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Abstract; The quality of soybean is a crucial factor for evaluating the quality of different varieties of soybean derived products.
Establishment of quality assessment methods and evaluation standards are necessary for the suitability of soybean processing
and also are fundamental guidelines for the subsequent screening of specific varieties of soybean for corresponding products.
This comprehensive review summarized recent researches in soybean processing characteristics and quality evaluation indexes,
which mainly focused on the processing characteristics of soybean in protein production, oil extraction, biological active sub-
stances identification and utilization. The current soybean quality assessment indexes were summarized from three aspects:
Sensory quality, physicochemical and nutritional quality, and processing quality. In addition, the current evaluation standards
for soybean quality in China were outlined. Furthermore the article discussed the deficiencies and potential problems in the e-
valuation of soybean quality in China, and proposed the future research directions and goals.
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Table 1 comparison of fatty acid composition of several vegetable oils (%)
N R Tk LAY ez Liyasli Sk ER R
Fatty acid Corn oil Soybean oil Peanut oil Cottonseed oil Colza oil Palm oil
NG HZ Palmitic acid 12.5 11.5 11.5 26.0 15.5 -
fifIgHR Stearic acid 2.5 4.0 3.0 3.0 2.0 4.0
2 Oleic acid 29.0 24.5 53.0 7.5 66. 5 -
MR Linoleic oil 55.0 53.0 26.0 51.5 14.2 9.0
AP JBRIR Linolenic acid 0.5 7.0 - - - -

Bas ) A Sk

Data are cited from literature 2!
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