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Research progress of Codonopsis pilosula probiotic fermentation

WANG Muhua', PANG Zemin, MA Jie, LI liang, WANG Xueming
Shanxi Institute of Biology Co. , Ltd. , Taiyuan 030006, China

Abstract: As a traditional Chinese medicinal herb, Codonopsis pilosula possesses the efficacy of tonifying
middle energizer and benefiting vital energy, strengthening the spleen and nourishing the lungs. In November
2023, the National Health Commission (NHC) issued an announcement approving Codonopsis pilosula for use
as a food, which has accelerated the development of the Codonopsis industry. In recent years, the bioprocess-
ing modification of Chinese medicinal herbs using probiotic fermentation technology has become a hotspot in
modern research of traditional Chinese medicine. Studies have shown that probiotic fermentation can effectively
increase the content and bioavailability of active components in Codonopsis pilosula, reduce its dryness, and en-
hance its physiological functions such as gastrointestinal protection and immune regulation. This review focuses
on the research progress in probiotic-fermented Codonopsis pilosula, systematically summarizes its mechanisms
of action, process optimization, compositional changes, efficacy enhancement, and application prospects, and
it also discusses the current challenges and future development directions in this field, providing a scientific basis
for the in-depth development and precise application of Codonopsis pilosula.
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