Botanical Research H#¥)ZHF 5T, 2017, 6(4), 211-216 Hans X
Published Online July 2017 in Hans. http://www.hanspub.org/journal/br

https://doi.org/10.12677/br.2017.64027

Research Progress on the Nutritional Value
and Food Development of Black Soya Beans

Xinjuan Zhang'2, Hanfeng Gao?, Ligong Kang?, Yang Li?, Lingling Wang?*, Li Wang?,

Yanjie Liuz, Siying Wangz?, Peiyan Liu2

"Harbin Institute of Food Industry Research, Harbin Heilongjiang

2Key Laboratory of Forest Plant Ecology, Northeast Forestry University, Ministry of Education, Harbin Heilongjiang
Email: “llwang@nefu.edu.cn

Received: Jun. 23", 2017; accepted: Jul. 4™, 2017; published: Jul. 10", 2017

Abstract

Black soya beans are rich in protein, soy isoflavones, dietary fiber, vitamins and minerals needed
for the human body. Regular consumption of black beans can fight cancer, protect the cardiovas-
cular system, prevent osteoporosis, improve eyesight and protect the brain. In order to make bet-
ter use of high nutrition of black soya beans and enhance the market competitiveness of black
beans, researchers have done a lot of works in the field of developing new food based on black
soya beans. In this paper, the nutritional components, physiological function and food develop-
ment based on the black soya bans in recent years were summarized, which provides comprehen-
sive reference for the research works and industrialization on the black soya beans.
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