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IN VITRO ANTIOXIDANT POTENTIAL OF SOYBEAN HULL EXTRACTS 
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Abstract 
 

Hull is the major by-product of soybean processing industry. Generally, it is regarded as 
 and used for animal feeding or discarded directly causing resource wastage and 

environmental pressure. However, soy hull can be a good source of bioactive compounds 
including isoflavones and other polyphenols, trypsin inhibitors and bioactive peptides. Most 
of these compounds are associated with antioxidant activity and it is believed that they can 
contribute to the reduction of oxidative stress, which is associated with the occurrence of a 
number of degenerative diseases. In this study we investigated in vitro antioxidant properties 
(ABTS radical scavenging activity, reducing power and iron (II) chelating ability), as well as 
total phenolic, flavonoid and dihydroxycinnamic acid derivates contents of water and 
methanol extracts of soybean hulls. For these purpose deffated commercial soy hulls were 
thermally pre-treated for 10 minutes using steam at 1.3 bars (wet heating) in ov C 
(dry heat treatment) during the same period. According to the results of this study both, 
thermal pre-treatment and extraction agent affect in vitro antioxidant potential, total content 
of phenolic and flavonoid compounds as well as the content of dihydroxycinnamic acid 
derivates. Water extracts had more than twice higher ABTS radical scavenging activity (4.57-
4.91 mgETrolox/g) than the methanol extracts (2.03-2.16 mgETrolox/g), but similar Fe (II) 
chelating ability. Water extracts are characterized with higher content of total phenols, 
flavonoids and dihydroxycinnamic acid derivates compared to methanol extracts. 
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