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Analysis on Progress of Fermented Soymilk Based on Patent and Reference
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Abstract: The National Nutrition Program (2017 —2030) mentions to promote the double protein engineer that reflects great
emphasis on legume proteins. Fermented soybean milk is one of the vegetable protein food that made by lactic acid bacteria
fermentation, and it draws more and more attention due to its rich nutritive value and health function. In this paper, the in-
vention patents and reference ( periodicals and dissertations) on fermented soymilk from 2010 to 2017 were summarized. This
paper also analyzed the major research directions and contents of fermented soymilk according to the keywords of processing

technology, fermented cultureand health function. In general, scientific basis was provided for the upgrading and development

of fermented soymilk products, and promoting the rapidly development of fermented soymilk industries.
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