
大地之眼 健康之源

The eye of the earth ,The source of health.

四 川 宇 奥 生 物 科 技 有 限 公 司
SICHUAN UNIWELL BIO-TECHNOLOGY CO.,LTD. WWW.UNIWELLBIO.COM

NO.5, BINGJIANG ROAD, QIONGLAI, CHENGDU, SICHUAN 611530》》》》》》》

电话 TEL：+86 28 8880 8601 传真 FAX： +86 28 8880 8603

地址：四川省邛崃市滨江路 5号 电话 TEL/传真 FAX： +86 28 8880 8601

Flow chart for Soy Isoflavones
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Brief description of the process

The soybean germ is extracted with 80~85% ethanol for three times. First
extraction: add ethanol about fourfold weight of the soybean germ ; heat to
slightly boil; extract for 2.5h keeping the temperature. Second extraction: add
ethanol about thrice weight of the soybean germ, heat to slightly boil; extract for
1.5h keeping the temperature. Third extraction: add the same weight of ethanol
as the soybean germ, reflux by a pump for 15min. The second and the third
extraction liquor are stored for the first extraction of the next batch. Condense
the first extraction liquor until the relative density is 1.20~1.30 (tested at
60±5℃). The condensed liquor is absorbed by the resin. Elute with 1.5 times of
80±2% ethanol and 0.7 times of not less than 95% ethanol. Collect the elute
liquor containing 15~80% ethanol. Condense, centrifuge, dessicate, blend and
pack. Obtain the final product.
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