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Research Progress in Lactic Acid Bacteria Fermentation Technology of
Plant-Based Foods

GUAN Qiangian'?*, XIONG Tao', XIE Mingyong™
(1.State Key Laboratory of Food Science and Technology, Nanchang University, Nanchang 330047, China; 2.
College of Food Science & Technology, Nanchang University, Nanchang 330031, China)

Abstract: Plant-based foods generally refer to food made from plant materials. There is much room
for the growth of plant-based foods in the era of great health. Lactic acid bacteria (LAB) fermentation
technology has great potentials in the development of diversified plant-based foods, which can
achieve the diversification of flavor and health of plant-based foods. Thus, LAB-fermented
plant-based foods industry is very promising in the future. This review summarizes the types of
LAB-fermented plant-based foods, the relevant basic theories, key technologies as well as the
industrialization status at home and abroad, and briefly discusses the main development trend of
LAB-fermented plant-based food industry from the aspects of basic theory, key technology, and
product a development. The aim of this review is to provide reference for the research and
development of new LAB fermented plant-based food products.
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Table 1 Some commercial LAB—fermented plant—based products in domestic and foreign markets
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