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Abstract The sauce residue contained a large amount of crude protein,crude fat,dietary fiber,ash and soy isoflavones. These components could
be separated and extracted,and could be widely used in the food industry,health care fields,feed additives and crop fertilizers,etc. In this paper,
the research progress on the separation,extraction and application of the main components in sauce residue was briefly reviewed and prospected ,

in order to provide theoretical basis for fine processing and application of sauce residue.
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