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Abstract; The research progress on the physiological activity and preparation methods of conjugated

b

linoleic acid were summarized and outlined to provide a theoretical basis for further improving the yield of
conjugated linoleic acid. Conjugated linoleic acid is a substance naturally existing in ruminants and has
important physiological functions such as reducing the contents of cholesterol in the body, anti — cancer,
antioxidant and immune enhancement, and plays an important role in weight loss, cancer treatment and
asthma disease treatment, and has great potential in the field of functional diet research and development.
Since the natural content and source of conjugated linoleic acid can not meet the needs of people’s daily
life, the research on the synthesis of conjugated linoleic acid with higher yield has been a hot topic. The
main methods for the synthesis of conjugated linoleic acid includ biological synthesis and chemical
synthesis. Among biological synthesis, microbial synthesis and enzymatic isomerization synthesis are the
research focuses in recent years.
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