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Research progress on the influence of modern processing technology on the

components of Ligustri Lucidi Fructus and its antibacterial effect
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Abstract: Ligustri Lucidi Fructus is a kind of Chinese herbal medicine for tonifying, and its active ingredients have
been shown antibacterial effects. Ligustri Lucidi Fructus and its active ingredients have antibacterial effects on a variety of
Gram-negative and Gram-positive bacteria, but its raw products and different processed products have different effects.
This paper reviews the research progress of modern processing technology, the effect of the processing technology on the
components, the antibacterial effects of the extracts and their active ingredients, and provides references for the future ap-
plication of Ligustri Lucidi Fructus in the healthy breeding of livestock and poultry.
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