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Abstract : How to achieve harmless treatment and resource utilization of legume processing wastes is a critical
issue concerning the healthy development of the industry. Using legume processing wastes as the
primary raw material, the production of organic water-soluble fertilizers, solid organic fertilizers,
and polyglutamic acid enables their application as fertilizers. Focusing on the nutritional properties
of soybean meal, removing antinutritional factors through enzymatic hydrolysis and microbial
fermentation allows for its use as animal feed. Additionally, high—value components such as dietary
fiber, saponins, and flavonoids can be prepared and extracted using technologies like microwave
puffing and supercritical extraction, while soybean residue can be utilized to produce pet products
like cat litter. These approaches facilitate the high—value utilization of legume processing wastes and
promote the sustainable development of the legume processing industry.
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