Soybeans Used to Create Gold Nanoparticles 

Soybeans were used by University of Missouri researchers to generate gold nanoparticles.  Gold nanoparticles have found a wide spectrum of commercial applications including in cancer imaging and therapy, automobile sensors, in telecommunication industry and as sensors in blood sugar monitors. 
Until recently scientists have not been able to produce nanoparticles without the use of toxic chemicals or by producing synthetic chemicals as byproducts that are bad for the environment.  A new method has just been created which uses non toxic phytochemicals in soybeans for the production of biocompatible gold nanoparticles making it a 100 percent environmentally friendly process.  
This unprecedented ‘Green Nanotechnological’ process is wonderfully simple. To make the gold nanoparticles, the soybeans are submersed in water with gold salts.  The water pulls two phytochemicals out of the soybean.  The first phytochemical reduces the gold to nanoparticles and the second interacts and creates a coating around the nanoparticles to stabilize them and to keep them from fusing with nearby particles. 
The research team that discovered the new method was Kattesh Katti, Raghuraman Kannan and Kavita Katti.  Dr. Katti has received the ’25 Most Influential Scientist’ in the world award by rt image for this discovery.
