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Abstract: Soybean is an important cash crop and oil crop in China. It contains protein, polypeptide, isoflavone, oligosaccha-
ride, saponin, phospholipid, spermidine, phytic acid, vitamin E and other active ingredients. It balances human amino
acids, enhances immunity, anticancer, antioxidant, lowers blood pressure, lowers blood lipid and prevents cardiovascular and
cerebrovascular diseases. It has a good application prospect in food, health care products, pharmaceuticals and cosmetics in-
dustries. In this paper, the research progress of soybean active ingredients in physiological function, extraction method, germ-
plasm screening, molecular biological mechanism and comprehensive application was reviewed. The significance of fully ex-
ploiting the physiological function of soybean active ingredients and breeding special varieties for promoting the development of
soybean industry in China was prospected. The purpose is to improve the understanding of the important value of soybean ac-
tive ingredients, fully develop and utilize soybean products, and provide a reference for the development of soybean industry.
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