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Abstract: Soymilk is a nutrient-rich beverage ,which contains a variety of bioactive substances and has many beneficial func-
tions to human body. However, owing to the off-flavor,the development of soymilk was restricted for a long time. There is a sys-
tematic introduction on the chemical components and improvement measures of soymilk flavor,impact of active components and

processing technology on the soymilk flavor,and trends of evaluation of soymilk flavor in this paper. It can provide a reference

for the quality breeding and soymilk processing in soybean.
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