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Abstract; The composition of organic acids in enzyme products
and their dynamic changes during fermentation process were re-
viewed, and the function activities of organic acids in enzyme
products beneficial to human health, such as antioxidant, adjust-
ment of intestinal flora, enhancement of satiety, anti-tumor, etc
were summarized. Moreover, the evaluation system and mecha-
nism of organic acids in edible enzymes were proposed to be fur-
ther studied.
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