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Abstract: Medicinal and edible plants refer to plants that can be used as both food and medicine, and they are widely used in
daily health care. The medicinal value of medicinal and edible plants can be improved by applying the decomposition ability of
microorganisms. The common strains, mechanism and characteristics, technical progress of medicinal and edible plants treated by
microbial fermentation were reviewed, as well as their application in food and medicine. And the development trend was

prospected in order to provide basis for the development of medicinal and edible plant products treated by microbial fermentation.
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Table 1 Common strains used in the fermentation of medicinal and edible plants.
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BLAUFT B B. infantis HNE [11]
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MFLAT L. plantarum 7353 [15]
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