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Abstract: As the consumers pay more and more attention to a healthy diet, fermented fruit and vegetable juice related
products with health benefits are attracting extensive notice. Fruits and vegetables are ideal substrates for microbial growth.
Fermented fruit and vegetable juices are rich in nutrients with many function, adding more value to the products, which
could have a broader market in the future. In this paper, the common fermentation strategies, the dominating bioactive
ingredients, the functional activities and the effect of fermentation on the quality improvements of fermented fruit and
vegetable juices are reviewed. Overall, this review has a guiding significance for the development of fermented fruit and
vegetable juices industry.
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Fig.1 Fermentation strategies of fermented fruit and vegetable juices
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Table 1 Fermentation strategies of fermented fruit and vegetable juices
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JHRZ Kl HRE, WF9T A B0 K 5 e Mo b 2o B FE B
Jo B b R, RS R W E AR . PrARIE
R FEHH, AR EA B S T BRIt B i3t
A BAES T A LA DPPH [ H3EA9EE S, Chen 25127
PR THERERK ST T, BREEHZLAT BRAR 35 4 b
BRI A PR} 525 AR [ S AR 2, 35 R 96 I 2 1
JE s 2R P B e TR R R
23 HHEE

B E 44K C, B B R4 RS R,
SR B GLE A ZRAE R 25 P SN, A i EA LA G
B RERVER . C AT HRIE o & BT DR 3
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PR R TR S L T IR R R AT B g 22k
JRAIREN, 25 5 R IS TR F AT B AT B ZLAT R RE AT
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FREMIEFE AT RE S H A S A FaE, 5 S e
&, AT RES 7 A s R Al L B A IR A %
24 EtR

g T b B AT AR 2R R R, R
SRR ) 5 o T AN A I 2% A, AEae A P T DA
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Table 2 Bioactive ingredients and functional activities of fermented fruit and vegetable juice
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t5VE . Fernandez £8P §JF9T & BLW Wi BKR i B G TR
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Fig.2 Functional activities of fermented fruit and vegetable juices
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Fig.3 Antioxidant mechanism of fermented fruit and vegetable
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Table 3 Flavor substances of fermented fruit and vegetable juice
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