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Abstract: The antioxidant properties of lactic acid bacteria are related to various probiotic activities, which can
prevent and alleviate a variety of chronic diseases caused by oxidation in the host. The antioxidant mechanisms of
lactic acid bacteria, including the action mechanisms of antioxidant enzymes and non-enzymatic antioxidants and
regulation of host signaling pathways, were expounded. Furthermore, the application status of antioxidant
properties of lactic acid bacteria in diseases of the nervous system, digestive system, and skin system were
summarized. The aim is to explore how to enhance the antioxidant activity of lactic acid bacteria in oxidative
stress-related diseases and give new insights into the development of related treatment strategies.
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Table 1 Reaction equations of antioxidant enzymes in lactic

acid bacteria
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Fig. 1 Antioxidant signaling pathways regulated by lactic acid bacteria in the host
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