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This review was conducted to find out the main function of lactic acid bacteria in milk fermentation and 
preservation. Lactic acid bacteria (LAB) are a group of Gram-positive, non-spore forming, cocci or rods, 
which produce lactic acid as the major end product during the fermentation of carbohydrates. LAB 
includes Lactobacillus, Lactococus, Streptococcus and Leuconostoc species. The presence of LAB in 
milk fermentation can be either as spontaneous or inoculated starter cultures. Both of them are promising 
cultures to be explored in fermented milk manufacture. LAB has a role in milk fermentation to produce 
acid which is important as preservative agents and generating flavour of the products. The main reasons 
for the fermentation practice using LAB are to increase milk palatability and improve the quality of milk by 
increasing the availability of proteins and vitamins. Furthermore, LAB confers preservative and 
detoxifying effects on milk as well. When it is used regularly, LAB fermented milks boost the immune 
system and strengthen the body in the fight against pathogenic bacterial infections. Thus, LAB 
fermentation is not only of a major economic importance, but it also promotes human health. Therefore, it 
was concluded that the lactic acid bacteria have a vital role in milk and milk products fermentation and 
preservation and this suggests the need for educating the communities about benefits of consuming 
fermented milk and milk products needs to be part of health education. 
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INTRODUCTION 
 
Lactic acid bacteria (LABs) are industrially important 
organisms used for the production of milk and milk 
products like yoghurt, cheese, buttermilk and kefir. The 
species used for these applications typically belong to the 
group of gram-positive bacteria including the genera  
Lactobacillus, Lactococcus, Leuconostoc, Pediococcus, 
and Streptococcus. They are recognized for their fermen-
tative ability and thus enhancing food safety, improving 
organoleptic attributes, enriching nutrients and increasing 

 
 
 

 
health benefits (Panesar, 2011; Liu et al., 2011; Sharma 
et al., 2012; Steele et al., 2013).  

Due to the characteristics of milk that is highly 
perishable, the main purpose of milk fermentation using 
LAB is to prolong its shelf-life as well as to preserve the 
nutritious component of milk. It is also recognized that 
fermentation of milk using LAB will undoubtedly produce 
good quality of products with highly appreciated organo-
leptic attributes. Recently, there is a growing interest to 
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develop a variety of fermented milk products for other 
beneficial purposes, particularly for health purposes and 
preventing of toxins produced by food-borne pathogens 
and spoilage bacteria that enter human body (Shah, 
2007; Ali, 2010; Panesar, 2011; Sharma et al., 2012).  

The presence of LAB in milk fermentation can be 
either spontaneous or inoculated starter cultures. Milk 
itself is known as one of the natural habitats of LAB 
(Delavenne et al., 2012; Wouters et al., 2002). In general, 
the technology of milk fermentation is relatively simple 
and cost-effective. On the other hand, standardized 
fermented milk products are produced and manufactured 
in large-scale production under controlled conditions and 
become an important industrial application of LAB as 
starter cultures. There are some important features of 
LAB starters in fermented milk products. A single 
potential starter culture will dominate and reduce the 
diversity of microorganisms in fermented milk products 
compared to that of products under natural fermentation.  

Using lactic acid bacteria in milk fermentation and 
preservation is indispensable to improve milk palatability 
and quality. However, there is a limitation to reviewing 
these and other related information and thereby to 
delivering such synthesized and summarized data to the 
beneficiaries.  

Therefore, reviewing sensible findings on lactic acid 
bacteria function in milk fermentation and preservation 
seems to be a milestone area to deliver combined 
information to the beneficiaries. Based on this outlined 
background, the objective of this paper was to review 
lactic acid bacteria function in milk fermentation and 
preservation and thereby to deliver combined information 
for beneficiaries.  

Most of the related research findings of lactic acid 
bacteria (LAB) function in milk fermentation and 
preservation were reviewed. Related reports which focus 
on health promoting properties of LAB were also 
reviewed. Findings on antimicrobial and preservative 
property of LAB that have been reported by various 
scholars were also reviewed and combined. 
 
 
OUTLINED DESCRIPTION OF LACTIC ACID 
BACTERIA FUNCTION IN MILK FERMENTATION 
 
LAB are widespread in nature and predominate of microflora 

in milk and milk products; many species are involved in the 

daily manufacturing of dairy products (Ayad et al., 2004). 

The lactic acid bacteria used in the dairy fermentation can 

roughly be divided into two groups of the basis of their 

growth optimum. Mesophilic lactic acid bacteria have an 

optimum growth temperature between 20 and 30C and the 

thermophilic have their optimum between 30 and 45C. 

Traditional fermented products from sub-tropical countries 

harbor mainlythermo-philic lactic acid bacteria, whereas the 

products with mesophilic bacteria originated from western 

and northern European countries. The lactic acid bacteria 

can be mainly divided into two  groups based on the  end- 
 

 
 
 

 
products formed during the fermentation of glucose. 
Homofermentative lactic acid bacteria such as  
Pediococcus, Streptococcus, and Lactococcus produce 
lactic acid as the sole product of glucose fermentation. 
Heterofermentative lactic acid bacteria such as Weissella 
and Leuconostoc produce equimolar amounts of lactate, 

CO2 and ethanol from glucose (Caplice and Fitzgerald, 
1999; Jay, 2000; Kuipers et al., 2000).  

LAB have been extensively used in food fermentation, 
including the production of milk products, and its 
proteolitic activity is very important in producing flavor 
compounds of end product (Moulay et al., 2013). 
Proteolytic system of LAB is important for the growth of 
microorganisms and it is involved in casein utilization 
within LAB cells and give contribution to the development 
of organoleptic properties of fermented milk products 
(Moulay et al., 2013; Yamina et al., 2013).  

Milk fermentation process has relied on the activity of 
LAB, which play a crucial role in converting milk as raw 
material to fermented milk products. In milk fermentation 
industry, various industrial strains of LAB are used as 
starter cultures (Table 1). Starter cultures of LAB were 
obtained from a sequence activity and passed a process 
of isolation, selection and confirmation. Several 
behaviors as the characteristics of each individual 
selected strains of LAB has been established and used in 
the production of fermented milk products industrially. 
The most important properties of LAB are their ability to 
acidify milk and to generate flavour and texture, by 
converting milk protein due to their proteolytic activities 
(Mäyrä and Bigret, 2004). The mild acid taste and 
pleasant fresh are characteristics of fermented milk 
products such as yoghurt and cheese (Kongo, 2013; 
Griffiths and Tellez, 2013). 
 
 
Health promoting property of lactic acid bacteria 
 
The high demand of fermented milk products is due to 
the health property generated from consumption of 
fermented milk products (Table 2). Fermented milk 
products are reported to contribute to human health 
through several mechanisms (Sharma et al., 2012). 
Certain lactic acid bacteria strains of the genera 
Lactobacillus, are utilized as health promoting bacteria 
(Saxelin et al., 2005), while certain Lactobacillus strains 
like L. helveticus are believed to produce bioactive health 
beneficial peptides from casein protein of milk and 
showed effect of antihypertensive, immune modulator 
activity, anticancer and calcium binding ability. L. 
helveticus is known as one of LAB which has efficient 
(Nouaille et al., 2003). 
 
 
Antimicrobial compounds produced by lactic acid 
bacteria 
 
The  preservative  action  of   starter   culture  in   food  is 
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Table 1. The main lactic acid bacteria associated with milk and milk product fermentation. 
 
Species/ subspecies Their main uses in different milk products References 
 
Lactococcus  
Lc. Lactis subsp. Lactis 

 
Lc. lactis subsp. Lactis biovar 
diacetylactis 
 
Lc. Lactis subsp. cremoris 

 
Streptococcus  
Sc. thermophilus 
 
Lactobacillus  
Lb. acidophilus  
Lb. delbrueckii subsp. 
Bulgaricus 
 
Lb. delbrueckii subsp.lactis 

 
Lb. helveticus 
 
Lb. casei  
Lb. plantarum 
 
Lb. rhamnosus 
 
Leuconostoc  
Ln. mesenteroides subsp. 
cremoris 

 
Mesophilic starter used for many cheese types, butter and butter 
milk.  
Used in Gouda, Edam, sour cream and lactic butter and butter 
milk. 

 
Mesophilic starter used for many cheese types, butter and butter 
milk. 

 
Thermophilic starter used for yogurt and many cheese types’ 
particularly hard and semihard high-cook cheeses. 
 

 
Probiotic adjunct culture used in cheese and yogurt.  
Thermophilic starter for yogurt and many cheese types, 
particularly hard and semihard high-cook cheeses.  
Used in fermented milks and high-cook cheese. 
 
 
Thermophilic starter for fermented milks and many cheese types 
particularly hard and semihard high-cook cheeses 
 
Probiotic milk and cheese ripening adjunct 
culture Cheese ripening adjunct culture. 
 
Probiotic adjunct culture used in cheese 

 
Mesophilic culture used for Edam, Gouda, fresh cheese, lactic 
butter and sour cream. 

 

 
Broome et al. (2003) and 
Wouters et al. (2002)  
Wood (1997) and Leroy and De 
Vuyst (2004) 
 
Weerkam et al. (1996) 

 
Broome et al. (2003) and 

Beresford et al. (2001) 
 

 
Briggiler-Marcó et al. (2007) 
 
Slaterry et al. (2010) 
 
Broome et al.(2003) and Giraffa 
2010 
 
Broome et al. (2003) and 
Griffiths and Tellez (2013) 

 
Briggs (2003) and Kongo 

(2013) Leroy and De Vuyst 

(2004) Coppola et al. (2005) 
 
 
Weerkam et al. (1996) and 
Slaterry et al. (2010) 

 
Lb. =Lactobacillus; Lc. =Lactococcus; Ln.=Leuconostoc; Sc.=Streptococcus, subsp.= subspecies. 

 

 
Table 2. Health benefits when milk is fermented. 

 
Effect of 

Changes in milk Effect on health  

fermentation  
 

   
 

 
 
Increase in lactic 
acid  
bacteria levels 
 
 

 
Breakdown to 
shorter  
chain proteins 

 
Increased acidity 

 
Reduced lactose content in milk 
 
Reduced content of bad bacteria 
 
 
 
 
Identification of casein peptides and whey peptides 
with functional properties 
 
 
Sharpness of taste 

 
No diarrhea and bloating 

Improved gut health 
 
Prevention of protection from bacterial vaginosis and 
fungal infections in women  
Ability to digest remaining lactose in the fermented milk 
and use as energy source 
 
Easier digestion  
Some with antihypertensive effects 

Some with pain relief effects  
Some with immune enhancing properties  
Some with calcium binding bone building 
properties Prevents harmful bacterial growth in milk 

 
Source: http://whqlibdoc.who.int/publications/2003/9241591196.pdf  and ftp://ftp.fao.org/docrep/fao/007/y5686e/y5686e00.pdf 
 
 
proteolytic system (Korhonen and Pihlanto, 2003; Griffiths 
and Tellez, 2013). Another promising contribution of lactic  
 

 
 
acid bacteria is to use them as delivery vehicles for 
molecules with therapeutic  value  attributed  to  the 



Aragaw          325 
 
 

 
combined action of antimicrobial metabolites produced 
during the fermentation process. These include many 
organic acids such as lactic, acetic and propionic acids 
produced as end products which provide an acidic 
environment unfavourable for the growth of many 
pathogenic and spoilage microorganisms. Acids are 
generally thought to exert their antimicrobial effect by 
interfering with the maintenance of cell membrane 
potential, inhibiting active transport, reducing intracellular 
pH and inhibiting a variety of metabolic functions 
(Rattanachaikunsopon and Phumkhachorn, 2010).  

Some of the inhibitory compounds against other 
bacteria include hydrogen peroxide and bacteriocins 
(Oyewole, 1997). One of the arguments supporting the 
use of LAB fermentation is to prevent diarrheal diseases 
because they modify the composition of intestinal 
microorganisms and by this, act as deterrents for 
pathogenic enteric bacteria. LAB bacteria also produce 
fungal inhibitory metabolites. These are mainly organic 
acids, which include propionic, acetic and lactic acids 
((Schnürer and Magnusson, 2005; Sauer et al., 2008). 
Thus, LAB is applied as a hurdle against non-acid 
tolerant bacteria, which are ecologically eliminated from 
the medium due to their sensitivity to acidic environment 
(Ananou et al., 2007). Also, fermentation has been 
demonstrated to be more effective in the removal of 
Gram-negative than the Gram-positive bacteria, which 
are more resistant to fermentation processing (Mensah, 
1997). As such, fermented food can control diarrhoeal 
diseases in children (Guandalini, 2006 and Szajewska et 
al., 2006).  

Moreover, LABs are also known to produce protein 
antimicrobial agents such as bacteriocins (Carolissen-
Mackay et al., 1997; Aymerich et al., 2000). Bacteriocins 
are peptides that elicit antimicrobial activity against milk 
spoilage organisms and food borne pathogens, but do not 
affect the producing organisms. LAB also synthesizes 
other anti-microbial compounds such as, hydrogen 
peroxide, reuterin, and reutericyclin (Leroy and Vuyst, 
2004). Other applications of LAB include their use as 
probiotics that restore the gut flora in patients suffering 
from diarrhea, following usage of antibiotics that destroy 
the normal flora (Aderiye and Laleye, 2003). In this 
manner, fermented food is used to prevent and to 
alleviate diarrhea. In addition, the consumption of food 
products rich in LAB helps to alleviate constipation and 
abdominal cramps.  

Generally, bacteriocins are antimicrobial proteinaceous 
compounds that are inhibitory towards sensitive strains 
and are produced by both Gram-positive and Gram-
negative bacteria (Tagg et al., 1976). 
 
 
Lactic acid bacteria as functional starter culture 
 
Definitely, the most important application of lactic acid 
bacteria is their use as starter strains in the manufacture 
 

 
 
 

 
of   various   fermented  dairy   products.    In   particular,  
Streptococcus thermophilus, L. lactis, L. helveticus, and 
L. delbrueckii subsp. Bulgaricus are widely used as milk 
starter cultures. S. thermophilus and L. bulgaricus are the 
two bacteria required to make yoghurt and Lactobacillus 
casei is frequently found in cheeses. The proper selection 
and balance of lactic acid bacteria used for starter culture 
is critical for the manufacture of milk fermented food 
products with their desirable texture and flavor. Mankind 
exploited these bacteria for thousands of years for the 
production of fermented products because of ability to 
produce desirable changes in taste, flavor, and texture 
(Derek et al., 2009).  

Starter cultures of LAB can be either mesophilic from 
the genera of Lactococcus and Leuconostoc or thermo-
philic from the genera of Streptococcus and Lactobacillus  
(Fox et al., 2004). Among species, L. lactis, S. 
thermophilus and L. helveticus are intensively studied. L. 
helveticus is specialized milk species and belong to the 
member of dairy niche species. Several cheese products 
are based on L. helveticus as starter (Slaterry et al., 
2010). 
 
 
Preservative property of lactic acid bacteria 
 
Milk is a highly perishable food raw material. Its trans-
formation into stable milk products provides an ideal 
vehicle to preserve its valuable nutrients, and making 
them available throughout the year. It is known that while 
unprocessed milk can be stored for only a few hours at 
room temperatures, cheeses may reach a shelf-live up to 
5 years (depending on variety). Fermentation with LAB is 
a cheap and effective milk preservation method that can 
be applied even in more rural/remote places, and leads 
to improvement in texture, flavor and nutritional value of 
many milk products. LAB have a long and safe history of 
application and consumption namely in cheese 
processing (Aquilanti et al., 2006; Giraffa et al., 2010).  

Fermentation makes the milk palatable by enhancing its 

aroma and flavor. These organoleptic properties make 

fermented food more popular than the unfermented one in 

terms of consumer acceptance. The lowering the pH to 

below 4C through acid production, inhibits the growth of 

pathogenic microorganisms which can cause food spoilage, 

food poisoning and disease (Ananou et al., 2007). For 

example, LAB bacteria have antifungal activities (Schnürer 

and Magnusson, 2005). By doing this, the shelf life of 

fermented food is prolonged. This is because the sheer 

overgrowth of desirable edible bacteria in food outcompetes 

the other non-desirable food spoilage bacteria. Thus, LAB 

fermented foods have lactic acid as the main preservative 

since lactic acid bacterial growth is accompanied by the 

production of lactic and acetic acids with decrease in pH and 

increase in titratable acidity. Using LAB fermentation for 

detoxi-fication is more advantageous in that it is a milder 

method which preserves the nutritive value  and  flavor  of 



 
 
 

 
deconta-minated food (Bata and Lásztity, 1999). 
 
 
CONCLUSION 
 
Lactic acid bacteria are a broad group of Gram-positive 
organism and are mainly used as a starter strains, 
particularly, S. thermophilus, L. lactis, L. helveticus, and 
L. delbrueckii subsp. bulgaricus which are widely used as 
milk starter cultures. They are also widespread in nature 
and predominate microflora in milk and milk products. 
Lactic acid bacteria have an essential role in milk 
fermentation and preservation since lactic acid bacteria 
display numerous antimicrobial activities in fermented 
foods. This is mainly due to the production of organic 
acids. Therefore, lactic acid bacteria exert strong 
antagonistic activity against many microorganisms, 
including milk spoilage organisms and pathogens. In 
addition, some strains may contribute to the preservation 
of fermented milk by producing bacteriocins. Milk 
fermentation is profitable in terms of improving milk 
quality, preservation and decontamination of toxins, often 
found in food. Together with food safety, the nutritional 
and flavour profile of the products need to meet the 
expectations of modern consumers. Fermentation with 
LAB is a cheap and effective milk preservation method 
that can be applied even in more rural/remote places, and 
leads to improvement in texture, flavor and nutritional 
value of many milk products. Education of communities 
about benefits of consuming fermented milk and milk 
products needs to be part of health education. This 
technology needs to be further developed to enhance 
safety and ease of application in a rural poor-resource 
setting. 
 

 
Conflict of interests 
 
The authors did not declare any conflict of interest. 
 

 
REFERENCES 
 
Ali A (2010). Beneficial Role of Lactic Acid Bacteria in Food 

Preservation and Human Health. Res. J. Microbiol. 
5(12):1213-1221.  

Aderiye BI, Laleye SA (2003). Relevance of fermented food 
products in southwest  

Nigeria. Plant Foods for Human Nutrition (Formerly Qualitas Plantarum) 
3:1-16.  

Ananou S, Maqueda M, Martínez-Bueno M, Valdivia E (2007). 
Biopreservation, an ecological approach to improve the safety 
and shelf-life of foods. FORMATEX.  

Aquilanti L, Dell’Aquila L, Zannini E, Zocchetti A, Clementi F (2006). 
Resident lactic acid bacteria in raw milk Canestrato Pugliese cheese. 
Lett. Appl. Microbiol. 43(2006):161–167.  

Ayad EHE, Nashat S, El-Sedek N, Metwaly H, El-Soda M (2004). 
Selection of wild lactic acid bacteria isolated from traditional Egyptian 
dairy products according to production and technological criteria. 
Food Microbiol. 21: 15-725.  

Aymerich MT, Garriga M, Monfort JM, Nes I, Hugas M (2000). 
Bacteriocin-producing lactobacilli in Spanish-style fermented 

326          Adv. Food. Sci. Technol. 
 
 

 
sausages: characterization of bacteriocins. Food Microbiol. 17(1):33-
45.  

Bata Á, Lásztity R (1999). Detoxification of mycotoxin-contaminated 
food and feed by microorganisms. Trends Food Sci. Technol. 10(6-
7):223-228.  

Beresford TP, Fitzsimons NA, Brennan NL, Cogan TM (2001). Recent 
advances in cheese microbiology. Int. Dairy J. 11:259-274.  

Briggiler-Marcó M, Capra ML, Quiberoni A, Vinderola G, Reinheimer 
JA, Hynes E (2007). Nonstarter Lactobacillus strains as adjunct 
cultures for cheese making: in vitro characterization and performance 
in two model cheeses. J. Dairy Sci. 90:4532-4542.  

Briggs SS (2003). Evaluation of lactic acid bacteria for the acceleration 
of cheese ripening using pulsed electric fields. MSc Thesis, McGill 
University, Montreal Quebec, Canada.  

Broome MC, Powel IB, Limsowtin GKY (2003). Starter cultures: Specific 
properties. In Enyclopedia of Dairy Sciences. Vol I ed. Regisnki, H. 
Fuquay, J.W. & Fox, P. F. 269 – 275. London: Academic Press.  

Caplice E, GF Fitzgerald (1999). Food fermentation: role of 
microorganisms in food production and preservation. Int. J. Food 
Microbiol. 50:131-149.  

Carolissen-Mackay V, Arendse G, Hastings JW (1997). Purification of 
bacteriocins of lactic acid bacteria: problems and pointers. Int. J. 
Food Microbiol. 34(1):1-16.  

Coppola R, Succi M, Tremonte P, Reale A, Salzano G, Sorrentino E 
(2005). Antibiotic susceptibility of Lactobacillus rhamnosus strains 
isolated from Parmigiano Reggiano cheese. Lait 85: 193-204.  

Delavenne E, Mounier J, Déniel F, Barbier G, Le Blay G (2012). 
Biodiversity of Antifungal Lactic Acid Bacteria Isolated from Raw Milk 
Samples from Cow, Ewe and Goat over One-Year Period. Int. J. 
Food Microbiol. 155(3):185-190.  

Derek AA, Joost VDB, Inge MKM, Jac TP, Antonius JAVM (2009). 
Anaerobic homolactate fermentation with Saccharomyces cerevisiae 
results in depletion of ATP and impaired metabolic activity. FEMS 
Yeast Res. 9(3):349-357.  

Fox PF, McSweeney PLH, Cogan TM, Guinee TP (2004). Cheese: 
Chemistry, Physics and Microbiology, Elsevier.  

Giraffa G, Chanishvili N, Widyastuti Y (2010). Importance of lactobacilli 
in food and feed biotechnology. Res. Microbiol. 161: 480-487.  

Griffiths MW, Tellez AM (2013). Lactobacillus helveticus: The 
Proteolytic System. Front. Microbiol. 4: 1-9.  

Guandalini S (2006). Probiotics for children: Use in diarrhea. J. Clin. 
Gastroenterol. 40(3):244-248.  

Jay JM (2000). Fermentation and fermented dairy products, In: Modern 

Food Microbiology, 6
th

 edition. An Aspen Publication, Aspen 
Publishers, Inc. Gaithersburg, USA. pp. 113-130.  

Kongo JM (2013). Lactic Acid Bacteria as Starter-Cultures for 
Cheese Processing: Past, Present and Future Developments, 
Chapter 1, http://creativecommons.org/licenses/by/3.0  

Korhonen H, Pihlanto A (2003). Food-derived bioactive peptides 
opportunities for designing future foods. Curr. Pharm. Des. 9:1297– 
1308.  

Kuipers OP, Buist G, J Kok (2000). Current strategies for improving 
food bacteria. Res. Microbiol. 151: 815-822.  

Leroy F, De Vuyst L (2004). Lactic acid bacteria as functional starter 

cultures for the food fermentation industry. Trends Food Sci. 
Technol. 15:67-78.  

Liu SN, Han Y, Zhou ZJ (2010). Lactic Acid Bacteria in Traditional 
Fermented Chinese Foods. Food Res. Int. 44(3):643-651.  

Mäyrä-Mäkinen A, Bigret M (2004). Industrial Use and Production 
of Lactic Acid Bacteria. In: S. Salminen, A. von Wright and A. 
Ouwehand, Eds., Lactic Acid Bacteria. Microbiological and 
Functional Aspects, Marcel Dekker,Inc., New York, pp. 175-198.  

Mensah P (1997). Fermentation the key to food safety assurance in 
Africa. Food Control 8(5-6):271-278.  

Moulay M, Benlancen K, Aggad H, Kihal M (2013). Diversity and 
Technological Properties of predominant Lactic Acid Bacteria Isolated 
from Algerian raw goat milk. Adv. Environ. Biol. 7(6) 999-1007.  

Nouaille S, Ribeiro LA, Miyoshi A, Pontes D, Le Loir Y, Oliveira SC, 
Langella P, Azevedo V (2003). Heterologous protein production 
and delivery systems for Lactococcus lactis. Genet. Mol. Res. 2: 
102– 111. 

Oyewole OB (1997). Lactic fermented foods in Africa and their benefits. 



Aragaw          327 
 
 

 
Food Control 8(5-6):289-297.  

Panesar PS (2011). Fermented Dairy Products: Starter Cultures and 
Potential Nutritional Benefits. Food Nutr. Sci. 2(1):47-51.  

Rattanachaikunsopon P, Phumkhachorn P (2010). Lactic acid bacteria: 
their antimicrobial compounds and their uses in food production. Ann. 
Biol. Res. 1 (4): 218-228.  

Sauer M, Porro D, Mattanovich D, Branduardi P (2008). Microbial 
production of organic acids: expanding the markets. Trends 
Biotechnol. 26(2):100-108.  

Saxelin M, Tynkkynen S, Mattila-Sandholm T, de Vos W (2005). 
Probiotic and other functional microbes: from markets to 
mechanisms. Curr. Opin. Biotechnol.16:204–211.  

Schnürer J, Magnusson J. 2005. Antifungal lactic acid bacteria as 
biopreservatives. Trends Food Sci. Technol. 16(1-3):70-78.  

Shah NP (2007). Functional Cultures and Health Benefits. Int. Dairy J. 
17(11):1262-1277.  

Sharma R, Sanodiya BS, Bagrodia D, Pandey M, Sharma A, Bisen PS 
(2012). Efficacy and Potential of Lactic Acid Bacteria Modulating 
Human Health. Int. J. Pharma Bio Sci. 3(4): 935-948.  

Slaterry L, Callaghan JO, Fitgerald GF, Beresford T, Ross RP (2010). 
Invited Review: Lactobacillus helveticus Thermophilic Dairy Starter 
Related to Gut Bacteria. J. Dairy Sci. 93(10):4435-4454. 

 

 

 
Steele J, Broadbent J, Kok J (2013). Perspective on the Contribution of 

Lactic Acid Bacteria to Cheese Flavor Development. Curr. Opin. 
Biotechnol. 24(2):135-141.  

Szajewska H, Setty M, Mrukowicz J, Guandalini S (2006). Probiotics in 
Gastrointestinal Diseases in Children: Hard and Not-SoHard 
Evidence of Efficacy. J. Pediatr. Gastroenterol. Nutr. 42(5):454-475  

Tagg JR, Dajani AS, Wannamaker LW (1976). Bacteriocinsof gram 
positive bacteria. Bacteriol. Rev. 40:722-756.  

Weerkam AH, Klijn N, Neeter R, Smit G (1996). Properties of 
mesophilic lactic acid bacteria from raw milk and naturally fermented 
raw products. Neth. Milk Dairy J. 50:319-322.  

Wood BJB (1997). Microbiology of fermented foods. London: Blackie 
Academic & Professional.  

Wouters JTM, Ayad EHE, Hugenholtz J, Smit G (2002). Microbes from 
Raw Milk for Fermented Dairy Products. Int. Dairy J. 12(2-3):91-109.  

Yamina M, Wassila C, Kenza Z, Amina Z, Noureddien S, Eddine HJ, 
Mebrouk K (2013). Physico chemical and Microbiologycal Analysis of  
Algerian raw camel’s milk and identification of predominating 
thermophilic Lactic Acid Bacteria. J. Food Sci. Eng. 3: 55-63. 
 


