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Reduction of the Soy Allergen in Soymilk
by Ginger Rhizome (Zingiber offinale) Extract

Yasushi KOKEAN, Toru SAGO and Kaori UMETANI

Ginger rhizome (Zingiber offinale) contains some proteases that have a milk-clotting activity. In this
study, we evaluated the ginger rhizome extract in soy milk as an allergen-reducing agent in comparison
with a bromelain. Soy milk gels were prepared by incubating the mixture of 12 mL ginger rhizome extract
and 200 mL soymilk at 60 °C for 180 min. For class 1 allergen level in soy protein, both of the ginger
rhizome extract and the bromelain reduced the a and o’ subunit for the B-conglycinin, however the -
subunit for the B-conglycinin did not. An allergen, Gly m Bd30k, was reduced by only ginger rhizome
extract, while another allergen, Gly m4, for class 2 allergen level in soy protein was reduced by both of

the ginger rhizome extract and the bromelain.
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