i E A 223 2010, 26(2 H#+04) 61-65 DOI:  ISSN: 1000-6850 CN: 11-1984/S

AMER | FMER TR |
fr R 22
LI T £ 5 1 8 Sk o 1 B T

HARWEL, WIHIAE2, FFARR2

[ATERAT]  [EHT]

VAL EH P RHEINE 2 B AE YRR &, AE5(100029; 29 Tl R 2Rl il 2% B, #6/1450052
ETE

FURR AL Bt LML IR L RAT IS A P s, AN LS4 TT A B S SLRR W A6 74 7 e i B R e rh IR I SLIR 81 P 1)
PR A I A TR T 77 2 R XK 9D HUE R T A i RO . 6 LR R AE R T A 23 ) S i 2T e fr
it PN B C AR IR RO (A R W DS AT T 253 o F T FE oS A e Sk R (R IE S A T2 20
B, I FURR B AN RS PR A AR A 185k GBS SR KRR, B B R E, TP e 4 I KT 5007
I o

REE . FLRW CEFRMME MR 2B

Sk

Application prospect of lactic acid bacteria in traditional Chinese
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Abstract:

The application of lactic acid bacteria on food industry has a long history. Those effections on bread
fermentation has been developed such as good flavour, reducing antinutritional factors and prolonging
guarantee period.lt reviews the application on nutritional quality, health value and antibacterial
substances of sourdough bread, whole grains and high fiber foods. Currently the research on starter
culture of traditional mantou in China is still at the beginning stage. New product development which
fermented with lactic acid bacteria and yeast to improve the taste texture and nutritional value will
become the new research directions
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