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Application and research progress of lactic acid bacteria fermentation
in cereal products
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ABSTRACT: Cereal food is one of the main sources of human energy intake, and its nutritional value and edible
quality have received widespread attention with the improvement of people’s living standards. Fermentation is an
important method for improving food properties, functions, and nutritional deficiencies, as well as an important
means of grain processing. Lactic acid bacteria can utilize carbohydrates for growth and metabolism, and are widely
used in various fermented products in the food industry. The metabolites produced by fermentation have many
important physiological functions, including regulating the balance of intestinal flora, improving immunity,
anti-bacterial and anti-tumor probiotics. Therefore, the research and application of lactic acid bacteria fermentation in
grain food is of great significance for improving food quality. This paper reviewed the effects of lactic acid bacteria
fermentation on nutrient composition, biological function, structure and physicochemical properties of cereals,
summarized the advantages of lactic acid bacteria fermentation of cereal products and its application in a variety of
cereal products. The deficiency and possible development direction of lactic acid bacteria fermentation cereal food were

analyzed in order to provide reference for the research and development of lactic acid bacteria fermentation in cereal.
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Fig.1 Multi-scale structural changes of starch™®!
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Table 1 Hypoglycemic mechanism of lactic acid bacteria fermentation cereal
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Fig.2 Formation of gluten network organization
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Table 2 Effects of lactic acid bacteria fermentation on the quality of cereal products
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