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Research Progress on Harmless Treatment and Reuse of Soybean Yellow Pulp
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Abstract: With the development of society, the quality and demand for tofu are getting higher and higher, and the number of
various tofu enterprises is also increasing. Yellow pulp water is a by-product in the process of tofu production. It is rich in
nutrients, but it is often discharged as waste water without treatment, resulting in resource waste and environmental pollution.
Therefore, how to reduce the pollution of yellow pulp water to the environment and how to recycle yellow pulp water efficiently
is urgent. According to the characteristics of yellow pulp water pollution, reducing the content of protein in yellow pulp water
and reducing the content of metal ions are two effective means to reduce yellow pulp water pollution, which can be targeted to
control the pollution substances in yellow pulp water, reduce the blindness of yellow pulp water treatment, and increase the
efficiency of treating yellow pulp water pollution. Vitamin, soybean oligosaccharide, soybean isoflavone, whey protein, etc.
are the nutrients with high content in yellow pulp water, and they are also the nutrients that are widely concerned at present.
The utilization of these nutrients is also the most important thing in yellow pulp water research. In this paper, the sources and
pollution causes of yellow pulp water, the main methods of harmless yellow pulp water, and high value utilization of yellow
pulp water were summarized, and the research on soybean yellow pulp water at home and abroad was summarized, and the
application prospect of yellow pulp water treatment and utilization in the future was prospected to provide reference and
inspiration for the industrialization of yellow pulp water.
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Table 1 Yellow pulp water and whey protein water quality
L AW A e FE AR -
K S o ) BEY
i H Biological oxygen Chemical oxygen )
Water temperature/  pH Total phosphorus/ ) Suspended solids/
Item demand/ consumption/
C (mg-L~") (mg-L~")
(mg-L™") (mg-L™")
FLIEH 1 Whey protein 35 ~40 4~6 100 10000 20000 550
HHIK Yellow pulp water 30 ~50 5.0 21 8803.4 14672.3 957.4
®2 KEHERABSHHF
Table 2 Analysis of water constituents in soybean yellow pulp!'’
i H EHR lisgif psbiia B IK I S H kiR
Item/ (mg-g~") Protein Fat Total sugars Saponins Stachyose Isoflavones Cotton seed sugar
TEIIK Yellow pulp water 6.5 3.6 9.9 0.3 2.8 0.2 0.7
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Table 3 Screening of strains and selection of inoculum quantity

[k KRk T b A
Strain Culture medium Vaccination amount/% Mycelium growth
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