WREREEHY Modern Food Science and Technology 2024, Vol.40, No.3

EM A BRI AR M P A RERE

£E"?, PFRE°, #EEE, MEFE
(LT RFAMIARZR, THAA 214122) (2. Th AFRABHFEREHEBEAR T ELRT, IHL
A 214122) (3. ] M BB A FRANE], TR 510440)
HE: ML AHY R RERL ST TS 4E. Ik, FR. 8. RARSF, 1G04
B b kMRS A Y 80%, FEAtk s b BA SR R AT . A2 R AML R R A RO AR AR AR
Ko, HEAH—RESER RS, BT AN RA T a5 R . )R SR ) K AR RO SRR T VAR
Bk R, TS AR, RS RAT A E A IR FIE R . KA SR . MK A
AARE. £8. KA. BE. RERREAF S TR, ALK &HF LA BEATE.
KR AR A BE; EMRA; AL K E
XEHRS: 1673-9078(2024)03-373-378 DOI: 10.13982/j.mfst.1673-9078.2024.3.0087

Research Progress on the Applications of Active Substances from Fermented

Plant Materials in Cosmetics

YU Xia'?, HU Jiafeng’, HUANG Xiaodong’, HU Xiaoqing"*'

(1.School of Bioengineering, Jiangnan University, Wuxi 214122, China) (2.State Key Laboratory of Food Science and
Resources, Jiangnan University, Wuxi 214122, China) (3.Guangzhou Yuehui Group Co. Ltd., Guangzhou 510440, China)

Abstract: Plants, especially medicinal plants, contain a variety of active substances such as polysaccharides,

polypeptides, polyphenols, amino acids, etc., and the carbonaceous substances stored in plants account for 80% of those in

all the organisms, which have a broad application prospect in cosmetics. However, the effective ingredients in natural plant

materials are relatively low, and the traditional extraction processes are inefficient and even result in some toxic components

with side-effects in the extracts, thereby affecting their applications in cosmetic raw materials. These problems can be solved

by microbial fermentation of plant raw materials or their extracts, by which the release of active substances is promoted, these

active substances are enriched or transformed into new active substances, their efficacies can be enhanced and expanded, and

toxic side effects are reduced. Plant active substances derived from fermentation have multiple functions such as antibacterial,

whitening, antioxidative, anti-inflammatory, and collagen regeneration-promoting effects, which lead to broad application

prospects in the cosmetics products.
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Table 1 Active substances from fermented plant materials and their functions
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