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Research status and progress of fatty acid analysis methods in beans
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Abstract: In this paper, the methods of fatty acid extraction and
methyl esterification of beans (the main products are soy food) were
reviewed. A variety of physiological functions of fatty acids are de-
scribed. Moreover the differences of diverse detection methods of
fatty acids were analyzed. We hope to provide testing methods for the
change of fatty acids in bean product processing, and providing the
basis for the development of potential function’s in oil and fat prod-
ucts.
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Table 1 The main physiological functions of fatty acids
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Table 2 Common fatty acid analysis methods in bean foods
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