroidetes ) A1 JE B [ [ ] (Firmicutes) , H: 71 )
L H IR (G & (Prevotellaceae ) /& E B L HVEH Jg >,
FE ) 3% 26 T 5 ME LD 1 1Y 7 A A B VIO &R . Abiru
SFEE B R SR kK oy B 4 E 6 BREEH K
U T A A M B A 2 R B PEAT R, X sk
a2 AT R R A T AR BE ]
X EGARTCEE R 2, BSCH A 4 Fh R S
A ME T, L ST ST3 ST4 ¥y it ki 7k | 4
G e M D 1 20k 3T R K R R AR W, ST2

BORNEE K BRI R B R b R R R
Yy F B L G R R AR R IRRE T A ME S
B I R AL AE T R B A )
B DAL, YN R E A 2 TR TR TR T A, K
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Table 5 Equol contents of stinky tofu and stinky tofu brine samples

A H S B M By g o™ TR
H K STB1 KB —4F 2 e K HSID £ 28 5k 168.31 + 6.08"
STB2 KA e a6 K HSID £ 28 )k 309.62 + 5.68°
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fLafE aEBRGRAF G TFK) b M AT -
T YE )G -
STS (% 76 STB1 B 7K ) b VE T 24.33 +0.92¢
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ST6 (i3 i, STB2 1 7K ) i VT 38.31 +1.23¢
hYE )G 10.27 + 1.37¢
ST7 (% 6 STB3 8 7K ) o XE AT -
i YE B -

e —FoR R R — 0 M R T B R TE P=0.05 /K P25 A B3 ARRFERR 2R R %,

3 HFHit5itie

i A T A L E LAY 4 S R L S A 8
Fip Ho e % T o M S R A I L, R 4 R R
GIE Sy, HE R ]ORN A
My 5L L ME B Iy ) 5 HE 11.93~24.33 pg/g T
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0.411; 5 A EM A | OIREN D 2% fUAH
KK F (P<0.01), M R ES3 1 -0.463,-0.506,
-0.674; 5 pH {8 &2 ) 1 3 1E A 3¢ (P<0.01) , #H 3¢
FECN 0539, WIEMISE T K SR A0 AE T
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HSJD B 528 p 7K v & e B iy, 5 5 43 51 o 309.62
wele ¥ A 168.31 we/g T 905, A0 58 i i
i 7K (STB3) th A &5 e 55 1y 5 5L 5L J& ¥R STS \ST6 43
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Determination of Equol in Stinky Tofu and Its Influencing Factors

Tang Hui'?, Chen Lin', Shi Cong®, Chen Xiaoyi’, Tan Jinping’, He Jing’, Jiang Yilin®, Jiang Liwen®
("Henry Fok School of Food Science and Technology, Shaoguan University, Shaoguan 512005, Guangdong
Provincial Key Laboratory for Utilization and Conservation of Food and Medicinal Resources in Northern Guangdong,
Shaoguan 512005, Guangdong
College of Food Science and Technology, Hunan Agricultural University, Changsha 410128)

Abstract Objective: In order to provide insight to food sources basis of equol, the content of equol in stinky tofu and
its influencing factors was studied. Method: This study was to investigate the equol in 4 representative brands of stinky
tofu and 8 others fermented soybean products on the domestic market by RP-HPLC, Spearman’s correlation was used to
analyze the relationship between the equol and soy isoflavones and physicochemical indexes, and the effects of stinky to-
fu brine and brine soaking and frying on the content of equol in Changsha stinky tofu were also investigated. Results:
The equol was only detected in 4 kinds of stinky tofu, and the contents ranged between 11.93-24.33 pg/g dry matter,
with the Changsha HSJD stinky tofu being the highest content (24.33 pg/g dry matter), and 8 others fermented soybean
products without equol. A significant positive correlation between equol and daidzein and genistein (Spearman’s r was
0.335 and 0.411, respectively, P<0.05), and pH (Spearman’s r was 0.539, P<0.01), a negative correlation between e-
quol and chlorides, amino acid nitrogen and total acid content (Spearman’s r was -0.463, —0.506, and -0.674, respec-
tively, P<0.01). Our research revealed that the equol was detected in Changsha HSJD stinky tofu fermentated for 2 years
(called STB2) or 1 year (called STB1) and added bean cured, the content was 309.62, 168.31 wg/g dry matter, re-
spectively. There were no equol in Changsha HSJD stinky tofu without bean cured (called STB3). ST5 was soaked in
STB1 and ST6 was soaked in STB2, and then their equol content were 24.33 pg/g dry matter and 38.31 pg/g dry mat-
ter, respectively. There were no equol in Changsha HSJD stinky tofu was soaked in Cold boiled water and STB3. The
content of equol was significantly decreased (P<0.05) after the Changsha HSJD stinky tofu is fried, the ST5 decreased
from 24.33 pg/g dry matter from to 9.84 pg/g dry matter and that of ST6 from 38.31 wg/g dry matter from to 10.27 pg/
g dry matter. Conclusion: A kind of food with good source of equol was Stinky tofu. The content of equol in stinky tofu
was affected by the technology of soaking brine and fryin.

Keywords stinky tofu; equol; soy isoflavone; physicochemical indexes; Spearnam correlation analysis; stinky tofu

brine; frying



