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Application of exopolysaccharides of lactic acid bacteria in food industry
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Abstract: Exopolysaccharide (EPS) of lactic acid bacteria (LAB) is a natural polymer with strong physiological activity that is metabolized to the out-

side of the cell wall during the growth process. It is extensively applied in many fields such as medicine and food. In the food industry, the taste, qual-

ity, appearance and nutritional value of food could be improved by LAB-EPS. The structure-function relationship of LAB-EPS was mainly reviewed,

its application in the food industry, such as improving the viscosity of yogurt, the water content and hydration of cheese, the taste and appearance of

baked food, the color and quality of fruit wine, and the aroma of fermented condiment were introduced. The future development of EPS in the food

industry was prospected in order to provide the basis for the application of LAB-EPS in food industry.
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Fig. 1 Structural property analysis of exopolysaccharide of lactic acid

bacteria and its applications in food
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