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Mechanisms of lactic acid bacteria
as antifungal biopreservative and expectation of its prospects
CHENG Ni-ni
(College of Life Science, Linyi University, Linyi 276000, China)
Abstract:Foods are subject to be contaminated by moulds and their mycotoxin during storage, which has serious
health hazard.Many researches found that some lactic acid bacteria (LAB) can inhibit mould growth and absorb
mycotoxin through producing organic acid, short peptide, hydrogen peroxide and the absorption abilities of itself,

reduce the content of mould and mycotoxin in food and extend the shelf-life.The researches of metabolic product
and antifungal activity of LAB indicated that LAB had very good application prospect and hopeful became a safety

food additive.
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