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ABSTRACT: Food emulsion as a transfer system of active substances, has been a hot topic both at home and abroad.
Soybean protein is a kind of plant polymer protein with unique nutritional value and good emulsification, and has
remarkable advantages in improving food sensory quality and the stability of emulsion system. Due to amphiphilicity
and high surface activity, soybean protein emulsion has been rapidly developed. Nanoemulsions, micron emulsions,
multiple emulsions, Pickering emulsions, multi-layer emulsions and other new emulsions, as well as emulsion-based
solid lipid particles, microencapsulation and hydrogel filled particles have a wide application prospect in food, health
products, cosmetics and other fields. This paper reviewed the basic properties and the relationship between the basic
structure and functional properties of soybean protein, and clarified the preparation methods of soybean protein
emulsion, including high energy emulsification and low energy emulsification. Finally, this article prospected the
application and future development prospect of soybean protein emulsiont, in order to provide reference for the
processing and application of soybean protein emulsion.
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