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Abstract: Allyl - phenol compounds is a kind of common aromatic compounds that are often used as starting
compounds for the production of various flavors.Recently biotransformation has emerged as an important
approach for producing natural flavors in high quantities.Because the biotransformation processes are
environmentally friendly and the products are considered ‘natural’ flavor production using this method is
attracting more and more attention.The recent advances in the synthesis biotransformation of allyl - phenol
compounds and its production of relevant natural flavors were reviewed.Using vanillin as a model to show recent
progress in high-value natural flavor production and the significance of future research in metabolic mechanism
character and optimization of biotransformation to improve the yields of target products for scale—up and industrial
use were discussed.
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(g/L) (%)
Pseudomonas sp.HR199 0.3 89.3 9
Amycolatopsis sp.HR167 Trace NA 8
Rhodococcus opacus PD630 Trace NA 22
Pseudomonas putida 158 Trace NA 8
Pseudomonas chlororaphis 1.2 12.9 21
Bacillus subtilis HS8 1.36 14.7 10
Bacillus pumilus S—1 3.8 40.5 7
Bacillus fusiformis CGMCC1347 8.1 17.5 11
Bacillus fusiformis SW—-B9 325 5.8 10
Pseudomonas putida 1E27 16.1 71 9
o —CoA
- 10
Bacillus fusiformis .
CGMCC1347. B.fusiformis SW - B9 P.putida o
IE27 * 27 60% (v/v) /
pH =4.0 B.fusiformis SW—B9 72h o=
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