afX £

Synthetic Biology Journal 2020,1(1).84-01 2020 £ % 1% % 1 83 | wnaw.synibioj.com

S N B DOI: 10.12211/2096-8280.2020-005
R TR IR

FEYE 5

NG BB, Ak, BRESS
CIBAFEAERREREFS, IHF T4, 214122, > TEHA¥F IV AYBAKRTHREAZRE, IH T4,
214122; P IHAFREABMILEHAER IRELRE, LA L4, 214122)

BE: BESKMESRINE . SERSFEZUMAORER, MUEERE. EFNTFENEmMtEHEIR
EXRHkbL . XLEPEIIAREERPLE S AMINEERE THIENK . RBESMEMZERAR, eEERTEmIIAY
MRl SUBERMENCHIEERMAESD . DEEMERmMITIMEF N F mERR R RIEAEIRERAE
BRZ . ANELENAT ERENFXI RIS CIFMRENERENE . BR, UETENENFHISENE
HABXRAED . SEEEYRARIISASEX =MARE RN, FITHIRMEMENFRIES
Sk, &a, WEREEGRENFSEmtERRNAREEHTT DEHREE . BUIEREmamENFEFE
BERBEXNHNEREDHRANFRMNAE, ARHIERZFFANSENA. SHHUeREFHNEE. ek
S IIRIFIERNZ@RENE, FREZIW=IML, B S RERAIRNGH LS, ERAZK.

Xigin: SREYS; amthE; NERm; BUXRAY, SIEE

hESES: Q819; TS201.1 Xiltr&EE: A

Synthetic biology and food manufacturing
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Abstract: As global environmental pollution intensifies, climate continues to change, and population continues to
grow, how to ensure safe, nutritious and sustained food supply faces huge challenges. These challenges put forward
new requirements for the future food supply and function. Using synthetic biology technologies to create cell factories
applicable in the food industry to convert renewable raw materials into important food components, functional food
additives and nutritional chemicals is an important way to solve the problems facing the food industry. This article first
introduces the importance of synthetic biology to the innovation and breakthroughs in the field of food manufacturing.

Secondly, taking artificial food, plant natural products and human milk oligosaccharide, three typical food products
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from biological manufacturing, as examples, the current tasks and challenges of food synthetic biology are discussed.

Finally, the development trends of synthetic biology and food manufacturing in China are summarized and prospected.

By strengthening the development and application of food synthetic biology and the related food biotechnologies and

being the first to achieve their industrialization, researchers will be able to seize the frontiers of science and technology

and industrial highlands globally and benefit mankind.

Key words: synthetic biology; food manufacturing; artificial food; plant natural products; human milk oligosaccharide
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