358 2015, Vol.36, No.23

E6oil

1= AR

KL 7™ U7 2% oS 0L e

%R, WHERE

G TV RS: B TRRACE B ais e s, TRERSIL A M E s G, #5115

430068)

i % PSR (astaxanthin) 52 —MESEME MR, HAMRRIKGTAMIENE, TURIIEE, BEH0E R/ B IE5R
R SIEINRE . ASIH TUFE R EYIEE LA rh . RIS K IR B 255 U N, IR
H R 2R R BERAE I BT T 4558, 1R M TR AR EZWETTI5 F, IR R W 7O M ER

M SR R R A -
FBEW: MFE R AEWNETE KR

Current Status of Fermentative Production of Astaxanthin
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Abstract: Astaxanthin is a carotenoid that has very strong antioxidant activity, anticancer function, significant coloring

capacity and immunoenhancing activity. The biological activities of astaxanthin and its applications in food, cosmetics,

health products, aquaculture, medicine and other fields are summarized in this review, with focus on the current status of

fermentative production of astaxanthin. Moreover, the future directions of astaxanthin research are proposed. It is expected

that this review can provide a theoretical basis for in-depth exploration and comprehensive utilization of astaxanthin.
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