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Message from the Guest Editors
Dear Colleagues,

Lactic acid bacteria are widely used in the production of
fermented foods. These bacteria are responsible for the
conversion of sugars into lactic acid, which provides
fermented foods with their characteristic tangy flavor and
preserves them from spoilage. Fermented foods made with
lactic acid bacteria include yogurt, kefir, sauerkraut,
kimchi, and many others. These foods are not only
delicious but also have health benefits due to their
probiotic content. Lactic acid bacteria have also been used
in the production of biopreservatives and bioactive
compounds that have potential applications in the food
industry. Overall, the application of lactic acid bacteria in
fermented food has been a significant contribution to the
food industry and human health.

Dr. Guowei Shu
Dr. Li Chen
Guest Edlitors
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Editor-in-Chief Message from the Editor-in-Chief
Dr. Badal C. Saha Welcome to a new open access journal, Fermentation,
Retired, National Center for which meets the growing need for a high quality

Agricultural Utilization Research,

) peerreviewed international journal with easy access to all
USDA-ARS, Peoria, IL, USA

researchers globally. We hope that you will share our
enthusiasm for this new journal and look forward to
working with you to make Fermentation a leader in its field.
Your contributions are vital for the success of this new
journal. Proposals for editing a special issue for a particular
topical area are always welcome.
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