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Abstract: The integration of traditional processing methods with modern biotechnology in the fermentation of traditional Chinese
medicine (TCM) plays a crucial role in ensuring the safety, efficacy, and stability of fermented TCM products. Quality evaluation is
essential in this process, as it not only monitors key aspects such as microbial activity, metabolic product changes, and the
transformation of active ingredients during fermentation but also provides a scientific basis for process optimization, strain selection,
and the establishment of product quality standards. In recent years, significant progress has been made in the quality evaluation of
fermented TCM. This review summarizes commonly used fermentation strains, the transformation of active ingredients, and quality
evaluation methods, offering insights for process control and quality improvement of fermented TCM products.
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Table 1 Summary of commonly used modern fermentation strains and fermentation methods
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Fig. 1 Quality evaluation indexes and methods of Chinese

medicine fermentation
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