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Abstract: Soybean have abundant nutrient factors,and plays an important role in food and feed industry, however, the

soybean antigenic proteins can produce allergization effect, sometimes even lead to death of young

animals. Improving functional performance of soybean antigenic proteins and inactivating its sensitization have

becoming the hot topic.Concentrating on the feature that glycosylation can improve protein function safely and

effectively, this article summarized correlation studies about glycosylation effect on functional

characteristics of soybean antigenic proteins, so as to offer reference for further study of soybean antigenic

proteins.
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