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Abstract

Soybean (SB) (Glycine max (L) Merill) belongs to the family Leguminoceae. The grains are green when
unripe and mature have from light-yellow to brown colour. SB is regarded as the best crop for human
nutrition as it has quality protein and other nutritional properties when compared to other legumes. SB
grains are considered potent nutraceutical as they provide beneficial effects on human health as well as
helping in the prevention or treatment of certain diseases such as cardiovascular diseases, diabetes,
digestive tract diseases, overweight, obesity, cancer, etc. SB can be processed and utilised into various
products worldwide from fermented, baked, supplementary and functional products. Owing to its high
amount of calcium, SB grains can be further processed and used in complementary foods to help build
the bones and teeth. The grains also contain anti-nutritional compounds which may be toxic when
consumed raw, but when processed and treated may play a positive role on human health. Processing
techniques of SB includes soaking, steaming, fermentation, germination, roasting and extrusion. The main
aim of this chapter is to describe the nutraceutical properties of soybean seeds and their impact on human
health.
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