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Research and Application on Bio-Fermentation of Characteristic
Plant Resources for Cosmetics

Jiang Min', Shi Jin-song"", Li Feng’, Jiang Xiu-yu’, Peng Bo’, Li Heng'
(1.School of Life Sciences and Health Engineering, Jiangnan University, Wuxi, Jiangsu , 214122
2.Amway China Plant Research and Development Center Ltd, Wuxi, Jiangsu, 214122)

Abstract : Fermented specialty plant resources for novel cosmetic ingredients refer to the use of microbial
fermentation processes to enhance the content of effective components in plants or to produce new
bioactive substances. This field not only has tremendous potential for development and market prospects
but also faces a series of challenges. This article, from the perspective of microbiology, outlines common
plant fermentation microorganisms and fermentation technologies in the cosmetic field, and delves into the
principles of quality and efficiency enhancement through plant fermentation, aiming to provide references
and insights for researchers in related fields.

Keywords : specialty plant resources; fermented; cosmetics
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