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Abstract: Yeasts and moulds can cause serious spoilage of all kinds of foods and agricultural products, including fruits, vegetables,
cereal, dairy products and meat and lead to sizable economic losses:.”Moulds also produce health-damaging mycotoxins such as aflatoxins,
trichothecenes, fumonisins, ochratoxin A and patulins; and possibly bring great hidden danger to food security. Consumer demands for
minimally processed foods and reduced use of chemical preservatives have stimulated to research on antifungal bio-protective agents. Lactic
acid bacteria (LAB) has been widely applied as bio-protective agents in all kinds of foods, because of their effective antagonistic activity against
pathogenic bacteria and spoilage microorganisms in food by ecological niche competition in which forms an acidic environment and produces
various antimicrobial end-products.-This review summarized the screenings and potential applications of antifungal Lactic acid bacteria in the
preservation of food, and antifungal metabolites from lactic acid bacteria and their inhibitory mechanisms. Some tendencies were presented and
discussed, aiming to supply reference to the further research in this paper.
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Table 1 Compilation of publications reporting antifungal activity of lactic acid bacteria

SLERE A wEADR B L RBSFTR
Pediococcus acidilactici Saccharomyces cerevisiae ERE ezl ) [23] (1989)
Lactococcus lactis subsp. lactis A. Aspergillus flavus; A. parasiticus;
THA RGN [24] (1996)

CHD 28.3 Fusarium spp.

Fusarium spp; Penicillium spp;

Lactobacillus sanfranciscencis CB1

Aspergillus spp;  Monilia spp.

TEy AE TESIRER 197 (1998)

Lactobacillus pentosus Candida albicans

RAEFLEATE & TV35D [58] (1999)

Lactobacillus plantarum VTT
E78076

Fusarium avenaceum

RWEL 5-WAA-24 ool —8R; TR

[20] (1999)
LA B, FRIK (Gly-L-Leu)

Lactobacillus plantarum 21B

Jik, BaOBMAR

F LM A HORILB [15] (2000)

Lactobacillus plantarum MiLAB

393 Aspergillus fumigatus

Fusarium sporotrichioides ;

3-# A KU, FR=Ak Phe-OH-Pro #=

25] (2002
Phe-Pro (251 )

Penicillium spp; Aspergillus

L. rhamnosus

B [26] (2002)

spp;Fusarium spp; Alternaria spp

Lactobacillus plantarum MiLAB14 i

BRAEIER; RILBR; IR —Jk Phe-Pro #=

27] (2003
Phe-OH-Pro [271( )

Pediococcus pentosaceus

Penicillium expansum

TR IR [28] (2008)

Lactobacillus fermentum
Leuconostoc mesenteroides

Rhizopus oryzae; Aspergillus

R TEE; TR [29] (2008)

niger;Aspergillus flavus; Penicillium

Lactobacillus reuteri 1100
Lactobacillus plantarum AF1
L. plantarum CRL 778

Lactobacillus plantarum J it

P digitatum

Fusarium graminearum
Aspergillus flavus ATCC 22546

LB, RILER

Rk Leu-Leu

FILBL, THER
3-R3LER

[30] (2009)
[31] (2010)
[32] (2010)
[33] (2010)

Lactobacillus plantarum LB1

P. roqueforti DPPMAF1 4 Fk B AT AUER 69 3R [34] (2011)
Lactobacillus rossiae LB5
L. plantarum 1A7 (S1A7) ik ARG A4 [35] (2011)
L. fermentum Te007; P. pentosaceus
Te010; L. pentosus G004; L. A. niger #= A. oryzae T He B G AR [14] (2011)
paracasi D5
A. niger FST 4.21;A. fumigatus J9;
L. amylovorus DSM 19280 F. culmorum TMW 4.0754;P. expansum 9 #F#R B 2 #rAzdr; AB4hA= 5 FPIR =Rk  [36] (2011)
FST 4.22 ;P. roqueforti FST 4.11

Lactobacillus plantarum L )

Jik FILE A 3- 2GR [37] (2011)

Wickerhamomyces anomalus

Botrytis cinerea; Glomerella cingulated;

L. plantarum IMAU10014

citrinum

Phytophthora drechsleri Tucker;P.

3RILBR, RTE, 2-AMAEs [38] (2012)
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