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Research advances on structure and function of exopolysaccharides produced
by lactic acid bacteria
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ABSTRACT: The exopolysaccharides (EPSs) produced by lactic acid bacteria were natural biological poly-
mers with many special functions such as improvement of textural characteristics of fermented dairy products
and beneficial health effects for human beings. EPSs of lactic bacteria had been extensively and thoroughly
studied with respects to the structure and function, as well as their relations. This paper reviewed the research
advances on the EPS types, chemical composition, structure and function, in order to provide references for
further research and development of functional foods related to the EPSs of lactic acid bacteria.
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Table1l Monosaccharide composition of some heteropolysaccharides produced by lactic acid bacteria

Lactobacillus Fermentum TDS030603 : 3:1 [30]
Lactobacillus kefiranofaciens : 2:4 [31]
Lactobacillus rhamnosus KL37B : 3:6 [32]
lactis IPLA-R1 : : 1:2:3 [33]
Lactobacillus johnsonii 142 : 1:4 [34]
Lactobacillus helveticus Lb161 : 5:2 [35]
Lactobacillus helveticus K16 : 4:2 [36]
Escherichia coli 180/C3 : : 1:2:1 [37]
Lactobacillus rhamnosus GG : : 1:4:1 [38]
Streptococcus thermophilus THS : 3:2 [39]
Lactobacillus delbrueckii ssp. bulgaricus LBB.B26 : 2:3 [40]
Lactobacillus delbrueckii ssp. bulgaricus LBB.B332 : : 1:2:2 [41]
Lactobacillus acidophilus 5e2 : 4:3 [42]
Lactobacillus pentosus LPS26 : 3:2 [43]
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