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Recent Progress in Understanding the Formation and Regulation of Lactic Acid Bacteria Biofilm and

Its Application in Foods
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School of Bioengineering and Food, Hubei University of Technology, Wuhan 430068, China)

Abstract: The biofilm represents a state in which lactic acid bacteria gather in order to cope with adverse environment. In
many cases, lactic acid bacteria exist in the form of biofilm. Hence, it is necessary to deeply understand and study lactic acid
bacteria biofilm. This article reviews the formation of lactic acid bacteria biofilms, the effects of carbon sources, metal ions,
pH, antibiotics, harmful bacteria, and abiotic surfaces on lactic acid bacteria biofilms and the various genes regulating lactic
acid bacteria biofilms, and it summarizes the application of lactic acid bacteria biofilm in food preservation and fermentation,
hoping to provide a reference for studies on the formation and regulation of lactic acid bacteria biofilm and its application in
the food industry in the future.
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Fig.1  Schematic of the dynamic formation process of lactic acid

bacteria biofilm'**"
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Fig.2  Factors affecting the formation of lactic acid bacteria biofilm
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Fig. 3  Regulatory effects of various factors on lactic acid bacteria biofilm
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