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Abstract: Chili peppers fermented using Lactobacillus and Saccharomyces exhibit unique flavor profiles and
enhanced nutritional characteristics. Compared to fresh peppers, fermented chili peppers possess more abundant
bioactive substances produced during microbial fermentation. Different types of fermented chili pepper products and
their processing technologies were introduced in this paper, and the changes in nutrient composition and the metabolic
pathways of main flavor compounds due to fermentation were discussed. Next, the bioactive substances and efficacy
of fermented chili peppers were analyzed. Finally, the relevant research results of fermented chili peppers at home and
abroad were summarized. The ultimate aim of this study was to promote the in-depth understanding and research of
fermented chili peppers.
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Table 1 Types of fermented chili products

KB FRARA su £ FRAR ST K BT A B LK
B T F R Ugburun #AR B K | AR [6]
IR w9 )1] AR SR AR Rk [7.8]
B A AR 2R
FM. TS ek SRR /0T AR [9]
B R AR LI IRIRAMR | AT MR [10]
R kAR 2 A R A
I ] A BHRM/ FP AR [11]
Z AR Z F=F 3R Jalapeno [12]
B R/ 3F
sh v FLAR SRR v FLAR R AR [13]
#H Gochujang #kH# Gochu # M EIFeS [14]
S B
SRE g A =3 FearaR [15]
A T R BT AR ar s [16]
FRAE KRR | E AR A AR [17]
ABFRAR 2] TN [ = A FRAR LLLEAR [ )N KRR EIES [18]
HEACIRAR 2] Tt BEAR IR AR # SRR B AR HAE [19]

367




MR @i

Modern Food Science and Technology

2025, Vol.41, No.6

WAL

O Sarnm AR

=

e

e (#h whs ZR758)

Ak
(E, 3R ThE)

@ _| Hemsyeis
g

PR
(€ 21N LN D)

® | Heik
P ki

HRHZR

o4

LS
k!

1 KBEHERHREFTZ

Fig.1 Production technology of fermented chili products
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Table 2 Nutritional composition and changes of fermented chili products
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Fig.2 Metabolic pathway of organic acids in fermented pepper products
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Fig.3 Synthetic pathway of flavor compounds in fermented pepper
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Fig.4 Biological activity of fermented pepper products
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