&R B

B A A DrRl a5

Edaut?, &3, LS FIER
(L TLHIR (0 TR T B 214122,2. WA K HUERIES £ 04 4 i s R % TR b o, L
ot 2141223, VLR RS AR AR SRR DR B, VL8 08 214122)

WE: ATHEADHNEERERIMERR FATHEL RN T BRI ZAARG KL A
BRARRLRS Eh MIRRLE/FLFRMERORRETE EEBMETANE LS A
HABBHER ZARM TERRR AR TRBEREET LT S EDH ARG 2Rt
B, MRAThaBER RERE SRBIBAE SEZTEPTRETRUFRGEDF RS %,
BRETERAMERGEDNHEZRRATRELEOIE PHAARITEE LD 0T H IR
KBH: TR AYHE A, SREDF  AGRE; AT T

HESES.Q819;TS2 XEHS:1673-1689(2022)08-0001-09  DOI:10.3969/j.issn. 1673-1689.2022.08.001

Research Advances in Biomanufacturing of Nutritional Chemicals
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Abstract: The green biomanufacturing of nutritional chemicals is an important guarantee for
sustainable development. The technological development and application of this field are expected to
bring disruptive technological changes in food, pharmaceutical, chemical and agricultural industries.
In this paper, we summarized the progress of bioinformatics, genome editing technology, system
metabolic engineering strategy and enzyme engineering technology in the field of biomanufacturing
of nutritional chemicals. Furthermore, the biological manufacturing methods of functional sugars,
amino acids, functional lipids, vitamins and flavonoids were briefly described. Finally, the possible
challenges in the future of biomanufacturing of nutrient chemicals were prospected. It is expected to
provide a reference and support for promoting the competitiveness of green biomanufacturing.
Keywords: nutritional chemicals, biomanufacturing, fermentation, synthetic biology, life health,
production technology
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Fig. 1 Biomanufacturing process of nutritional chemicals
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