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Research progress of fermented soybean food-soybean paste
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Abstract: Soybean paste is one of the traditional fermented soybean food, which has unique flavor, rich nutrition, and it is loved by people all over

Asia. This paper summarized the research progress of the soybean paste in historical origin, functions, fermentation metabolites and influence factors,

etc. It expected to provide theoretical basis for the future industrial production of high quality soybean paste and made some suggestions for the future

research directions of soybean paste.
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