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ABSTRACT: The prevalence of food allergies has risen sharply in recent decades. More and more evidences show
that the ecological imbalance of organisms is the main cause of food allergies. The potential prevention and treatment
effects of probiotics such as lactic acid bacteria on allergic symptoms have attracted wide attention. Probiotics not
only reduce the allergenicity of food allergens by fermentation, but also play a role in the development and regulation
of the host immune system by regulating the balance of the intestinal flora, thereby changing the risk of allergic
diseases. This paper reviewed the classification and biological characteristics of lactic acid bacteria, the role of lactic
acid bacteria fermentation in reducing major food allergens such as milk, soybeans, peanuts, and wheat, and the main
mechanisms of immune regulation by probiotics such as lactic acid bacteria include altering the phenotype of
antigen-presenting cells, regulating Th1/Th2 balance, inducing regulatory T cells, and enhancing intestinal barrier
function. It is expected that lactic acid bacteria and their fermentation could prevent and/or treat food allergies, and
provide reference for the research and related applications of lactic acid bacteria.
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