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Table 1 Global soybean industry in 2004
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Table 2  Composition of soybean composite

functional factors
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debased. The result of the rebound method detection on the moist or water-immerged concrete compressive
strength must be corrected. Firstly, the detection data getting from the present detection of the wet anc dry
concrete of the same grade are analyzed using the duality contrast regression. Then the influence of the moist or
water-immerged concrete compressive strength on the intensity detection of the rebound method is get. Finally,
the intensity curve equation of the rebound method that can meet the demands of the precision on the moist
concrete is established, and the concrete compressive strength is reflected completely .

[Key words] rebound method ; moist or water-immerged ; concrete ; compressive strength

(cont. from p.84)

Independent Innovation in the Rejuvenation of Chinese
Soybean Processing

Li Ronghe, Jiang Haokui
( National R&D Center of Soybean Fine Processing Technology , Changchun University ,
Changchun 130022, China )

[Abstract] To rejuvenate Chinese soybean production, this paper puts forward some independently innovative
soybean processing technologies, including: 1) The method to extract albumen, short peptide, nucleic acid,
isoflavone, saponins, and oligosaccharide from soybean meal at high and low temperature; 2) The method to
extract compound soybean functional gene from defatted soybean meal at high and low temperature . These two
methods target at “high-temperature soybean meal” . which is the byproduct of lipid industry. The extracted
products include: 1) High-purity soybean oligopeptide (albumen content = 92% ; NSI value 100% ; solubility
100%:) ;2) High-purity soybean isoflavone (total isoflavone content=>92% :G:D=8:1) ;3) Soybean composite
factors .

[Key words] soybean processing; high-purity soybean oligopeptide ; high-purity soybean isoflavone; soybean

composite factors



	T00080_00
	T00081_00
	T00082_00
	T00083_00
	T00084_00

