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Research progress on the application of starter strains and the regulation
of microflora in vegetable fermentation

SHI Qiao',LIU Biqin' , TANG Huihua', WANG Xinrui' ,ZHU Lizhou',
ZHAO Nan’,LI Hong'"

1 (Institute of Agro-Products Processing Science and Technology, Yunnan Academy of Agricultural Sciences, Kunming 650223, China)

2 (Institute of Agro-Products Processing Science and Technology ,Sichuang Academy of Agricultural Sciences,Chengdu 610011, China)

ABSTRACT Vegetable fermentation is the cold processing of fresh vegetables through microbial metabolic activities under certain pro-
duction conditions to maintain the nutritional value of the vegetables and improve their flavor. The flora in fermented vegetables is critical
to the flavor characteristics, nutritional functions and safety of the product. At the same time, the viable flora also affects the preservative
quality of the fermented products. This review focuses on recent research progress on the microbial diversity of fermented vegetables and
the mechanism of microbial action based on multi-omics technology, as well as the selection and application of functional microorganisms
in vegetable fermentation, and the factors affecting microbial flora. Microflora regulation using combined biological, chemical, and physi-
cal methods during vegetable fermentation can enhance the technological edge of the products, which provides theoretical basis for industri-
al production of fermented vegetables of good and stable quality.

Key words vegetable fermentation; omics; strain selection; lactic acid bacteria; microflora regulation
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