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Development and Industrialization of Edamame Functional 

Products 
 

Kuo-Lung Chou (1)*  Kuo-Hsiang Chuang (2)  Yi-Jou Chen (2) 
 

Abstract 
 

Edamame is a highly competitive, export-oriented industry. While approximately 
60% of fresh edamame pods harvested from fields are processed into frozen pods for 
export, 30–40% are classified as off-grade products that must be shelled into kernels. This 
results in an annual surplus of approximately 10,000 metric tons of edamame kernels. 
This research focuses on processing these kernels into freeze-dried powder, thereby 
upgrading high-quality and safe edamame kernels into functional products. 

Through cross-disciplinary collaboration among industry, government, academia, 
and research institutions—specifically involving the Kaohsiung District Agricultural 
Research and Extension Station, Yung Sun Frozen Food Co., Ltd., and the Graduate 
Institute of Pharmacognosy at Taipei Medical University—an integrated industrial chain 
was established. This partnership encompasses safe production, frozen processing, 
efficacy validation, and mass production processes to jointly develop high-functionality 
edamame plant-based drinks. 

The Food Industry Research and Development Institute (FIRDI) was commissioned 
to analyze over 30 functional components. The results confirmed that the edamame plant-
based drink contains key health-promoting ingredients, including zero cholesterol, high 
protein, high fiber, lecithin, inositol, isoflavones, chlorophyll, and folic acid. The 
concentrations of these nutrients are 3–4 times higher than those found in processed 
frozen edamame kernels. These functional benefits are clearly labeled on the product 
packaging. The product has also been featured at the "Taiwan Healthcare+ Expo" and 
"BIO Asia-Taiwan." 

The technology for the edamame plant-based drink has been officially licensed to 
Yung Sun Frozen Food Co., Ltd. The company was also guided to participate in "Health 
Ingredients Japan 2019" to expand into the Japanese functional food market. In 2024, the 
company launched the "Evernature" brand direct-purchase website (https://evernature-
ys.com.tw/) and participated in the 2025 Taiwan Healthcare+ Expo. Notably, the 
"Evernature Edamame Plant Protein Drink" received the "2025 FUN FOOD" award from 
the Industrial Development Administration, Ministry of Economic Affairs. 

107 
 

Keywords: Edamame, Functionality, Plant-based drink products 
 
 
(1) Kaohsiung District Agricultural Research and Extension Station, Ministry of Agriculture. 
(2) Graduate Institute of Pharmacognosy, Taipei Medical University. 
* Corresponding Author (lung@mail.kdais.gov.tw)  

107106

2026 機能性農產品研發與產業化研討會論文輯2026 機能性農產品研發與產業化研討會論文輯

107106



106 
 

Development and Industrialization of Edamame Functional 

Products 
 

Kuo-Lung Chou (1)*  Kuo-Hsiang Chuang (2)  Yi-Jou Chen (2) 
 

Abstract 
 

Edamame is a highly competitive, export-oriented industry. While approximately 
60% of fresh edamame pods harvested from fields are processed into frozen pods for 
export, 30–40% are classified as off-grade products that must be shelled into kernels. This 
results in an annual surplus of approximately 10,000 metric tons of edamame kernels. 
This research focuses on processing these kernels into freeze-dried powder, thereby 
upgrading high-quality and safe edamame kernels into functional products. 

Through cross-disciplinary collaboration among industry, government, academia, 
and research institutions—specifically involving the Kaohsiung District Agricultural 
Research and Extension Station, Yung Sun Frozen Food Co., Ltd., and the Graduate 
Institute of Pharmacognosy at Taipei Medical University—an integrated industrial chain 
was established. This partnership encompasses safe production, frozen processing, 
efficacy validation, and mass production processes to jointly develop high-functionality 
edamame plant-based drinks. 

The Food Industry Research and Development Institute (FIRDI) was commissioned 
to analyze over 30 functional components. The results confirmed that the edamame plant-
based drink contains key health-promoting ingredients, including zero cholesterol, high 
protein, high fiber, lecithin, inositol, isoflavones, chlorophyll, and folic acid. The 
concentrations of these nutrients are 3–4 times higher than those found in processed 
frozen edamame kernels. These functional benefits are clearly labeled on the product 
packaging. The product has also been featured at the "Taiwan Healthcare+ Expo" and 
"BIO Asia-Taiwan." 

The technology for the edamame plant-based drink has been officially licensed to 
Yung Sun Frozen Food Co., Ltd. The company was also guided to participate in "Health 
Ingredients Japan 2019" to expand into the Japanese functional food market. In 2024, the 
company launched the "Evernature" brand direct-purchase website (https://evernature-
ys.com.tw/) and participated in the 2025 Taiwan Healthcare+ Expo. Notably, the 
"Evernature Edamame Plant Protein Drink" received the "2025 FUN FOOD" award from 
the Industrial Development Administration, Ministry of Economic Affairs. 

107 
 

Keywords: Edamame, Functionality, Plant-based drink products 
 
 
(1) Kaohsiung District Agricultural Research and Extension Station, Ministry of Agriculture. 
(2) Graduate Institute of Pharmacognosy, Taipei Medical University. 
* Corresponding Author (lung@mail.kdais.gov.tw)  

107106 107106

■ ■ 毛豆機能性產品研發及產業化 毛豆機能性產品研發及產業化 


