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ABSTRACT: With the rapid development of plant-based protein beverages at home and abroad, fermented soybean
milk will enter a new era. Fermented soybean milk is a product made from soybean and fermented by lactic acid
bacteria. It occupies an important position in plant-based protein beverages, good odor and taste characteristics are
essential for fermented soy milk products, the existence of bad flavors such as bean odor and bitter taste, which limits
the development of fermented soybean milk. There are a variety of flavor substances in fermented soybean milk, and
the composition and content of volatile flavor substances and non-volatile flavor substances determine the sensory
quality of fermented soybean milk. This paper summarized the fermentation strains of fermented soybean milk, the
source of undesirable flavor substances, the classification and detection methods of flavor substances, and provided
the ideas for solving the problem of bad flavor in fermented soybean milk in industrial production from the
perspective of fermentation strains and undesirable flavor substances in fermented soybean milk.
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Table 1 Main fermented strains of fermented soybean milk

Es)E PR
WERR AT (L. acidophilus) . RINFIWFLAF & (L. bulgaricus) . KEFFLFHE (L. fermentum) . WP (L.
T plantarum) . TEEFLFFE (L. casei). HLFATFE (L. helveticus), TERFTEE (L. delbrueckii), FRASMEFLFFE (L.
i Rhamnosus). % FAFE (L. brevis). FLEEFLFFE (L. lactis). BT EEFLFF R (L. paracasei). i # 2EAFF 3
(Bacillussubtilis) . WEWRFLITFH (L. salivarius)
SR SIS AT I (B. animalis). B2ILSUEFF B (B. infantis) . KSUSEAFIA (B. longum) . 5EXUSFF TR (B. breve) . fRFER
- AT ER (B. pseudolongum) . Wil SULH B (B. bifidum)
R WEEEBRTE (S, theumophilus), T —FRFLEEERTE(S. diacetylatis). TILAEERTE(S. sojalactis). FLIRFLIREERREE (S,
K lactiscremoris), FLIGHEERTE(S. cremoris). FLEEBEERTE (S. cremoris)
e 5 2R B B BERH SR ER T (L. mesenteroides). F71& B EBERTH (L. citreum). FLIEPHEBEREE (L. humilis)
AERE R FLERFLBRTE (Lactococcus lactis)
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Table 2 Species of soybean isoflavones
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Fig.1 Basic structure of soybean isoflavones HLF 2,
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Table 3 Main volatile compounds of fermented soybean milk
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Table 4 Flavour description of the main volatile flavors of fermented soybean milk
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Table 5 Separation and analysis of flavor substances of fermented soybean milk
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