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The Use of Biocatalysis for the Production of Flavours and Fragrances

JANG Biao, WANG Hua,LI| Zu-Yi*
(Shanghai Institute of Organic chemistry, Chinese Academy of Sciences, Shanghai 200032)

Abstract A condensed overview is given of the potential offered by bacteria, fungi and yeasts to produce a wide range of
bioflavours and fragrances. The advantages of microbia processes versus chemical synthesis or extraction are outlined.
Flavour and fragrance biosynthesis via bioconversion of specific substrates are described. A few commercialised processeg

are also discussed.
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