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Research progress of extraction and functional characteristics of water
soluble soybean polysaccharides and soybean pectin
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ABSTRACT: Soybean, as a traditional crop, has a long history of cultivation in China. However, due to the late start
of deep processing of soybean in China, the utilization of deep-processed by-products such as soybean hulls and
soybean dregs was insufficient. Soybean hulls and soybean dregs are rich in dietary fiber, which is a good source of
water-soluble soybean polysaccharide (SSPS) and soybean pectin (SP). The structure and performance of SSPS and
SP are similar, and they have high application values in the food industry. The researches on SSPS and SP are earlier
abroad, and many researches have been done on the extraction process of SSPS and SP, molecular structure
composition, rheological properties, emulsifying properties and the mechanism of stable acidic milk beverage. The
domestic researches started late, SSPS and SP industrial productions have not yet a sound system, and the researches
of SSPS and SP have problems such as immature extraction process, low extraction purity and unstable functional
properties. This review summarized the structures, bioactivities and applications of SSPS and SP in food industry.
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Table 1 Extraction of soluble soybean polysaccharide
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