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Role of lactic acid bacteria in the shelf-life of seafood products
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Abstract:

The application of novel food preservation technologies such as the use of lactic acid bacteria or their
metabolites have gained an important role in the food industry. Lactic acid bacteria are considered as
valuable biological tools to promote safety and increase seafood shelf-life. Moreover, these bacteria can
be used to create new sensory properties can be used as probiotic agents in the seafood products. This
paper presents a literature review regarding the role of lactic acid bacteria in increasing the seafood and
sturgeon safety. According to the research results, when metabolites of lactic acid bacteria are applied
to promote the safety, it is recommended to use other food technologies and preservatives

simultaneously.

Keywords: lactic acid bacteria, bacteriocin, safety, seafood products
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