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Research advance on the effects of solid-state biotransformation on

the biological activity of plant food processing by-products
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Abstract; Based on the recent reports from domestic and foreign
researches, this study elaberated plant food by-products
processed by solid-state biotransformation for the enzyme produc-
tion efficiency and its potential applications. In addition, this
study also reviewed solid-state biotransformation on the influence
of major biological compounds (e.g., phenolics, flavonoids. poly-
saccharides etc.) and bio-activities of plant food by-products, and
prospected its direction for future development.
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Table 1 Enzymes produced on plant food by-products during solid state bioprocessing
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Table 2 Various bioactive compounds produced from different microorganisms by fermentation with

diverse plant food processing byproducts
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