J
o
rx
1%
B
08
02
N
o}
=
~
R
N
o
N
o
N
w

Food Industry and Nutrition

A2 M A L st Al X =: =
AEd HAE=ZZ, 2|0 deig AZa g5 o
dgs} -etsg™ - oS
NS AEMBBET, S ABRE
HerED sMUgHAsT, ‘AUsYmY ANHAYD

Phytoestrogen, Natural Resources and Database of Lignans

Younghwa Kim'", Dongyup Hahn?3, and Heon-Woong Kim*

'Department of Food Science and Biotechnology, Kyungsung University, Korea
2School of Food Science and Biotechnology, Kyungpook National University, Korea
Department of Integrative Biology, Kyungpook National University, Korea
%Food and Nutrition Division, National Institute of Agricultural Sciences, Korea

MNE

2 Id(lignan)2 & 719 #HldZ2at-0|=(phenyl-
propanoid, C6-C3) @947} 23 29| Het 9
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W, ZgtR o|=(flavonoid), Z&(chalcone), A2EH]
wo]E(stilbenoid) 59 2Eog RZ=HTH HY g
I A= A2ERA +8AE @7 B4
o] oFgt Ao g AHA oy, e FU thAkE
9l enterodiol(END) T+ enterolactone(ENT) 59
dg|Z&] I3 (enterolignan)S AHoA ANAEZAS
HAbE BAE 2= AeE HiEol IH(G) (¥
2). MEbA HA gade AERHIGEE A%Eo]
A5 AERACEA & o, tH TR 59 7
7] $4 43} g9 2E, A 7s i, AEs
A% X xS & & Avhs Bt AoHoe). 18
9k ofyet 2l ad2 AEEe A5t 9 & Ao o
gt ot 23 5 ] HEo] glof AR olFol b
gt 4R 7R a QIrk(7-9).
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Qo o] ¥ sesamin, sesamolin, sesamol, Pino
oF 22 g sRkE2 MY FAiks 2 g
d Zgo] 7|03 Ao R d#A JH10)(T™ 3). &
3], sesamin¥} sesamoline #7°] $HaH 9 @1
do g 7159 AE dAst] A% AL T
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o] AIE Uefe Aoz Hudd(l). &
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tegol =2 W 55 /sty Qo o] 5 EHY
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E 1. OfOIM| 7150] BRd F2 X =4

B 2. =9 9Ot HIO|EH0|A 5 g

. Percentage (%) Liz) En i
Fatty acid (Range) ret (#)  Seco Mat Lari Pino Syr Med
Palmitic acid (C16:0) 4.90~8.00 U= 86 0 0 0 0 0 0
Stearic acid (C18:0) 2.24~4.59 ALl 593 0 0 0 0 0 0
Oleic acid (C18:1) 13.44~19.39 7Lt 121 0 O O O
Linoleic acid (C18:2) (w-6) 12.25~17.44 HEE 109 0 O O O
a-Linolenic acid (C18:3) (w-3) 39.90~60.42 oZe 180 0 0
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diglucoside(SDG)9] 3ol =2 Aoz AHA Qo
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I8 7. HLICHe] FooDB(E) 2 EUS Phenol-Explorer(R).

I3 A 9] INRAE(France's National Research In-
stitute for Agriculture, Food and Environment)Z
Y% 2 A|Fsta Y= Phenol-Explorer 3.691& 332
7N AlElA 29%F9 HIdE B4R HolHHol A
=511 JTH23). YEZ 20088 AMAF 34 E‘E
TE5 16 5, HA 3 F5, Y7 16 55, F
25, UF 7FHAE 6 B, 58 TFAE 4 ﬁ, 5
24 A% 3 5 5 F 807 AEoA F8 2aH 6
Z(Seco, Mat, Lari, Pino, Syr, medioresinol(Med))
< A% EA45to] dolgHlo|AE 553t USDA
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gt TR L0|E(26F) ¥ 560F50l tEt ojASeHE
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(24). &9 4 v 52 dolg 7|5t I 474 A8
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