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Abstract Vegetable soybean( Glycine Max (L. ) Merr. ) ,a world-wide recognized healthy and nutritional
food , plays an very important role in regulating food structure and improving nutritional status,and thus its
exploitation and utilization have been attached great importance by people gradually. The paper reviewed
recent development on the breeding and selection of vegetable soybean cultivars, as well as cultivation
practices , introduced existing problems in its production, and proposed future development strategy and
prospects in China.
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