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Shortcomings and Optimization Suggestions of the Development of Soybean
Food Processing Industry in China
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(China Food Research and Training Center, Beijing 100083, China)

Abstract: China is the world's largest producer and consumer of non-Genetically Modified Organism
soybeans, and domestic soybeans are mainly used in the field of food processing, which is an important link
in the soybean industry chain. Giving full play to the advantages of soybean food processing is the key to
promoting the sustainable development of the domestic soybean industry, and it is also an important way to
solve the oversupply of domestic soybeans under the background of expanding and increasing production.

The study found that China's soybean food processing industry still has some shortcomings, such as
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insufficient supply of special soybean raw materials, the mismatch between processing demand and

production supply, low level of initial processing and low added value, single structure of the deep processing,

low level of market demand development, insufficient support for industrial development as well as high

international market competition pressure. Therefore, it is suggested that we should adhere to the supply-side

structural reform and demand-side management, give play to the leading role of new quality productivity, and

take multiple measures from promoting the construction of the whole industrial chain, enhancing innovation

guidance, and strengthening policy support, so as to stimulate the power of the processing end and promote

the high-quality development of China's soybean food processing industry.

Key words: soybean food processing; development constraint; optimization suggestion; technology leading;

industrial competitiveness
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Table 1 Sources of China's soybean imports in 2023
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Fig.1 Main processing uses of domestic soybeans'""!
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Fig.2 Main uses of soybean food processing''"!
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Tab.2 The sales and amount of soybean use of the top 50
soybean product enterprises in China''"!
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Tab.3 The amount of soybean use in the fresh soybean
products produced by the top 50 soybean product
enterprises in China"!
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Tab. 5 Export quantity of main soybean products in China'®!

A /AR BTt TRT KREHEA/IT t
2018 148.8 113.4 353
2019 134.2 98.8 35.4
2020 136.3 96.7 39.6
2021 132.4 89.4 43.0
2022 83.4 43.0 40.4
2023 130.6 88.9 41.7
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