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Research Advances on Variation of Main Compositions and Its Biological Activi-
ties of Black Soybean after Germination
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Abstract: Black soybean is a kind of edible and pharmacentical beans. It has more outstanding biological activities after ger-
mination and shows various nutritional , health-promoting and cosmetology functions. This paper reviews research advances on
active ingredients and biological activities of black soybean sprouts according to recent researches. It is pointed out that germi-
nation process is a natural biological converter that can improve the biological activities of the seed and give a new research
and utilization direction of the seed resources.
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