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Abstract; Fermented soybean products are an important part of the Asian countries in people’s diet, and gradually get inter-
national attention and the favor of the West. Soybean products are rich in phytochemicals, they can derive many bioactive
compounds in the process of microbial fermentation, and these compounds will produce certain effect to the human body physi-
ological functions. In recent years the variation of phytochemicals from soybean products during the fermentation and influence

on the physiological function of soybean products were reviewed in this paper in order to look for the new development direction

of fermented soybean food in the future.
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