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TENIUH . 2021-2022 & & M EE M BT AT H (2021CT09)

This work was supported by the Changji Hui Autonomous Prefecture Bechbaliq Innovation Team Project (2021CT09).
*Corresponding author. E-mail: zhangyan348@163.com

Received: 2022-10-29; Accepted: 2023-02-02; Published online: 2023-02-08



2564 SHI Shuyi et al. | Acta Microbiologica Sinica, 2023, 63(7)

Thus, it is of great significance to explore the health-enhancing effect of lycopene through
intestinal microbiota and its mechanism. In this review, we summarized the physicochemical
properties, digestion, absorption, and metabolism of lycopene, and particularly the influence of
lycopene on the types, quantity, and metabolites of gut microbiota in the host. Furthermore, we
discussed the intervention of gut microbiota in host inflammation, cardiovascular diseases,
non-alcoholic fatty liver disease, and cancer development under the regulation of lycopene. This
review may provide ideas and directions for the future exploration of tomato nutrition and

product development.
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