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STATEMENTS OF ORIGINALITY

1) This thesis demonstrates a method of soy isoflavone aglycones production by using
pure culture and optimum fermentation condition based on the concepts of
“climination of unwanted microorganisms and increase in wanted microorganism
inside the fermentation system” allowing the pure culture to fully grow during
isoflavone aglycones production and can produce isoflavone aglycones in high

volume.

2) In order to improve the efficiency of isoflavone aglycones production, the optimum
process of fermentation, isoflavone aglycones extraction, isoflavone aglycones
purification and isoflavone aglycones powder production are proposed.



