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ABSTRACT: The traditional fermented soybean products use soybean and soybean meal as the main raw materials.
Through the fermentation of microbial enzymes, they are fermented into hydrolysis of various amino acids, sugars
and a variety of small molecules. After complex biochemical changes, a variety of fermented products are made out,
such as pickled tofu, bean paste, soy sauce, fermented black bean, etc. The traditional fermented bean products have a
unique flavor, rich nutrition and health care functions, and are popular with the public. However, the special
production methods of traditional fermented soybean products have potential safety problems in the process of raw
material processing, fermentation, transportation and storage, and it affects the stability of the product quality and the

safety of the food, so the food safety of fermented soybean products has become one of the hot topics. This paper
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reviewed the production process of traditional fermented soybean products and the safety control factors of their

products from the aspects of main types of fermented soybean products, the product flavor and the characteristics of

the production process, the safety of raw materials, the safety of fermented microorganisms, the safety of

fermentation metabolites and so on. The current situation and disadvantages of the processing technology were also

analyzed in detail and improvement measures for safety control of fermented soybean production were also proposed.
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