REFERENCES

Adlercreutz, H., Mazur, W., Bartels, P., 2000. Phytoestrogens and prostate disease. J.
Nutr. 130 (3): 658-659.

Allison A. Yates., 2000. National Nutrition and Public Health Policies: Issues Related
to Bioavailability of Nutrients When Developing Dietary Reference Intakes (from
Jan 2000 conference: Bioavailability of Nutrients and Other Bioactive
Components from Dietary Supplements).

Ames, B. M., 1993. Dietary carcinogens and anticarcinogens: oxygen radicals and
degenerative diseases. Science, 221,1256-1263.

Ana M. Romero., Mirtha M. Doval.,, Mario A. Sturla., Maria A. Judis., 2004.
Antioxidant properties of polyphenol-containing extract from soybean
fermented with Saccharomyces cerevisiae. Eur J Lipid Sci Tech. Vol. 106, 424-
431.

Anthony, M.S., Clarkson, T.B., Hughes, C.L., Morgan, T.M. and Burke, G.L., 1996.
Soybean isoflavones improves cardiovascular risk factors without effecting the
reproductive system of peripubertal rhesus monkeys. J. Nutr. 126, 43-50.

Anderson, J.W., Johnstone, B.M., Cook-Newell, M.E., 1995. Soy isoflavones
improve systemic arterial compliance but not plasma lipids in menopausal and
perimenopausal women. New Engl. J. Med. 333, 276-282.

Anderson, J.J.B. and Garner, S.C., 1997. The effects of phytoestrogens on bone, Nutr.
Res. 17, 1617-1632.

AOAC., 1999. Official Methods of Analysis. 16th Ed., Association of Official

Analytical Chemists, Washington, DC.



103

Armin, M. S., Sultan, A. E., Massoud, M., 2002. An In Vitro Evaluation of Human
DNA Topoisomerase I Inhibition by Peganum harmala L. Seeds Extract and Its b-
Carboline Alkaloids. J. Pharm. Pharmaceut. Sci. 5(1):19-23.

Aruoma, O.I., 1994. Free radicals and antioxidant strategies in sports. J. Nutr.
Biochem. 5 : 370-381.

Aruoma, O.L., Halliwell, B., 1995. Free radicals in sport In : Sports nutrition :
Minerals and Electrolytes. CRC Press Inc. Florida. 122 : 758-759.

Bamford Charles W., 2005. Food fermentation and microorganisms. Hoboken, New
Jersey: Wiley-Blackwell. 186.

Barbesgaard, P., Heldt-Hansen, H.P. and Diderichsen, B., 1992. On the safety of

Aspergillus oryzae. A review. Appl. Microbiol. Biotechnol. 36, 569-572.

Berk, Z., 1992. Technology of production of edible flours and protein products from
soybean. FAO Agricultural Services Bulletin No. 97.

Benzie, I.F.F. and Strain, J.J., 1996. The ferric reducing ability of plasma (FRAP) as a
measure of antioxidant power : The FRAP Assay. Anal Biochem. 239, 70-76.

Berghofer, E., Grzeskowaid, B., Mundigler, N., Sentall, W.B., and Walcak, J., 1998.

Antioxidative properties of faba bean, soybean and oat tempeh. Int. J. Food Sci.
Nutri. 49, 45-54.
Berlett, B.S. and Stadtman, E.R. 1997. Protein oxidation in aging, disease, and
oxidative stress. J. Biol. Chem. 272: 20313-20316.

Bors, W., Saran, M., 1987. Radical scavaenging by flavonoid antioxidants. Free
Radic. Res. Commun. 2, 289-294.

Bozkurt, MK., Ozcelik, T., Saydam, L., Kutluay, L., 2008. A case of isolated

aspergillosis of the maxillary sinus. Kulak Burun Bogaz Ihtis Derg. 18(1): 53-

55.



104

Brand-Williams, W. E., Cuvelier, M. E. and Berset, C., 1995. Use of a free radical
method to evaluate antioxidant activity. Lebensmittel Wissenschaft und
Technoogie. 28, 25-30.

Brouns, F., 2002. Soya isoflavones: A new promising ingredient for the health foods
sector. Food Res. Int. 35, 187-193.

Cao, G.H., Sofic, E., and Prior, R., 1997. Antioxidant and prooxidant behavior of
flavonoids: structure-activity relationships. Free Rad. Biol. Med. 22, 749-760.

Cai, Q. and Wei, H., 1996. Effect of dietary genistein on antioxidant enzyme activities
in SENCAR mice. Nutri. Can. 25, 1-7.

Chang, T.S., Ding, H.Y., Tai, S.S.K. and Wu, C.Y., 2007. Metabolism of the soy
isoflavones daidzein and genistein by fungi used in the preparation of various
fermented soybean foods. Biosci. Biotechnol. Biochem. 71: 1330-1333.

Chait, A., 1996. Effects of isoflavones on LDL-cholesterol in vitro but not in vivo.
Second International Symposium on the Role of Soy in Preventing and Treating
Chronic Disease. Protein Technologies International, St Louis, Missouri. 2, 154-
159.

Cassidy, A., 1996. Physiological effects of phyto-oestrogens in relation to cancer
and other human health risks. Proc. Nutr. Soc. 55, 399-417.

Chevion, M., 1988. A site-specific mechanism for free radical induced biological

damage: The essential role of redox-active transition metals. Free Rad. Biol.
Med., 5 (1), pp. 27-37.

Chia-Hung, L., Yi-tein, T., and Cheng-Chun, C., 2006. Enchance antioxidative

activity of soybean koji prepared with various filamentous fungi. Food Micro.

23, 628-633.



105

Chaiyasut, C., Chansakaew, S., and Sanjoom, C., 2005. Development of DNA
damage evaluation by electrophoresis. Department of Pharmaceutical Sciences,
Faculty of Pharmacy, Chiang Mai University. pp. 18-20.

Choi, Y.B., Sohn, H.S., 1998. Isoflavone content in Korean fermented and
unfermented soybean foods. Korean J. Food Sci. Technol. 30(4),745-750.

Chavarro, JE., Toth, TL., Sadio, SM., Hauser, R., 2008. Soy food and isoflavone
intake in relation to semen quality parameters among men from an infertility
clinic. Hum. Reprod. 23 (11): 2584-2590.

Chou, S.T., Chang, C.T., Chao, W.W., Chung, Y.C., 2002. Evaluation of
antioxidative and mutagenic properties of 50% ethanolic extract from red bean
fermented with Aspergillus oryzae. J. Agri. Food Chem. 65, 1463-1469.

Christine, R., Salmon, J.M., Vallier, M.J., Gunata, Z., and Barre, P., 1998.
Purification characterization, and substrate specificity of a novel highly glucose-
tolerant B -glucosidase from Aspergillus oryzae. Appl. Environ. Micro. 64(10),
3607-3614.

Chung, Y.C., Chang, C.T., Chao, W.W., Lin, C.F., Chou, S.T., 2002. Antioxidative
activity and safety of the 50% ethanolic extract from redbean fermented by
Bacillus subtilis IMR-NK1. J. Agric. Food Chem. 50, 2454-2458.

Cai, T. and Chang, K.C., 1999. Processing effect on soybean storage proteins and
their relationship with tofu quality. J. Agric. Food Chem. 47, 720-727.

Carrdo-Panizzi, M.C., De Goés-Favoni, S.P., Kikuchi, A., 2004. Hydrothermal

treatments in the development of isoflavone aglycones in soybean (Glycine
max (L.) Merrill) grains. Braz. Arch. Biol. Technol. 47 (2), pp. 225-232.
De Kleijn, MJ., Van der Schouw, YT., Wilson, PW., Grobbee, DE., Jacques, PF.,

2002. Dietary intake of phytoestrogens is associated with a favorable metabolic



106

cardiovascular risk profile in postmenopausal U.S.women: the Framingham
study. J. Nutr. 132 (2): 276-282.

Delores, D., Truesdell, Nancy R., Green, Phyllis B. Acosta., 1987. Vitamin B12
Activity in Miso and Tempeh. J. Food Sci. 52 (2): 493-494.

Dillingham, BL., McVeigh, BL., Lampe, JW., Duncan, AM., 2005. Soy protein
isolates of varying isoflavone content exert minor effects on serum reproductive
hormones in healthy young men. J. Nutr. 135 (3): 584-591.

Du, C., Lin, SK., Koutinas, A., Wang, R., Dorado, P., Webb, C., 2008. A wheat
biorefining strategy based on solid-state fermentation for fermentative
production of succinic acid. Bioresour. Technol. 23, 1245-1249.

De Lemos, ML., 2001. Effects of soy phytoestrogens genistein and daidzein on breast
cancer growth. Ann. Pharmacother. 35 (9): 1118-1121.

Dethloff, L., Barr, B., Bestervelt, L., 2000. Gabapentin-induced mitogenic activity in
rat pancreatic acinar cells. Toxicol. Sci. 55 (1): 52-59.

Donald R. Buhler., 2000. Antioxidant activities of flavonoids. Department of
Environmental and Molecular Toxicology Oregon State University. Cancer
Research 43, 4752-4756

Dreosti, I.E., 2000. Antioxidant polyphenols in. tea, cocoa and wine. Nutri. 16, 692-
694.

Derbyshire, E., 1976. Review: Legumin and vicilin, storage proteins of legume seeds.
Phytochem. 15, 3.

Eberling, JL., Wu, C., Haan, MN., Mungas, D., Buonocore, M., Jagust, WJ., 2003.
Preliminary evidence that estrogen protects against age-related hippocampal

atrophy. Neurobiol. Aging. 24 (5): 725-732.



107

Emily B. Shacter., 2000. Quantification and significance of protein oxidation in
biological samples. Drug Metab. Rev. Aug-Nov, 32(3-4):307-326.

Emily Sonestedt, Ulrika Ericson, Bo Gullberg, Kerstin Skog, Hakan Olsson, Elisabet
Wirfilt., 2008. Do both heterocyclic amines and omega-6 polyunsaturated fatty
acids contribute to the incidence of breast cancer in postmenopausal women of
the Malmo diet and cancer cohort. Int. J. Can. 123 (7): 1637-1643.

Esaki, H., Onozaki, H., and Osawa, T., 1994. Food phytochemicals for cancer
prevent. American Chemical Society, Washington, D.C. 353-360.

Esaki, H., Onasaki, H., Kawashiki, S., and Osawa, T., 1996. New antioxidant isolated
from tempeh. J. Agri. Food Chem. 44, 696-700.

Esaki, H., Onazaki, H., Morimitsu, Y., Kawakishi, S., and Osawa, T., 1998. Potent
antioxidative isoflavones isolated from soybeans fermented with Aspergillus
saitoi. Biosci. Biotechnol. Biochem. 62(4), 740-746.

Esaki, H., Kawakishi, S., Morimitsu, Y., and Osawa, T., 1999. New potent
antioxidative 0-Dyhydroxyisoflavones in fermented Japanese soybean products.
Biosci. Biotechnol. Biochem. 63(9), 1637-1639.

Esaki, H., Watanabe, R., Onazaki, H., Kawakishi, S., and Osawa, T., 1999. Formation
mechanism for potent antioxidative 0-dyhydroxyisoflavones in soybean
fermented with Aspergillus saitoi. Biosci. Biotechnol. Biochem. 63(5), 851-
858.

Farnworth, Edward R., 2003. Handbook of Fermented Functional Foods. CRC. ISBN
0-8493, 1372-1374.

File, SE., Hartley, DE., Alom, N., Rattray, M., 2003. Soya phytoestrogens change
cortical and hippocampal expression of BDNF mRNA in male rats. Neurosci.

Lett. 338 (2): 135-138.



108

Francesco, V., Claudio, G., 1997. Evaluation of antioxidant capacity
biochemiluminescence. Anal. Biochem. 249, 244-246.

Frankel, E. N., 1991. Recent advances in lipid oxidation. J. Sci Food Agri. 54, 495-
511.

Fridovich, I., 1978. The biology of oxygen radicals. Sci. 201(8) : 875-880.

Fujita, M., 1993. Purification and characterization of a strong fibrinolytic enzyme
(nattokinase) in the vegetable cheese natto, a popular soybean fermented food in
Japan. Biochem. Biophy. Res. Com. 197 (3): 1340-1347.

Fujita, M., Hong, K., Ito, Y., Misawa, S., Takeuchi, N., Kariya, K., Nishimuro, S.,
1995. Transport of nattokinase across the rat intestinal tract. Biological &
pharmaceutical bulletin. 18 (9): 1194—-1196.

Gaudette, D.C. and Holub, B.J., 1990. Effect of genistein, a tyrosine kinase inhibitor,
on U46619-induced phosphoinositide phosphorylation in human platelets.
Biochem. Biophy. Res. Com. 170, 238-242.

Gey, K. F., 1990. The antioxidant hypothesis of cardiovascular disease: epidemiology
and mechanisms. Biochem. Soc. Trans. 18, 1041-1045.

Giri, A.K. and Lu, L.J., 1995. Genetic damage and the inhibition of 7,12-dimethyl-
benz(a)anthracene-induced genetic damage by the phyoestrogens, genistein and
daidzein in female ICR mice. Cancer Letters. 95, 125-133.

Gueguen, Y., Chemardin, P., Labrot, P., Arnuad, A., and Galzy, P., 1996. Purification
and characterization of an intracellular B-glucosidase from a new strain of
Leuconostoc mesenteroides isolated from cassava. J. App. Micro. 82, 469-476.

Gordon, M. H., 1990. The mechanism of antioxidant action in vitro. Food

antioxidants New York: Else- vier Applied Science. 1-18.



109

Gottstein, N., Ewins, BA., Eccleston, C., 2003. Effect of genistein and daidzein on
platelet aggregation and monocyte and endothelial function. Br. J. Nutr. 89 (5):
607-16.
Goes-Favoni, S.P., Carrdo-Panizzi, M.C., Beleia, A., 2010. resultl. Changes of
1soflavone in soybean cotyledons soaked in different volumes of water. Food
Chem. 119 (4), pp. 1605-1612.

Guntensperger B., Hammerli-Meier D.E., Escher F.E., 1998. Rosemary extract and
precooking effects on lipid oxidation in heat-sterilized meat. J. Food Sci, 63
(6), pp. 955-957.

Halliwell, B., 1991. Reactive oxygen species in living systems: source, biochemistry
and role in human disease. Am. J. Med. 91, 3C-145-3C-255.

Halliwell, B., 1994. Free radical and antioxidant: A personal view. Nutr. Rev. 52,
253-265.

Halliwell, B., Gutteridge, J.M.C., 1999. Free radicals in biology and medicine 3" ed.
Oxford University Press.

Hanasaki, Y., Ogawa, S., Fukui, S., 1994. The correlation between active oxygen
scavenging and antioxidative effects of flavonoids. Free Rad. Biol. Med. 16,
845-850.

Haraguchi, H., Hashimoto, K and Yagi, A.,1992. Antioxidative substances in leaves
of Polygonum Hudopiper. J. Agric. Food Chem. 40, 1349-1351.

Hayashi, K., Suzuki, K., Kawaguchi, M., Nakajima, T., Suzuki, T., Murata, M., and
Nakamura, T., 1995. Isolation of an antioxidant from Penicillium roquefortii
IFO 5956. Biosci. Biotechnol. Biochem. 59, 319-320.

Henkel, John., 2008. Soy:Health Claims for Soy Protein, Question About Other

Components. Food and Drug Administration.



110

Heald, CL., Ritchie, MR., Bolton-Smith, C., Morton, MS., Alexander, FE., 2007.
Phyto-oestrogens and risk of prostate cancer in Scottish men. Br. J. Nutr. 98 (2):
388-396.

Hiroyuki Sumi., 2000. Determination and Properties of the Fibrinolysis Accelerating
Substance (FAS) in Japanese Fermented Soybean "Natto"". Nippon
Nogeikagaku Kaishi (Japanese). 74 (11): 1259-1264.

Hogervorst, E., Sadjimim, T., Yesufu, A., Kreager, P., Rahardjo, TB., 2008. High tofu
intake is associated with worse memory in elderly Indonesian men and women.
Dement Geriatr Cogn Disord. 26 (1): 50-57.

Hoefer., 1994. Protein electrophoresis applications guide. Hoefer Scientific
Instrument, 654 Minnesota Street, San Francisco, CA. pp. 17-33.

Holt, S., 1997. Korean Soybean Digest. 14, 77-90.

Hodgeson, J. M., 2003. Soy protein and isoflavones: effects on vascular function and
blood pressure in humans. ASA Technical Bulletin Vol. HN37-2003.

Hogervorst, E., Sadjimim, T., Yesufu, A., Kreager, P., Rahardjo, TB., 2008. High tofu
intake 1s associated with worse memory in elderly Indonesian men and women.
Dement. Geriatr. Cogn. Disord. 26 (1): 50-57.

Ho, HM., Chen, R.Y., Leung, L.K., Chan, F.L., Huang, Y., Chen Z)Y. 2002.
Difference in flavonoid and isoflavone profile between soybean and soy leaf.
Biomedicine & pharmacotherapy 56:289-295.

Hsieh, M.C., and Graham, T.L., 2001. Partial purification and characterization of a

soybean B-glucosidase with high specific activity toward isoflavone conjugates.

Phytochem. 58, 995-1005.



111

Izumi, T., Piskula, M.K., Osawa, S., Obata, A., Tobe, K., Saito, M., Kataoka, S.,
Kubota, Y. and Kikuchi, M., 2003. Soy isoflavone aglycones are absorbed faster
and in higher amounts than their glucosides in humans. J. Nutr. 130, 1695-1699.

James, V., 1998. Comments on isoflavones in soy-based infant formulas. J. Agri.
Food Chem. 46, 3395.

Janero, D. R., 1990. Malondialdehyde and thiobarbituric acid-reactivity as diagnostic
indices of lipid peroxidation and peroxidative tissue injury. Free Rad. Biol. Med.
9, 515-540.

Jang, M., Cai, L., Udeani, G.O., Slowing, K. V., Thomas, C. F., Beecher, C. W. W.,
Fong, H. H. S., Farnsworth, N. R., 1997. Cancer chemopreventive activity of
resveratrol, a natural product derived from grapes. Sci. 275, 218-220.

Jha, H.C., Von Recklinghausen, G., and Zilliken, F., 1985. Inhibition of in vitro
microsomal lipid peroxidation by isoflavonoids. Biochem. Pharm. 34, 1367-
1369.

Kanazawa, T., Osanai, T., Zhang, X.S., Uemura, T., Yin, X.Z., Onodera, K., Oike, Y.
and Ohkubo, K., 1995. Protective effects of soy protein on the peroxidizability
of lipoproteins in cerebrovascular diseases. J. Nutri. 125, 639S-646S.

Katz Sandor Ellix., 2003. Wild Fermentation: The Flavor, Nutrition, and Craft of
Live-Culture Foods. Chelsea Green Publishing Company. ISBN 1-931498, 23-
27.

Kapiotis, S., Hermann, M., Held, I., Seelos, C., Ehringer, H. and Gmeiner, BM.K.,
1997. Genistein, the dietary-derived angiogenesis inhibitor, prevents LDL
oxidation and protects endothelial cells from damage by atherogenic LDL

Arteriosclerosis, Thrombosis and Vascular Biology. 17, 2868-2874.



112

Kennedy, A.R., 1995. The evidence for soybean products as cancer preventive agents.
J. Nutri. 125, 733S-7438S.

Kim, S.H., Jung, W.S., Ahn, J.K., Chung, .M., 2005. Analysis of phenolic
compounds and isoflavones in soybean seeds ( Glycine max (L.) Merill and
sprouts grown under different conditions. Eu. Food Res. Tech. 220, 207-214.

Kumazawa, T., Sato, K., Seno, H., Ishii, A., Suzuki, O., 1995. Levels of
pyrroloquinoline quinone in various foods. Biochem. J. 307, 331-333.

Kuniyasu Soda, Yoshihiko Kano, Takeshi Nakamura, Keizo Kasono, Masanobu
Kawakami and Fumio Konishi.,, 2005. Spermine, a natural polyamine,
suppresses LFA-1 expression on human lymphocyte. J. Immuno. 175 (1):
237-245.

Kobayashi Makio., 2005. Immunological Functions of Soy Sauce: Hypoallergenicity
and Antiallergic Activity of Soy Sauce. J. Biosci. Bioen. 1 (2): 144-151.

Liem, IT., Steinkraus, KH., Cronk, TC., 1977. Production of vitamin B-12 in tempeh,
a fermented soybean food. Appl. Environ. Microbiol. 34 (6): 773-776.

Liegeois, C., Lermusieau, G., Collin, S., 2000. Measuring antioxidant efficiency of
wort, malt, and hops against the 2,2’-azobis (2- amidinopropane)
dihydrochloride-induced oxidation of an aqueous dispersion of linoleic acid. J.
Agric. Food Chem. 48, 1129-1134.

Lin, M.Y., Yen, C.L., 1999. Antioxidative ability of lactic acid bacteria. J. Agric.
Food Chem. 47, 1460—1466.

Lopes, G.K., Schulman, H.M., Hermes-Lima, M., 1999. Polyphenol tannic acid
inhibits hydroxyl radical formation from Fenton reaction by complexing ferrous

ions. Biochem. Biophys. Acta. 1472, 142—152.



113

Lowri Coward, Michelle Smith, Marion Kirk and Stephen Barnes., 1998. Chemical
modification of isoflavones in soyfoods during cooking and processing.
American Soceity for Clinical Nutrition. 68(suppl), 1486S-1491S.

Lowry, O.H., Rosebrough, N.J., Farr, A.L., and Randall, R.J., 1951. Protein
measurement with the Folin phenol reagent. J. Biol. Chem. 193, 265-273.

Lloyd, R.V., Hanna, P.M., Mason, R.P., 1997. The origin of the hydroxyl radical
oxygen in the Fenton reaction. Free Radic. Biol. Med. 22(5), 885-888.

Marinova, D., Ribarova, F., and Atanassova, M., 2005. Total phenolics and total
flavonoids in Bulgarian fruits and vegetables. J. University Chem. Tech. Metal.
40(3), 255-260.

Matsuda, S., Norimoto, F., Matsumoto, Y., Ohba, R., Teramoto, Y., Ohta, N., and
Ueda, S., 1993. Solubilization of a novel isoflavone glucoside-hydrolyzing 3 —
glucosidase from Lactobacillus casei subsp. Rhamnosus. J. Ferment. Bioeng.
77,439-441.

Matsura, M., Sasaki, J., and Murao, S., 1995. Studies on B-glucosidase from soybeans
that hydrolyzed daidzin and genistin : Isolation and characterization of an
isozyme. Biosci. Biotechnol. Biochem. 59, 1623-1627.

Mathew S., Abraham T.E. 2006. In vitro antioxidant activity and scavenging effects

of Cinnamomum verum leaf extract assayed by different methodologies. Food
Chem. Toxico., 44 (2), pp. 198-206.

Maskarinec, G., Morimoto, Y., Hebshi, S., Sharma, S., Franke, AA., Stanczyk, FZ.,
2006. Serum prostate-specific antigen but not testosterone levels decrease in a
randomized soy intervention among men. Eur. J. Clin. Nutr. 60 (12): 1423—

1429.



114

Mccue, P., and Shetty, K., 2003. Role of carbohydrate-cleaving enzymes in phenolic
antioxidant mobilization from whole soybean fermented with Rhizopus
oligisporus. Food Biotechnol. 17(1), 27-37.

Messina, M., McCaskill-Stevens, W., Lampe, JW., 2006. Addressing the soy and
breast cancer relationship: review, commentary, and workshop proceedings. J.
Natl. Cancer Inst. 98 (18): 1275-1284.

Messina, M.J., Persky, V.P., Setchell, K.D.R. and Barnes, S., 1994. Soy intake and

cancer risk: a review of the in vitroand in vivodata. Nutri. Cancer. 21.

Mitchell, J.H., Morrice, P.C., Collins, A.R. and Duthie, G.G., 1998. Inhibition of
peroxidation of vitamin E-deficient microsomes by phyoestrogens. Proceedings
of the Royal Society of Chemistry, London (in press). 2, 1245-1252.

Murakami, H., Asakawa, T., Terao, J., and Matsushita, S., 1984. Antioxidative
Stability of Tempehand Liberation of Isoflavones by Fermentation. Agric. Biol.
Chem. 48, 2971-2975.

Moktan B., Saha J., Sarkar P.K. 2008. Antioxidant activities of soybean as affected
by Bacillus-fermentation to kinema. Food Res. Int., 41 (6), pp. 586-593.
Murphy P.A., Barua K., Hauck C.C. 2002. Solvent extraction selection in the
determination of isoflavones in soy foods. J. Chrom. B: Analytical

Technologies in the Biomedical and Life Sciences, 777 (1-2), pp. 129-138.

Nakamura, Y., Watanabe, S., Miyake, N., Kohno, H., and Osawa, T., 2003. J. Agric.
Food Chem. 51, 3309-3312.

Okuda, T., Kimura, Y., Yoshida, T., Hatano, T., Okuda, H. and Ari- chi, S., 1983.
Studies on the activity and related compounds from medicinal plants and drugs
inhibitory effects on lipid peroxidation on mitochondria and microsomes of

liver. Chemical and Pharmaceutical Bulletin. 31, 1625-1631.



115

Pfaller, M.A., Bale, M., Buschelman, B., Lancaster, M., Espinel- Ingroff, A., Rex, J.
X., Rinaldi, M.G., Cooper, C.R., and Mcginnis, M.R., 1995. Quality Control
Guidelines for National Committee for Clinical Laboratory Standards
Recommended Broth Macrodilution Testing of Amphotericin B, Fluconazole,
and Flucytosine. J. Clinic. Microbiol. 3, 1040-1107.

Perez Ripoll, E.A., Rama, B.N. and Weber, M.M., 1986. Vitamin E enhances the
chemotherapeutic effects of adriamycin on human prostatic carcinoma cells in
vitro. J. Urol. 136, 529-531.

Pokorny, J., Yanishlieva, N., Gordon, M. Antioxidants in Food. Practical
Applications., 2001. Woodhead Pulbishing Limited, Cambridge. 124, 128-135.

Potter, S.M., 1995. Overview of proposed mechanisms for the hypocholesterolemic
effect of soy. J. Nutr. 125, 606-611.

Pratt, D.E., Di Pieteo, C., Porter, W.L. and Giffee, J.W., 1981. Phenolic antioxidants
of soy protein hydrolyzates. J. Food Sci. 47, 24-25.

Randhir, R., Vettem, D., and Shetty, K., 2004. Solid-state bioconversion of fava bean
by Rhizopus oligisporus for enrichment of phenolic antioxidants and L-DOPA.
Innovative Food Sci. Technol. 5, 235-244

Robbins, R., 1980. Medical and nutritional aspects of citrus bioflavonoids. American
Chemical Society, Washington DC. 43-59.

Roberta, R., Pellegrini, N., Proteggente, A., Pannala, A., Yang, M. and Rice-Evans,
C., 1998. Antioxidant applying and improvement ABTS cation decolorization
assay. Free Radical Biology & Medicine. Vol. 26, Nos. 9/10, 1231-1237.

Ruiz-Larrea, M.B., Mohan, A.R., Paganga, G., Miller, N.J., Bolwell, G.P. and Rice-
Evans, C.A., 1997. Antioxidant activity of phytoestrogenic isoflavones. Free

Radical Research. 26, 63-70.



116

Reverberi, M., Zjalic, S., Ricelli, A., Punelli, F., Camera, E., Fabbri, C., Picardo, M.,
Fanelli, C., Fabbri, AA., 2008. Modulation of Antioxidant defense in
Aspergillus Parasiticus 1s involved in Aflatoxin Biosynthesis: A role for Apyap
A gene. Eukaryot Cell.

Roongsiri, M., 2006. The 1* Free Radical and Workshop. Faculty of Associated
Medical Sciences, Chiang Mai University, Chiang Mai, Thailand. 1-5.

Roebuck, BD., Kaplita, PV., Edwards, BR., Praissman, M., 1987. Effects of dietary
fats and soybean protein on azaserine-induced pancreatic carcinogenesis and
plasma cholecystokinin in the rat. Cancer Res. 47 (5): 1333—-1338.

Romero, A.M., Doval, M.M., Sturla, M.A. and Judis, M.A. 2004. Antioxidant
properties of polyphenol-containing extract from soybean fermented with
Saccharomyces cerevisiae. Eur. J. Lipid Sci. Technol. 106: 424-431.

Sacks, FM., Lichtenstein, A., Van Horn, L, Harris, W., Kris-Etherton, P., Winston,
M., 2006. Soy protein, isoflavones, and cardiovascular health: an American
Heart Association Science Advisory for professionals from the Nutrition
Committee. Circulation. 113 (7): 1034-1044.

Santiago, L.A., Hiramatsu, M. and Mori, A., 1992. Japanese soybean paste miso
scavenges free radicals and inhibits lipid perxidation. J. Nutr. Sci. Vitaminol. 38,
297-304.

Sasamura, H., Takahashi, A., Yuan, J., 2004. Antiproliferative and antiangiogenic
activities of genistein in human renal cell carcinoma. Urology. 64 (2): 389-93.

Schoene, N.W. and Guidry, C.A., 1996. Genistein reactive oxygen species (ROS)
formation during activation of rat platelets in while blood. In: The Second
International Symposium on the Role of Soy in Preventing and Treating Chronic

Disease. Protein Technologies International, St Louis, Missouri.



117

Shacter, E., 2000. Quantification and significance of proteinoxidation biological
samples. Drug Metab. Rev.32, 307-326.

Shahidi F., Wanasundara U.N., Amarowicz R. 1994. Natural antioxidants from low-

pungency mustard flour. Food Res. Int., 27 (5), pp. 489-493.

Sjodin, B., Westing, Y.H., Apple, F.S., 1990. Biochemical mechanisms for oxygen
free radical formation during exercise. Sport med. 10(4) : 236-254.

Slater, T.F., 1984. Free radical mechanisms in tissue injury. Biochem J. 222, 1-15.

Steel, R. G. D., & Torrie, J. H. (1980). Principles and procedures of statistics. New
York: McGraw-Hill Book Co.

Stagos, D., Umstead, T.M., Phelps, D.S., Skaltsounis, L., Haroutounian, S., Floros, J.,
and Kouretas, M. 2007. Inhibition of ozone-induced SP-A oxidation by plant
polyphenols. Free Radic. Res. 1029-2470, Volume 41, Issue 3, P 357 — 366.

Stohs, S.J., Bagchi, D., 1995. Oxidative mechanisms in the toxicity of metal ions.
Free Radic. Biol. Med. 18(2), 321-336.

Strain, J.J. and Benzie, I, F. F., 1999. Diet and antioxidant defence.in Sadler, Strain,
J.J. and Caballero, B. editor. Antioxidant in Encyclopedia of human nutrition.
Benjamin Academic Press. 1, 95-120.

Siveski-Iliskovic, N., Hill, M., Chow, D.A. and Singal, P.K., 1995. Probucol protects
against adriamycin cardiomyopathy without interfering with its antitumor effect.
Circulation. 91, 10-15.

Shahidi, F., Janitha, P.K., Wanasundara, P.D., 1992. Phenolic antioxidants. Food Sci.
Nutr. 32, 67-103.

Shahidi, F. and Wanasundara, P. K. J., 1992. Phenolic antioxidants. Food Sci. Nutri.

32, 67-103.



118

Shimada, K., Fujikawa, K., Yahara, K. and Nakamura, T., 1992. Anti-oxidative
properties of xanthan on the autoxidation of soy- bean oil in cyclodextrin
emulsion. J. Agri. Food Chem. 40, 945-948.

Shils, M.E., Olson, J.A., and Moshe Shike., 1994. Modern Nutrition in Health and
Discase 8"ed. 49.

Shurtleff William and Akiko Aoyagi., 1989. Bibliography of tempeh and tempeh
products. Lafayette, California: Soyfoods Center. 1815-1989.

Steinberg, D.; Parthasarathy, S.; Carew, T. E.; Khoo, J. C.; Witztum, J. L., 1989.
Beyond cholestrol: modification of lowdensity lipoprotein that increase its
atherogenicity. New Engl. J. Med. 320, 915-924.

Steinberg, D., 1991. Antioxidants and atherosclerosis: acurrent assessment.
Circulation, 84, 1420-1425.

Symolon, H., Schmelz, E., Dillehay, D., Merrill, A., 2004. Dietary soy sphingolipids
suppress tumorigenesis and gene expression in 1,2-dimethylhydrazine-treated
CF1 mice and ApcMin mice. J. Nutr. 134 (5), 1157-1161.

Sirtori, CR., 2001. Risks and benefits of soy phytoestrogens in cardiovascular
diseases, cancer, climacteric symptoms and osteoporosis. Drug safety: an
international journal of medical toxicology and drug experience. 24 (9): 665—
682.

Tan, C.M., Xenoyannis, S. and Feldman, R.D., 1995. Oxidant stress enhances

adenylyl cyclase activation. Circul. Res. 77, 710-717.

Tanaka Norio., 2000. Shoyu: The Flavor of Japan, The Japan Foundation Newsletter

Vol. XXVII, (2), 2.



119

Tapiero, H., Tew, K.D., Ba, G.N., and Mathe, G., 2002. Distribution of Quinic Acid
Derivatives and Other Phenolic Compounds in Brazilian Propolis Biomed.
Pharmacother. 56, 200-207.

Tanasupawat Somboon., 2002. Lactic acid bacteria isolated from soy sauce mash in
Thailand. Journal of General and Applied Microbiology. The Microbiology
Research Foundation. 48 (4): 201-209.

Tanaka, M., Kuie, C. W., & Nagashima, Y., & Taguchi, T., 1988. Application of
antioxidative Maillard reaction products from histidine and glucose to sadine
products. Nippon Suisan Gakkaishi. 54, 1409-1414.

Thom, C., Church, M., 1926. The Aspergilli. Baltimore: The Williams & Wilkins
Company. 23, 582-583.

Thomas-Barberan, F.A., Martos, 1., Ferreres, F., Radovic, B.S., and Anklam, E., 2001.
HPLC flavonoid profiles as markers for the botanical origin of European
unifloral honeys. J. Sci. Food Agri. 81, 485-496.

Thompson, LU., Boucher, BA., Liu, Z., Cotterchio, M., Kreiger, N., 2006.
Phytoestrogen content of foods consumed in Canada, including isoflavones,
lignans, and coumestan. Nutr. Cancer. 54 (2): 184-201.

Tikkanen, M.J., Wahala, K., Ojala, S., Vihma, V. and Adlercreutz, H., 1998. Effect of
soybean phytoestrogen intake on low density lipoprotein oxidation resistance.
Proceedings of the National Academy of Sciences, USA. 95, 3106-3110.

Valeria Pala, Vittorio Krogh, Paola Muti, Veronique Chajes, Elio Riboli, Andrea
Micheli, Mitra Saadatian, Sabina Sieri, Franco Berrino., 2001. Erythrocyte
Membrane Fatty Acids and Subsequent Breast Cancer: a Prospective Italian

Study. JNCL 93 (14): 1088.



120

Velazquez, E., Tournier, H.A., Mordujovich de Buschiazzo, P., Saavedra, G., and
Schinella, G.R., 2003. Antioxidant activity of Paraguayan plant extract.
Fitoterapia. 79, 91-97.

Vettem, D., and Shetty, K., 2002. Solid-state production of phenolic antioxidant from
cranberry pomace by Rhizopus oligosporous. Food Biotechnol.16, 189-210.
Wang, Y.C., Yu, R.C., Chou, C.C., 2004. Viability of lactic acid bacteria and
bifidobacteria in fermented soymilk after drying, subsequene rehydration and

storage. Int. J. Food Microbiol. 93, 209-217.

Wang, M.L., Gillaspie Jr, A.G., Morris, J.B., Pittman, R.N., Davis, J., Pederson, G.A.
2007. Variability of flavonoid content and seed-coat color in different legumes.
Plant Genetic Resources Newsletter. 6(1): 300-325.

Wei, H., Bowen, R., Cai, Q., Barnes, S. and Wang, Y., 1995. Antioxidant and
antipromotional effects of the soy bean isoflavone genistein. Proceedings of the
Society for Experimental Biology and Medicine. 208, 124-130.

Wei, H., Cai, Q. and Ronald, R., 1996. Inhibition of UV light- and Fenton reaction-
induced oxidative DNA damage by the soybean isoflavone genistein
Carcinogenesis. 17, 73-77.

White, LR., Petrovitch, H., Ross, GW., 2000. Brain aging and midlife tofu
consumption. J. Am. Coll. Nutr. 19 (2): 242-255.

Wiseman, H., Lim, P. and Reilly, J., 1996. Inhibition of liposomal lipid peroxidation
by isoflavonoid type phyto-oestrogens from soybeans of different countries of
origin. Biochemical Society Transactions. 24, 392.

Yang, J.H., 2000. Antioxidant activities of soybean as affected by Bacillus-

fermentation to kinema. Food Chem. 71, 249-254.



121

Yoshiki, Y., Kahara, T., Okubo, K., Igarashi, K., Yotsuhashi, K., 1996. Mechanism
of catechin chemiluminescence in the presence of active oxygen. J.
Bioluminescence Chemiluminescence. 11, 131-136.

Zhishen, J., Mengcheng, T., and Jianming, W., 1999. The determination of flavonoid
contents in mulberry and their scavenging effects on superoxide radicals. Food
Chem. 64, 555-559.

Zheng, G.L., Zhou, Y.G. and Gong, W.G., 1997. Isolation of soybean isoflavones

from Tofu wastewater. ACTA Academiae Medicinae Zhejang. 8, 23-25.



