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Abstract In recent years, inactivated bacteria, bacteria components or metabolites with healthy effects have attracted
extensive attention from researchers at home and abroad, and the term definition of postbiotics has been put forward suc-
cessively. Based on the definition of postbiotics proposed by Probiotics Society of Chinese Institute of Food Science and
Technology in 2022, this paper used bibliometrics to statistically analyze the research literature on postbiotics in the
databases of China National Knowledge Network (CNKI), PubMed and Web of Science (WoS). Based on WoS database,
the country distribution and research hotspots were analyzed. The results showed that in PubMed and WoS databases, the
number of publications in the last three years exceeded the total number of publications in the last two decades (2000-
2018), and the number of publications reached the maximum in 2021, with 223 and 248 articles respectively. The re-
search heat of the postbiotics was rising continuously, and Japan was the country with the largest number of postbiotics
research literatures. The number of publications on postbiotics in CNKI database showed a fluctuating linear growth rate,
with an average annual growth rate of 21.76%. In this paper, the health effects of postbiotics were reviewed from in vit-
ro, animal and clinical studies. The analysis shows that postbiotics are mainly involved in promoting intestinal health and
regulating immunity. Studies at home and abroad have shown that the composition and health effects of postbiotics pre-
pared by different microbial inactivation processes are different. This paper compared and analyzed the effective compo-
nents and health action mechanism of postbiotics under different inactivation methods, so as to provide certain reference
for the preparation of postbiotics by different strains.
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