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Advance of research on functional components of Mucor-type Douchi
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ABSTRACT: Mucor-type Douchi is one of the traditional fermented soybean products in China. It used enzyme
from Mucor to decompose the substances such as protein and starch in soybeans at appropriate time, and was
added salt, wine and other accessories to inhibit the enzyme activity and delay the fermentation process, and let
the part of protein and decomposition product in materials preserved under specific conditions, thus made the
unique flavor of the spices. Mucor-type Douchi is very popular for it contains abundant basic nutrition as well
as the various active components. These components through synergy forming the unique health care function
of soybean fermentation food, such as antioxidant, slow aging and hyperglycemic. In this article, the present
situation of soybean isoflavones, activity peptide, gamma-linolenic acid, melanin and activity enzyme in
Douchi is summarized, and the analysis and development of Douchi in the future is discussed.
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