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Lactobacillus Cultivation for Preparation of Traditionally Fermented Foods
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Abstract  Traditionally fermented foods with plentiful varieties and special flavor are a major part of current food industry.
Lactobacillus is an important bacteria used in food industry. In this paper
of traditionally fermented foods have been discussed which will provide a theoretical reference for the industrialization of
traditionally fermented foods.
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fermention with Lactobacillus during the production
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