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Abstract . f—Ionone is a natural fragrance with a violet flower scent, commonly found in various flowers, fruits,
and vegetables. It has been proven to be safe for human body and has been extensively used in cosmetics and skincare
products due to its high commercial value. Current research indicates that aside from its aromatic properties, f—Ilonone
also possesses antibacterial and preservative effects, enhances food sensory characteristics, and improves animal
productivity. It plays a crucial role in the food industry and animal production. Moreover, f—ionone exhibits diverse
biological activities, including anti—cancer and anti—inflammatory effects, making it valuable in the medical field.
This article reviewed the basic properties, synthesis, safety assessment, applications, and pharmacokinetics of
f—ionone across different sectors, aiming to provide a scientific foundation for its further development and application
in food technology, animal husbandry, and biomedical research.
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Table 1 f—ionone source and content
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