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Abstract: Soybean protein is a kind of high quality plant protein resource which has great gelatability, biocompatibility and
safety. It is also one of the main sources for preparing protein-based hydrogel materials. The latest research progress of
hydrogels based on soybean protein is summarized in this paper. After a brief introduction of soybean protein and its
structure, the main preparation methods and gel mechanism of soybean protein hydrogels are discussed. The application of
soybean protein hydrogels in food industry is summarized, the existing problems and future research directions of soybean
protein hydrogels are put forward to provide theoretical basis for preparing higher performance soybean protein hydrogels
and promoting its wide application in the food field.
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Fig.1 (a) Schematic diagram of natural 11S soybean globulin
molecule composed of acidic polypeptide A and basic
polypeptide B;(b) Illustration for soybean 7S globulin o' I'*!
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Fig.2 Schematic diagram of gelation of soy protein isolate
induced by heating*?
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Fig.3 Schematic diagram of cold-set soy protein gel*"
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Table 1 Comparison of the advantages and disadvantages of different hydrogel preparation methods
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