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Research progress of Douchi fermentation
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ABSTRACT: Douchi is a large class of fermented soybean food and has played an important role in the
diet of Asian countries. It is becoming increasingly popular in the world. In recent years, a number of
functional factors have been reported in such fermented soybean foods, which have showed some anti-
oxidant effects, including blood pressure reduction effect, blood sugar reduction effect, and thrombolytic
and anti-mutagenic functions. The studies found that the fermented process and storage period of Douchi
could also significantly improve the nutritional components, flavor, function, and safety, which were
helpful to further enhance the value of fermented Douchi. This paper reviewed the research progress of
Douchi production. Future trends in research and development of fermented Douchi had also been pros-
pected.
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