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Quality control in the production of non-fermented soybean products
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ABSTRACT: Non-fermented soybean products are a kind of traditional food with a long history, a variety of
varieties, unique flavor and rich nutrition. It is an important component of the diet structure of ordinary people for
thousands of years. Along with the improvement of people's living standard, the normal diet is not balanced to make
the dietary composition appear eutrophication and lead to hypertension, hyperlipidemia, hyperglycemia and other
diseases. The non-fermented soybean products, known as vegetable meat, gradually become the leading role on the
table, which are more popular. After the fierce market competition, industrialization, specialization, scale, cold chain,
packaging of non-fermented soybean products manufacturers stand out, and gradually become the mainstream of
development. Due to frequent outbreak of food safety accidents, the state pays more and more attention to food
production safety supervision. This paper summarized the factors of quality control in the production of
non-fermented soybean products, in order to provide quality, safe and hygienic soybean products for consumers.

KEY WORDS: non fermented soybean products; quality control; soybean

1 51 &

e KB Gl AR IR E Y EA RN, BF
2000 ZAEME RS, NS ERSRE T A RED
Bio H kA PR IR G B EFRE, L iR BT
BEAE . BI L e, BAR. R SBRAE T TR

B, FE RS EE . MEE . F T MEET KT
HF. Tk B85 LUMEGE L ZA 1 50 A 1Ak
K BEVE L A TR SRS, EAREREE, BBk
P ) R BB WA T, R T ) e (B 2 L R
293 d, BCETERTIARE 1 O, FARMECR R &
Jit, AN BT T %, Mkl . Tkt ML

MRRMEE: AR, UL, RO 2. E-mail: 3575520151@qq.com
*Corresponding author: LI Hai-Bo, Master, Shenzhen Yimin Food Co. Ltd., No.12, Shengbao Road, Danzhutou Industrial Zone, South Bay
Street, Longgang District, Shenzhen 518126, China. E-mail: 3575520151@qq.com



46

W, S5 ARREEE AR v B

1417

[ AN AN k- A E | a2 e ek T s A 3 62 A
F B & R P BT el B
BAL R G RMAE I T ARt i . BT 248 3
75 :-1S022000:2005 £ 5 % 45 BRAA R bR T4k i
AR, HAREE NS A AN . S kBEE
il SR A SC R B e A fe FEAREIR G . PN AR, sk
PR A A RGBS, AT PRIE i 26 4B Al Bl %
2/NHGE ] HACCP J 3N e et Sl A= 7 il AR i A7
HT. PRAN, BRAT SRR . K BRI S HE
R FRRE ST SRR, A A 2 i R B AR 0 e Y
BB GRIE S TR LS e DA E S, 7
3P 2 W 7 A b 2 e R RO R A, L A
RO, 1290, B AN SRS R R
LA P SRR X B T Ry T S R R T R
i P 50 B e ) e s ) i 0 o £ A R T S 08
KGO, FE S T HEAT . ™ i 0 5 DR UE A Sfe A A
RV AR, W25 TS5BS MO, R Ak BE A &
JREL, AR & e S 5 TR E L 1,

2 ERBIREES

A A e ] ol () B 2L URLR ¥ . B S 50U S
JORAIE P SRR a2 —, R R T ISR A R A 7 HE
SR 75 i S P R SR R R T AR AR N
Fi B8 1S022000:2005 b & B BA RARifE, RIAFAER
)0 Sy NN - R L A S DAY 1Ko NS U= (5 U o
TR g R 2B B, I IR AT IR AL,
PRAE LAV LR T A A% BB 7T, REFRALAN TS AR
JERER

TE 5 A U R R R A T B R
BREPESESE . RN . TG, JoARE . JoHmE, G
A o HAR AT JUAS Dy TR W45 1 K G i
2.1 M7EHR

WSO 118 R 7 A 58 4 LA, FH D R T KT
R ST A AN R, B AR SR — B
FEWAEN, RER— DA, &—E i rrEyE,

(R, FRE)

'

WAEA . HEWB R bR, A e, TEFE KRR AL
Iy, WA Tl kS m A . RASM LD, N
W e 27 i i, T LA R GAEURRSR 3~9 H At il
K,
22 FTRHXBE

WRKRE RGN, A%, SR8 B R e 78
KETFEVE A FEPARXERE T T%, KREIRII 3R 2 E
MBI, XEBAYe L oA TG I A B, S
B
23 BHFE

KREFRAKRL ., Ak, FHE . SEHRARAESEA
PSR ML 22 BT AS BE T BE T 1407 2 S S ALY 1 3 e L &%
PR AT, AR R < 1%,
24 HF. BTHER

Aol BENKEE SR RERENEES . &5
W AT, PR . TEIRURER A A
JRERI W, R E AR <2%, FFAZA R T E 5 Rl
Wi, H 58AE M —TR i B R EoR M i SRR
A<5png/kg,
25 KOEE

KIS S blmy, WEAE s, Hid 13%AF
FIAE, /INTF 11%0 4 h—EFLRE i 720, ik
KRBT R ESRTE 11%~13%.
26 EHRESE

B & P S oI T R RN R B E E A
HHRBGL R . KREE AR bR 3 B8 MLE H R &
EAUKEHEE AN &R, REMHEARNS &NALT
36%, KEHERERA RS EAMET 25%.
27 H%EEE

TEIE# R B R TR R EFR NS B3
Wi HE S NS ML I 8, U R TR ML | B
WAL A BERALEBE PR I, BT LLER B8 R /)
F 1%,

H R > TEE > TR > B > B S B 1 U > A TR DI > A > 08

v

(1)

(AR )
v
t t
BRI W) SRRSO BN A)

t

Ehed, OFR., S8

(E3 I W 1B 73 d B T b |

Fig. 1 Process flow chart of non-fermented soybean products
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