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Abstract Soybean peptides is the hydrolysate of soybean protein and it is a mix of low peptides. There
are many kinds of method can be used to produce soybean peptides. It is paid high attention to enzymatic
hydrolysis, as it has more merits than other methods. This paper summarized the characteristics, such as
temperatures , time of treatment,pH and production, of several kinds of proteinases in the process of enzy-
matic hydrolysis, mainly including those produced by plants, animals, microbial or multienzyme. The de-
gree of hydrolysis(DH) and analysis of the soybean peptide were also summarized.
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