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Abstract : Flavor nucleotides, such as 5'—inosinic acid (IMP), 5'—guanylic acid (GMP) and their derivatives, are
important food flavor enhancers and pharmaceutical intermediates. Their industrial production techniques have been
continuously optimized. This paper systematically reviewed the main production technologies for flavor nucleotides,
including chemical synthesis, microbial fermentation, enzymatic hydrolysis and biocatalysis, with a focus on the
principles, development, advantages and limitations of these methods.
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Figure 1 Reaction formula for 5'—inosinic acid
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Figure 2 5'—nucleotide synthesis process
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Figure 3 Enzymatic hydrolysis process for nucleotide
production
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Figure 4 Acid phosphatase reaction process
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