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Abstract

This paper reviews the role of microbial diversity and research progress in the fermentation pro-
cess of sour lees tofu. Itis a traditional fermented soybean product, whose unique flavor and texture
are primarily attributed to the complex microbial community involved in the fermentation process.
The article elaborates on the fundamental principles of sour lees tofu fermentation and analyzes
the roles of major microbial groups such as bacteria, yeasts, and molds during the fermentation
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process. Additionally, it explores the impact of microbial diversity on the quality of sour lees tofu,
including the formation of flavor compounds, texture improvement, and enhancement of nutri-
tional value. Finally, the paper summarizes the current research status and prospects for future re-
search directions, providing a theoretical basis for the industrial production and quality control of
sour lees tofu.
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