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Abstract: Morinda citrifolia (Morinda sp, Rubiaceae), also known as NONI, has a 2000-year history of use as an edible and medicinal
plant in Polynesia. There are abundant endophytes in the fruit of Morinda citrifolia. Natural fermentation is an important process for its
processing. Therefore, it is of great significance to study the endophytic bacteria and active components in these fruits. This paper reviews the
type of endophytic microorganisms as well as the structure of the main active components-phenolics, including terpenoids, coumarins, lignans,
flavonoids, phenolic acids and other phenolics in the fruit of Morinda citrifolia. Physiological activities of the Morinda citrifolia fruit were
summarized (mainly including bacteriostasis, protection against liver damage, anti-cancer activity, anti-oxidative effect, cardiovascular
protection and immunity enhancement), to provide a theoretical basis for the studies of functional foods and medicines, which is conducive to

the wider and effective use of Morinda citrifolia fruit. This review also aimed to provide the reference for further research on the natural

fermentation process of foods.
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Table 1 Endophyte species in Morinda citrifolia fruits
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TENATH B (Acinetobacter sp.). X &AETEH B (Actinomycetospora sp.).
JREIRE JB(Anaerococcus sp.). KAFIRE B(Aquabacterium sp.)-
¥ EATHE B (Methylobacterium sp.) %% €l H /& (Peptoniphilus sp.)-
KA B (Piscinibacter sp.). B MH & (Roseomonas sp.)-
RICKE B (Schlegelella sp.). 43R /& (Streptococcus sp.).
138 41 EAFR ) B (Solirubrobacter sp.)

Zle] YR R %

[10]

L.F I H E(dsaia sp.). 185E RI&KHE B (Burkholderia sp.)
42\ Bo(Curtobacterium sp.). HAFA B(Flavobacterium sp.).
BE EATA B(Luteibacter sp.). 5 AT B(Paenibacillus sp.)-

28 F(Pantoea sp.) 1&IE H B (Rhizobium sp.)

(21]

TR
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TEWHAF R SB(Acinetobacter sp.). 3 T84T B (Bacillus sp.)-
AT H B (Corynebacterium sp.). B /RA&4FH B (Delfiia sp.)-
0. 3F AT H (Geobacillus sp.). 3 5 AT H (Halobacillus sp.).
#h B 0 F (Halomonas sp.). Z B4 %A+ K H (Nesterenkonia sp.).
HHZTL 4Fi$)i€fif(Pseudomonas sp-)- %V%#T%(Psychrobacter sp)-
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IR B N0E B (Solimonas sp.). ¥ RBELEM.H B (Sphingomonas sp.)-
# %fﬁﬁ(Staphylococcus sp)- %?‘T‘iﬁ@%(&eﬂoz‘mphomonm sp)-
R B (Streptococeus sp.). &R KH B (Shigella sp.)

[11,12]
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AT Bo(Enterobacter sp.). % H & (Pantoea sp.)-
18 E RIEKE B(Burkholderia sp.)

BB MR E Phlebiopsis sp- Paraconiothyrium sp. 2 &5 /& [19]
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LA 183kEEE B ( Cryptococcus sp.). 16 & BB (Eremothecium sp.)- (18]
B EE & (Pseudozyma sp.). K& (Kodamaea sp.)

YA AT [18]
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Table 2 Polyphenols in Morinda citrifolia fruits from different habitats

LM EA AR 3 TN
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