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ABSTRACT:  Lactic acid bacteria constitute an integral part of fermented functional foods having numerous 

health benefits. Besides providing nutrition these bacteria also help in preservation of food, flavour induction 

and better digestibility through lactic acid fermentation. There are many Lactic Acid Bacteria which are yet to 

be explored for their beneficial properties. Therefore, these microorganisms require extensive study to gauge 

their utility in diverse areas. A plethora of traditional Indian fermented foods have been explored wherein 

lactic acid bacteria play an important role. This group of bacteria is also used in food industry majorly as 

starter cultures. The most promising usage of lactic acid bacteria is in the production of probiotics that are 

viable microbial cells providing health benefits to the host upon consumption. There has been an increase in 

the awareness among masses about the beneficial effects of consumption of fermented foods rich in lactic acid 

bacteria. Hence, extensive research on new strains of lactic acid bacteria, their functionality and large scale 

production is the need of the hour in order to cater to the growing number of consumers. This review aims to 

discuss the significance of lactic acid bacteria in traditional Indian fermented foods and food industry as well 

as some of their major health benefits. © 2016 iGlobal Research and Publishing Foundation. All rights 

reserved. 
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