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Abstract: Fermentation of Chinese herbal medicine is an essential processing technique. The application
of probiotics in the fermentation of Chinese herbal medicine can improve the efficacy and reduce the
toxic and side effects of Chinese herbal medicine, and can play a good role of Chinese herbal medicine
in clinical treatment. As an important microorganism in the fermentation of Chinese herbal medicine,
probiotics complement each other and further promote the modern application of Chinese herbal

medicine fermentation. This article elaborated on the types of strains used for probiotic fermentation of
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Chinese herbal medicine, providing a detailed introduction to the biotransformation mechanism of

Chinese herbal medicine fermentation, and discussed the characteristics of different fermentation

processes and their effects on fermented products. Ultimately the advantages of fermenting Chinese

herbal medicine were elucidated, providing a certain reference for researchers in the field of Chinese

herbal medicine fermentation.
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Tab.1 Commonly used single strains for Chinese herbal medicine fermentation

T R 2y KRB SCHRA IR
A& KBEFLIFI (Lactobacillus fermentum ) [5]
BRCE S HEH WIIFLIFT I (Lactiplantibacillus plantarum ) [6-9]
L= (ST M T A WERRFLATT (Lactobacillus acidophilus) [10]
IREE BRARE R B A i XSUEAT T ( Bifidobacterium ) [11-13]
PR BB T B RFLFFIE (Lactobacillus reuteri) [14]
NZ il PRI AL (Lactobacillus bulgaricus ) [15-16]
=l T B ZEHUAT B ( Bacillus subtilis ) [17]
B oA ZEHUFT R ( Bacillus licheniformis ) [18]

BB ) (Saccharomyces cerevisiae)

[19-20]
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Tab.2 Commonly used mixed strains for Chinese herbal medicine fermentation
FHF R EE hRi2l PR A TR T R SR
. SEHUFT R ( Bacillus )
% BRI 2B, (Saccharomyces cerevisiae) (23]
i~ BRIAERTE ( Enterococcus faecium )
B TEPIFUREAT T (Lactiplantibacillus plantarum ) [24]
FRB %R (Saccharomyces cerevisiae)
e THPIFURAT T (Lactiplantibacillus plantarum ) (23]
s ey > i KN (Lactobacillus fermentum )
Eae s Sa Nas FEPIFUREAT T ( Lactiplantibacillus plantarum ) [26]
AR ZERIFT I ( Bacillus subtilis )
EEL B [CARE (Trichoderma reesei) (271
B T A ZEHIFT T ( Bacillus subtilis )
AR R 20 BRI B): (Saccharomyces cerevisiae ) (28]
- JIE B EE AR TR (K Tuyveromyces lactis)
ek ﬁﬂgﬁﬁﬁ [KF(Weissella confusa) (29]
. SR BEFLFT 1 (Lactobacillus rhamnosus)
1% Al B AR ( Bacillus subtilis ) [30]
Z 5‘ (1) a4
\ WO
(2) Sl Je e
weem B |
(probiotics) R &% KR EERZ
N;; 4 4 (3) TR S e RERYTE PP 5 C:
SR M. (4) WY
TR pH 255200
J | (5) 252 EANT wo
| , J
& S, b
rhEZY A=A KRR IS ) B
U R =1 (2. ZW2E. I,

L. A IR LR

1 HEAREBREYELNE

Fig.1 Biological transformation mechanism of Chinese herbal medicine fermentation
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