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Research Progress on Antioxidative Mechanisms of Lactic Acid Bacteria

HONG Song-hu, WU Zu-fang’

( Faculty of Life Science and Biotechnology, Ningbo University, Ningbo 315211, China )

Abstract: Five aspects of antioxidative mechanisms of lactic acid bacteria are discussed and the state quo of

research are introduced. The five different antioxidative functions of lactic acid bacteria are achieved

respectively by (1) producing superoxide dismutase (SOD); (2) producing glutathione (GSH); (3) having NADH

oxidase and NADH peroxidase; (4) having ferulic acid esterase (FAE); (5) having reducing activity. The

antioxidative activities of lactic acid bacteria in vivo of human body are also elucidated. .
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