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Abstract: 2-Phenylethanol (5-Phenylethanol) is aromatic flavour and fragrance compound with an elegant, fine, endure,
rose-like odour. It can be used as additives in perfume, cosmetic, food industries. It also can be used as pharmaceutical
intermediates and fine chemicals. So far, 2-PE is mainly produced chemically. The biosynthesis of 2-PE is receiving
more attentions, because of its low energy consumption, environmentally friendly, and the demand for the “natural”
2-PE. This review introduces the production of 2-PE especially the biosynthesis method, metabolic pathway, and fer-
mentation method.
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Figure 1. Syrene oxide reduction for 2-PE synthesis and the main product. Friedel-Craft reaction for 2-PE synthesis™!
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'Iphenylalanine <«—» phenylpyruvate > phlenylacetaldenhyde —»  2-phenylethanol
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Figure 2. Ehrlich pathway
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Figure 3. De-Novo pathway for 2-PE syhthesis
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