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Application and research status of soybean protein in vegetarian food

HAO Yanan, YAO Hengji, ZHOU Bin, LI Peizhao, ZHANG Lan, ZHAO Juyang

Abstract The nutritional value of soybean protein was similar to that of meat, andsoybean protein

was used to replace animal meat, and it was taken as the main raw material of vegetarian food, which had

high economic and nutritional value. At present, the research on this field had made preliminary

progress. From the vegetarian foodwithsoybean protein, the research progress of vegetarian meat floss,

vegetarian ham, vegetarian sausage and vegetarian beef were emphatically reviewed, and the vegetarian

fast food that could satisfy the fast rhythm life of people were summarized, and the development, research

and application status of soybean vegetarian dishes and food which could be expected to develop in the fu—

ture such as vegetarian meatballs were discussed. Finally, the future research direction of soy protein

vegetarian food was prospected.
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