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Abstract; In view of the research results of enriched product types and improved flavor characteristics and
health care functions by applying probiotic fermentation technology in deep processing of fruit and vegetable
juice, this paper summarized the influence of probiotic fermentation on physical and chemical properties of
fruit and vegetable juice, the probiotic activity maintaining technology and probiotic function of fermented fruit
and vegetable juice. It was pointed out that: probiotic fermentation could not only change the flavor and senso-
ry quality of fruit and vegetable juice, but also changed the chemical components of organic acids and polyphe-
nols in fruit and vegetable juice; the number of viable bacteria in probiotic fermented fruit and vegetable juice
could be increased by adding auxiliary prebiotics, embedding microcapsules and optimizing fermentation con-
ditions ; fermented fruit and vegetable juice had probiotic functions such as raising gastrointestinal function, re-
sisting oxidation, inhibiting bacteria and elevating type II diabetes. At present, the research on fermented fruit
and vegetable juice was still in the laboratory research stage, and has not been put into the factory for mass
production. In the future, in-depth research can be carried out on screening suitable fermentation strains, en-
hancing the survival rate of probiotics in fermented fruit and vegetable juice during storage, and studying the
mechanism of the relationship between fermented fruit and vegetable juice and human digestive tract health and
immune regulation, so as to further promote the functional development and industrial production of probiotic

fermented fruit and vegetable juice.
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