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Introduction
	 Conventional agriculture and animal husbandry have been scruti-
nized due to their adverse environmental effects, ethical quandaries, 
and the urgency to confront food security issues. Non-animal-based 
foods have emerged as a dynamic and promising solution to these 
critical concerns. In a recent study, we aimed to clarify terminolo-
gy-related confusion by categorizing the diverse range of plant-based 
foods emerging as alternatives to traditional animal-derived coun-
terparts. We differentiated these options based on their level of pro-
cessing and functional properties, referring to them as “alternatives,” 
“substitutes,” “replacements,” and “analogs” [1] (Table 1). Fermen-
tation improves protein digestibility and mineral bioavailability in 
foods such as tempeh, resulting in nutritional values compatible with 
meat, and is anticipated to become pivotal in sustainable food produc-
tion [2]. This biological process, refined over the years and enhanced 
with modern technologies, is vital in the rising demand for proteins 
and eco-friendly food production methods.
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Abstract
	 The global food industry is experiencing a transformative shift 
towards alternative foods driven by sustainability concerns and 
evolving consumer preferences. This paper explores fermentation’s 
pivotal role in shaping the landscape of alternative foods, exploring 
its historical significance, fundamental principles, and contemporary 
applications. Fermentation, an ancient biological process, involves 
the enzymatic conversion of carbohydrates into diverse compounds 
by microorganisms such as yeast and bacteria, and even in oxy-
gen-starved muscle cells, as seen in lactic acid fermentation. Be-
yond its biological roots, fermentation extends to the large-scale 
cultivation of microorganisms in controlled environments, crucial 
for producing various products like enzymes, vaccines, antibiotics, 
and food additives. This transformation from a method for preserv-
ing household food to a sophisticated technology has been made 
possible through advancements in microbiology, biotechnology, pro-
cess engineering, process control, and instrumentation over the past 
century. We review advances in alcoholic fermentation, lactic acid 
fermentation, acetic acid fermentation, propionic acid fermentation, 
and butyric acid fermentation and explore future developments in 
fermentation. As the alternative food sector gains momentum, fer-
mentation emerges as a transformative technology capable of rev-
olutionizing global food systems, addressing sustainability challeng-
es, and offering innovative solutions to pressing issues.
This research delves into the ancient fermentation practice, where 
microorganisms like yeast and bacteria transform carbohydrates into 
diverse compounds. Beyond its historical roots in preserving house-
hold food, modern advancements in microbiology and biotechnolo-
gy have elevated fermentation to a sophisticated technology. This 
transformative process is now essential in large-scale production, 
contributing to the creation of various products such as enzymes, 
vaccines, antibiotics, and food additives. With the global shift to-

wards alternative foods for sustainability, fermentation emerges as a 
vital technology, revolutionizing the food industry and offering inno-
vative solutions to pressing challenges.

Keywords: Acetic acid fermentation; Alcoholic fermentation; Butyric 
acid fermentation; Environmental sustainability; Food security; Lac-
tic acid fermentation; Propionic acid fermentation

Terms Definition Examples

Substitute

A plant-based food or 
ingredient that can substitute 
the original animal-sourced 
food or ingredient outside 
or within a recipe. When 

used in a recipe, a substitute 
should be similar, if not 
identical, in its culinary 
properties to the original 

ingredient.

- Bean patties: Vegetarian or vegan 
burger patties made primarily from 
mashed beans, such as black beans, 
kidney beans, chickpeas, and other 

ingredients such as vegetables, grains, 
and spices.

- Plant-based milk (e.g., nut milk, oat 
milk, coconut milk, hemp milk): The 
nutritional values of these products 

vary from dairy milk, except for 
soymilk; however, they typically have 
physicochemical and sensory proper-

ties similar to cow’s milk.
- Vegetable oil: Can be used as a 

substitute for butter in baking and 
cooking, contributing to tenderness.

Replace-
ment

It is a plant-based option 
with similar nutritional prop-

erties to its animal-based 
counterpart. The focus here 
is the key nutrients in the 
animal-based food or in-

gredient, and the functional 
and sensory attributes are 
secondary considerations. 

- Tofu: A minimally processed soybean 
product that provides high-quality 

plant-based protein similar to animal 
protein.

- Tempeh: Another soy product made 
from partially cooked, fermented 

soybeans
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	 The World Economic Forum [3], anticipates a 100% increase in 
protein demand by 2050, a need that cannot be met solely with ani-
mal proteins due to environmental and ethical concerns. Fermentation 
offers a viable solution, with companies like Quorn’s and Clara Food 
and 66 other companies leveraging microbial, biomass, and precision 
fermentation to create meatless and egg protein products.

	 Traditional fermentation, which depends on natural microorgan-
ism processes and environmental conditions, has been optimized and 
standardized with technology [4]. The modern advancements in bio-
mass and precision fermentation allow for large-scale, precise food 
production, bridging the gap between artisanal and industrial needs. 
These techniques result in end products like cheese or bread and con-
tribute essential ingredients to plant-based and cultivated foods [5].

	 Plant-based meat analogs, fortified through fermentation, address 
environmental and health concerns associated with animal meat con-
sumption. However, the rush to enhance their sensory attributes of-
ten overshadows nutritional and safety considerations. Fermentation, 
especially with specific microorganisms like Bacillus subtilis and 
Lactiplantibacillus plantarum, enhances the digestibility, reduces al-
lergenicity, and augments the nutritional content of plant-based meat, 
addressing these concerns.

	 In the era of sustainable food production, fermentation stands as 
a cornerstone. It supports the creation of diverse food products and 
promises to resolve the impending protein crisis while adhering to 
environmental and health protocols. The evolution from traditional 
to precision fermentation signifies the adaptation of this ancient tech-
nique to modern-day needs, underscoring its relevance and potential 
in future food production landscapes.

The Process of Fermentation
	 Fermentation is a biological process humans have harnessed for 
millennia [6]. A metabolic pathway allows microorganisms like yeast, 
bacteria, and sometimes fungi to convert carbohydrates (sugars and 
starches) into other compounds, such as alcohol or organic acids. This 
process is crucial in human life, from food and beverage production 
to pharmaceuticals and biofuel generation.

	 The dedicated field that delves into fermentation study is known 
as zymology. Fermentation primarily works without oxygen when 
the electron transport chain remains idle. Here, it serves as the cell’s 
principal method of generating Adenosine Triphosphate (ATP), the 
driver of energy in many cellular processes. In this process, NADH, 
the energy generator, and pyruvate, the end products of glycolysis, 
metamorphose into NAD+ and an array of small molecules, the pre-
cise nature of which depends on the particular type of fermentation. 
Conversely, when oxygen enters the cellular stage, NADH and py-
ruvate take center stage in cellular respiration, orchestrated through 
oxidative phosphorylation. This elaborate process yields a significant-
ly greater ATP than glycolysis in isolation. Hence, when the oxygen 
supply is abundant, cells favor respiration over fermentation, except 
for obligate anaerobes that shun the oxygen-rich environs by their 
very nature [7].

	 This article presents a comprehensive review of advancements in 
diverse fermentation processes, encompassing alcoholic, lactic acid, 
acetic acid, propionic acid, and butyric acid fermentation. Figure 1 
encapsulates the journey from glucose to pyruvate and further conver-
sion to acetic acid, lactic acid, propionate, and butyric acid. Addition-
ally, the article explores upcoming developments in the fermentation 
domain.

Alcoholic Fermentation

	 Alcoholic fermentation, a millennia-old process, transforms sug-
ars into ethanol and carbon dioxide, shaping cultures and economies 
[6]. Beyond its historical roots, it drives modern industries, includ-
ing brewing and winemaking. Alcoholic fermentation, led by yeast, 
plays a crucial role in producing beverages and extends to industrial 
applications, offering an eco-friendly alternative to fossil fuels. The 
process, orchestrated by Saccharomyces cerevisiae, involves glycol-
ysis and the formation of ethanol and carbon dioxide [8]. Advances 
in winemaking technologies, from fermentation control systems to 
precision viticulture, enhance quality and flavor precision [9]. On-
going research in microbiology and genetic engineering propels  

Analog

Refers to a plant-based 
product that intends to match 
its animal food counterpart’s 

nutritional and culinary 
attributes. The aim is to 

re-create the original animal 
food in terms of appearance, 

texture, flavor, mouthfeel, 
and other sensory qualities 

while meeting its nutritional 
and functional properties.

- Soymilk: Nutritionally, it is the 
closest to dairy milk. It is the only 
plant-based milk with comparable 
amounts of protein, minerals, and 

vitamins to cow’s milk.
- First-generation meat analogs: Plant-
based food products that mimic meat’s 

texture, taste, and appearance.
- Second-generation meat analogs: 
A type of non-animal-based meat 
that aims to replicate the texture, 

flavor, and appearance of real meat 
more closely than earlier-generation 

products

Alternative

Refers to a food option 
that does not attempt to 

replicate its animal-based 
counterpart’s nutritional 
and culinary qualities. 

An alternative is a choice 
with similar physical 

characteristics to the original 
animal-based food, such as 

texture or form.

- Drinking apple juice as an alternative 
to milk. 

- Using avocado and nuts instead of 
cheese and salami as part of a char-

cuterie board. 
- An entrée of pasta and vegetables 

instead of beef stew for dinner.

Table 1: Definition of different terms used for animal food replacement products 
and their related examples.

Figure 1: Alcoholic fermentation: Glycolysis of one glucose yields two pyruvate 
molecules, leading to the production of ethanol through the reduction of acetalde-
hyde by two NADH, regenerating NAD+. 

Lactic acid fermentation: In anaerobic conditions, pyruvate is reduced to lactic acid 
by NADH, which is crucial for NAD+ regeneration and sustaining glycolysis. This 
process is prevalent in certain bacteria, yeast, and oxygen-limited muscle cells. 

Propionate synthesis: Microbial metabolism converts pyruvate to propionate 
through a series of enzymatic transformations involving oxaloacetate, malate, fu-
marate, succinate, succinyl CoA, methylmalonyl CoA, and finally propionyl CoA. 

Butyric acid pathway: Pyruvate decarboxylation to acetyl-S-CoA initiates the path 
to butyric acid. Acetyl-S-CoA elongates to butyryl-S-CoA, which is then reduced to 
butyric acid, showcasing microbial metabolic versatility in butyric acid synthesis.
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innovations, from low-alcohol beverages to bioengineered yeast for 
sustainable biofuel production [10-12].

	 Kefir and kumys are fermented milk products involving alcoholic 
fermentation. Kefir, produced by fermenting milk with kefir grains 
or starter microorganisms, consists of lactic acid bacteria, acetic acid 
bacteria, and yeasts [13]. During fermentation, it generates lactic acid, 
acetic acid, ethanol, and various beneficial compounds. Kefir exhibits 
antimicrobial activity, particularly against bacteria, attributed to bio-
active substances. In contrast, kumys is made by fermenting mare’s 
milk in two stages, including alcoholic fermentation. Fermentation 
produces lactic acid, ethyl alcohol, carbon dioxide, and other by-prod-
ucts. Kumys inhibits the growth of pathogenic bacteria, and its micro-
biota transition from raw mare’s milk contributes to increased food 
hygiene and reduced infection risk. Alcoholic fermentation in kefir 
and kumys yields products with distinct qualities and potential health 
benefits [14].

Application of Alcoholic Fermentation in Plant-
Based Foods
	 Alcoholic fermentation plays a significant role in producing vari-
ous plant-based foods, contributing to flavor development and preser-
vation [14]. This fermentation process involves the conversion of sug-
ars into alcohol and carbon dioxide by yeast or other microorganisms. 
Some key aspects of the role of alcoholic fermentation in plant-based 
foods are listed below. Table 2 provides a summary of the important 
elements in various fermentations.

Reference Summary of Finding

Application of Alcoholic Fermentation in Plant-Based Foods

Siddiqui et al. [14]

Alcoholic fermentation is vital in producing various plant-
based foods, contributing to flavor development and preserva-
tion. The process involves converting sugars into alcohol and 

carbon dioxide by yeast or other microorganisms.

Maicas [15]

In bread making, alcoholic fermentation is a crucial step. Yeast 
ferments sugar in flour, producing carbon dioxide, which caus-
es the dough to rise. This leavening process creates air pockets, 

giving bread a light and airy texture.

Dimidi et al. [16]

During the preparation of fermented cabbage products like 
sauerkraut and kimchi, alcoholic fermentation occurs alongside 
lactic acid fermentation. Sugars in cabbage are converted into 

alcohol by yeast and then into lactic acid by bacteria, imparting 
a tangy flavor and enhancing shelf life.

Satora et al. [17]
The dual fermentation process in sauerkraut and kimchi 

(alcoholic and lactic acid fermentation) is important for flavor 
development and preservation.

Sofo et al. [18]

Alcoholic fermentation is an essential stage in creating 
sourdough bread. Wild yeast in the flour or a sourdough starter 

ferments the sugars, producing carbon dioxide and alcohol. 
The carbon dioxide helps the dough rise, while the alcohol 

contributes to the bread’s unique flavor.

Chong et al. [19]

Alcoholic fermentation produces plant-based fermented bever-
ages like ginger beer and kombucha. Yeast ferments the sugars 
in ingredients like ginger or sweetened tea, producing alcohol 

and carbonation.

Devanthi et al. [20]

In soy sauce production, a fermentation process that includes 
alcoholic fermentation occurs. Yeast and lactic acid bacteria 

break down complex compounds in soybeans, leading to alco-
hol production and the development of a rich umami flavor.

Application of Lactic Acid Fermentation in Plant-Based Foods

Dimidi et al. [16]

Lactic acid fermentation is used in preparing fermented vege-
tables like pickles, sauerkraut, and kimchi, converting sugars 
into lactic acid, adding a tangy flavor, and acting as a natural 

preservative.

Dimidi et al. [16]
Lactic acid bacteria in sourdough bread break down sugars, 

producing lactic acid, which enhances flavor and aids in leav-
ening by creating an environment conducive to yeast activity.

Montemurro et 
al. [21]

Plant-based yogurts use lactic acid fermentation with microor-
ganisms like Lactobacillus bulgaricus and Streptococcus ther-
mophilus, converting sugars in plant-based milk alternatives to 

lactic acid, adding tanginess and a creamy texture.

Dimidi et al. [16] Lactic acid fermentation produces fermented beverages like ke-
fir and certain fruit juices, contributing to a tangy flavor profile.

Romulo and Surya 
[22]

In tempeh production, Rhizopus molds ferment soybeans, 
producing lactic acid, among other compounds, leading to a 

unique texture, flavor, and enhanced nutritional profile.

Boukid et al. [23]
Lactic acid fermentation is applied to develop fermented 

plant-based protein products, improve digestibility, reduce 
anti-nutritional factors, and enhance nutritional quality.

Knez et al. [24]
Lactic acid fermentation can increase nutrient bioavailability in 
plant-based foods by breaking down compounds like phytates, 

making minerals more accessible for absorption.

Application of Acetic Acid fermentation in plant-based foods

Yassunaka Hata et 
al. [25]

Vinegar production is a primary application of acetic acid 
fermentation. Acetic acid bacteria, particularly Acetobacter 

species, convert ethanol into acetic acid in various plant-based 
sources, creating vinegar with a tangy flavor, used as a condi-

ment and preservative.

Yassunaka Hata et 
al. [25]

Kombucha undergoes acetic acid fermentation. Acetic acid bac-
teria convert sugars from tea into acetic acid, giving kombucha 

its sourness and acting as a preservative.

Yassunaka Hata et 
al. [25]

Acetic acid fermentation produces fermented condiments like 
hot sauces and mustard. Acetic acid bacteria ferment peppers, 

fruits, or mustard seeds, enhancing preservation and flavor 
development.

Yassunaka Hata et 
al. [25]

Acetic acid fermentation involves fermenting plant-based 
grains, like in rice vinegar production or traditional fermented 

foods, where sugars are transformed into acetic acid.

Leeuwendaal et 
al. [26]

The acidic environment created by acetic acid fermentation en-
hances the safety of plant-based foods by inhibiting pathogenic 

bacteria, contributing to extended shelf life.

Nkhata et al. [27] Acetic acid fermentation can improve the digestibility and 
bioavailability of nutrients in plant-based foods.

Application of Acetic Acid fermentation in plant-based foods

Genet et al. [28]

Propionic acid fermentation may produce Swiss cheese analogs 
in the plant-based food industry. Fermentation of plant-based 
milk alternatives with specific bacteria could mimic the flavor 

of traditional Swiss cheese.

Tangyu et al. [29]

Propionic acid and its salts (calcium and sodium propionate) 
are used as preservatives in plant-based baked goods or snacks 
to inhibit mold and bacterial growth, contributing to extended 

shelf life.

Gonzalez-Garcia et 
al. [30]; Ranaei et 

al. [31]

Propionic acid fermentation might be used in bioprocess-
ing plant-based raw materials, utilizing bacteria to ferment 

plant-derived sugars or substrates, influencing the flavor and 
preservation of the final product.

Illikoud et al. [32]
Propionic acid fermentation could enhance organoleptic quali-
ties and contribute to unique flavor development in developing 

fermented plant-based protein products.

Elhalis et al. [33]
Propionic acid fermentation has biotechnological applications 

in developing plant-based food ingredients or additives, provid-
ing specific flavors or functional properties.

Application of Butyric Acid fermentation in plant-based foods

Stanzer et al. [34] Butyric acid may enhance plant-based foods’ buttery aroma 
and taste, especially those replicating dairy flavors.

Horlacher et al. [35]
Butyric acid fermentation could produce plant-based milk alter-

natives, offering a unique flavor profile and potentially richer 
taste than lactic acid fermentation.

https://doi.org/10.24966/FSN-1076/100155
http://dx.doi.org/10.24966/FSN-1076/100175


Citation: Abbaspour N (2024) Recent Progress in the Role of Fermentation in Plant-Based Foods: A Concise Review. J Food Sci Nutr 10: 175.

 • Page 4 of 9 •

J Food Sci Nutr ISSN: 2470-1076, Open Access Journal
DOI: 10.24966/FSN-1076/100175

Volume 10 • Issue 1 • 100175

Bread Making: Alcoholic fermentation is crucial in bread making 
[14,15]. Yeast ferments sugars present in flour, producing carbon di-
oxide gas, which causes the dough to rise. This process, known as 
leavening, forms air pockets in the bread, giving it a light and airy 
texture.

Sauerkraut and Kimchi Fermentation: In the preparation of fer-
mented cabbage products like sauerkraut and kimchi, alcoholic fer-
mentation occurs alongside lactic acid fermentation [16]. The sugars 
present in cabbage are first converted into alcohol by yeast and then 
into lactic acid by lactic acid bacteria. This dual fermentation process 
imparts the characteristic tangy flavor and enhances the shelf life of 
these fermented vegetables [17].

Sourdough Fermentation: Alcoholic fermentation is essential in 
creating sourdough bread. The wild yeast in the flour or introduced 
through a sourdough starter ferments the sugars, producing carbon 
dioxide and alcohol [18]. The carbon dioxide causes the dough to rise, 
while the alcohol contributes to the unique flavor profile of sourdough 
bread.

Fermented Beverages: Alcoholic fermentation produces various 
plant-based fermented beverages, such as ginger beer and kombucha 
[19]. In these beverages, yeast ferments the sugars in ingredients like 
ginger or sweetened tea, producing alcohol and carbonation.

Soy Sauce Production: Soy sauce, a staple condiment in many cui-
sines, undergoes a fermentation process that includes alcoholic fer-
mentation [20]. Yeast and lactic acid bacteria contribute to the break-
down of complex compounds in soybeans, leading to the production 
of alcohol and the development of the sauce’s rich umami flavor.

Lactic Acid Fermentation

	 In Lactic Acid fermentation, bacteria like Lactobacillus convert 
sugars into lactic acid. This process is responsible for the tangy fla-
vors and preservation of foods like yogurt, cheese, and sauerkraut 
[40]. Lactic acid fermentation, a process as old as civilization itself, 
has garnered increasing attention in recent years for its diverse ap-
plications and profound impact on our health and culinary traditions. 
Greeks and Romans harnessed its transformative power to preserve 
vegetables, dairy products, and meats.

	 The fermentation process, which relies on lactic acid-producing 
bacteria like Lactobacillus and Streptococcus, not only prolongs the 
shelf life of foods but also imbues them with unique flavors and tex-
tures [41]. This time-honored tradition of fermenting foods laid the  

foundation for contemporary culinary foods such as sauerkraut, yo-
gurt, and kimchi. Not only do these foods improve food taste, they 
also provide a myriad of health benefits. Probiotics, live microor-
ganisms found in fermented foods, are known to promote gut health, 
boost immunity, and even enhance nutrient absorption. Lactic acid 
fermentation, therefore, plays a vital role in the symbiotic relationship 
between food and human well-being.

	 At its core, lactic acid fermentation is a metabolic pathway used 
by various microorganisms, primarily lactic acid bacteria, to convert 
carbohydrates into lactic acid. This metabolic transformation is an-
aerobic, meaning it occurs without oxygen. Lactobacillus species, for 
instance, ferment sugars to produce lactic acid, which acts as a natural 
preservative, lowering the pH of the environment and inhibiting the 
growth of harmful bacteria [42]. The scientific understanding of lactic 
acid fermentation has paved the way for controlled processes in the 
food industry, ensuring product safety and consistency.

	 In addition to its culinary and health advantages, lactic acid fer-
mentation contributes to sustainability and food security [38]. Ex-
tending the shelf life of perishable foods reduces food waste and sup-
ports global efforts to combat hunger and malnutrition. Moreover, it 
is a natural alternative to chemical preservatives, aligning with the 
growing demand for clean and natural food products.

	 Biotechnology and microbial engineering advances are unlocking 
new possibilities, from developing novel fermented products to de-
signing Lactic acid bacteria strains with specific functional properties. 
These innovations promise to create tailored probiotics, personalized 
nutrition, and sustainable food production systems [43].

Application of Lactic Acid in Plant-Based Foods

	 Lactic acid fermentation is a key process in producing various 
plant-based foods, contributing to flavor development, preservation, 
and enhancing nutritional properties. This fermentation type involves 
the conversion of sugars into lactic acid by lactic acid bacteria. Here 
are some applications of lactic acid fermentation in plant-based foods.

Fermented Vegetables: Lactic acid fermentation is widely used in 
the preparation of fermented vegetables such as pickles, sauerkraut, 
and kimchi. In these products, sugars present in the vegetables are 
converted into lactic acid by lactic acid bacteria, creating a tangy fla-
vor and contributing to the preservation of the vegetables [16]. The 
acidity generated during fermentation also acts as a natural preserva-
tive, inhibiting the growth of harmful microorganisms.

Sourdough Bread: Lactic acid fermentation is crucial in sourdough 
bread making. Lactic acid bacteria in the sourdough starter or nat-
urally occurring in the flour contribute to the breakdown of sugars, 
producing lactic acid [16]. This acidification not only enhances the 
flavor profile of the bread but also helps in the leavening process by 
creating an acidic environment conducive to yeast activity.

Plant-Based Yogurts: Plant-based yogurts often involve lactic acid 
fermentation. Microorganisms like Lactobacillus bulgaricus and 
Streptococcus thermophilus convert sugars in plant-based milk al-
ternatives (almond, soy, or coconut milk) into lactic acid [21]. This 
imparts a characteristic tanginess to the yogurt and gives it a creamy 
texture.

Waehrens et al. [36]
In creating plant-based cheese analogs, butyric acid fermenta-
tion could mimic traditional dairy cheese flavors, contributing 

to savory notes in the product.

Liu et al. [37]
Butyric acid is beneficial for gut health, and its controlled 

production in plant-based foods could enhance nutritional value 
despite controversy over its role in obesity.

Kårlund et al. [38]; 
Gultekin et al. [39]

Controlled butyric acid fermentation has biotechnological 
applications in developing plant-based food ingredients or 

additives, like flavor enhancers or preservatives.

Liu et al. [37]

While butyric acid is mainly known for its benefits in the 
human gut from dietary fibers, exploring its prebiotic or 

probiotic potential in plant-based foods is a potential area for 
future investigation.

Table 2: Summary of the findings from various sources on the application of alco-
holic, lactic acid, acetic acid, and butyric acid fermentation in plant-based foods.
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Fermented Beverages: Lactic acid fermentation produces various 
fermented beverages, including plant-based options like kefir and 
certain fruit juices [16]. In kefir, for example, lactic acid bacteria con-
tribute to the fermentation process and the generation of a tangy flavor 
profile.

Tempeh Production: Tempeh, a traditional Indonesian fermented 
food product from soybeans, involves lactic acid fermentation [22]. 
In this process, Rhizopus molds ferment the soybeans, producing lac-
tic acid, among other compounds. The resulting product has a unique 
texture, flavor, and enhanced nutritional profile.

Fermented Plant-Based Protein: Lactic acid fermentation is ex-
plored in developing fermented plant-based protein products [23]. 
Fermentation can improve the digestibility of plant proteins, reduce 
anti-nutritional factors, and enhance the overall nutritional quality of 
the final product.

Enhanced Nutrient Bioavailability: Lactic acid fermentation can 
increase the bioavailability of certain nutrients in plant-based foods. 
Fermentation breaks down compounds like phytates, making miner-
als more accessible for absorption. This can improve nutritional value 
[24].

Acetic Acid Fermentation
	 Acetobacter bacteria transform alcohol into acetic acid, giving rise 
to the timeless art of acetic acid fermentation, commonly associated 
with vinegar production. This ancient process, dating back thousands 
of years, holds historical significance and culinary allure. Acetic acid 
bacteria, particularly Acetobacter species, orchestrate the two-step 
oxidation process, converting ethanol into acetic acid, resulting in the 
tangy and flavorful liquid we know as vinegar. Beyond its culinary 
use, vinegar has potential health benefits. It serves dual purposes as 
both a kitchen staple and an eco-friendly household cleaner, align-
ing with sustainability efforts. Advancements in biotechnology and 
microbiology continue to shape acetic acid fermentation, paving the 
way for new flavors and applications in biotechnology, biofuels [44], 
and pharmaceuticals [45], showcasing the enduring relevance of this 
microbial transformation.

Applications of Acetic Acid Fermentation in Plant-
Based Foods
Vinegar Production: The most well-known application of acetic acid 
fermentation is vinegar production [25]. This acidic liquid is often 
derived from plant-based sources such as apples, grapes, or grains. 
Acetic acid bacteria, particularly Acetobacter species, convert ethanol 
into acetic acid, giving vinegar its characteristic tangy flavor. Vinegar 
is used not only as a condiment but also as a preservative and flavor 
enhancer in various culinary applications.

Fermented Pickles: Acetic acid fermentation is commonly employed 
to prepare fermented pickles. Vegetables like cucumbers are sub-
merged in a brine solution where acetic acid bacteria convert sugars 
into acetic acid. The resulting pickles have a sour and tangy taste, 
and the acidic environment created by acetic acid helps preserve the 
vegetables.

Kombucha: Kombucha, a popular fermented beverage, undergoes 
acetic acid fermentation alongside other fermentation processes 
[25]. Acetic acid bacteria convert sugars from tea and other flavoring 
agents into acetic acid, giving kombucha its characteristic sourness. 
The acidity also acts as a preservative and contributes to the unique 
taste profile of this beverage.

Fermented Condiments: Acetic acid fermentation produces various 
fermented condiments, such as hot sauces and mustard [25]. Peppers, 
fruits, or mustard seeds are fermented with acetic acid bacteria, con-
tributing to the preservation of the condiments and the development 
of complex flavors.

Fermented Grains: Acetic acid fermentation can be involved in the 
fermentation of plant-based grains [25]. For example, in the fermen-
tation of rice to produce rice vinegar or the fermentation of grains 
for the production of certain traditional fermented foods, acetic acid 
bacteria play a role in the transformation of sugars into acetic acid.

Enhanced Food Safety: The acidic environment created by acetic 
acid fermentation helps enhance plant-based foods’ safety by inhibit-
ing pathogenic bacteria growth [26]. This natural preservative effect 
contributes to the extended shelf life of fermented products.

Improved Digestibility: Acetic acid fermentation can contribute to 
improved digestibility and bioavailability of nutrients in plant-based 
foods [27].

Propionic Acid Fermentation

	 Propionic acid fermentation, a key process in iconic cheeses like 
Swiss and Emmental, has historical roots in European cheese-making 
traditions. Propionibacterium species, notably P. freudenreichii, drive 
this microbial transformation, creating characteristic holes and con-
tributing to the cheese’s unique flavor [46]. Next to its culinary role, 
propionic acid fermentation has industrial applications, producing 
preservatives and mold inhibitors [47]. Studies also suggest potential 
health benefits, with propionic acid showing anti-inflammatory and 
immune-modulating properties. P. freudenreichii, recognized for its 
probiotic potential, highlights the fermentation’s multifaceted role in 
both culinary and health realms, paving the way for future innova-
tions in cheese-making and well-being [48].

Applications of Propionic Acid Fermentation in 
Plant-Based Foods

Swiss Cheese Analogs: In the plant-based food industry, efforts are 
made to replicate the characteristics of dairy-based products. Though 
not as common in plant-based cheeses, propionic acid fermentation 
might be employed in producing Swiss cheese analogs [28]. Fermen-
tation of plant-based milk alternatives with specific bacterial strains 
could mimic the nutty and slightly sweet flavor of traditional Swiss 
cheese.

Use as a Preservative: Propionic acid and its salts (calcium propio-
nate and sodium propionate) are recognized as food preservatives. It 
inhibits the growth of molds and certain bacteria, contributing to the 
extended shelf life of food products. In some plant-based baked goods 
or snacks, propionic acid or its salts prevent spoilage and maintain 
product quality [29].

Bioprocessing of Plant-Based Ingredients: Propionic acid fermen-
tation processes may be explored in bioprocessing plant-based raw 
materials [30]. This could involve the utilization of specific bacte-
ria capable of producing propionic acid during the fermentation of 
plant-derived sugars or other substrates [31]. The resulting fermen-
tation by-products could influence the flavor and preservation of the 
final product.
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Fermented Plant-Based Protein Products: Propionic acid fer-
mentation might be considered in developing fermented plant-based 
protein products [32]. The fermentation process could enhance the 
organoleptic qualities of the protein and potentially contribute to the 
development of unique flavors in these products.

Biotechnological Applications: When applied and controlled, pro-
pionic acid fermentation has biotechnological applications. This in-
cludes potential use in developing plant-based food ingredients or 
additives that provide specific flavors or functional properties [33].

Butyric Acid Fermentation
	 Butyric acid fermentation, often overlooked, is gaining promi-
nence for its pivotal role in gut health and beyond [49]. Certain bacte-
ria, like Clostridium and gut microbiota species, produce butyric acid 
as they break down dietary fiber and resistant starch. This short-chain 
fatty acid is a crucial energy source for colon cells. It offers health 
benefits, including anti-inflammatory and immunomodulatory prop-
erties. Recent research links butyrate to metabolic health, insulin sen-
sitivity, and potential therapeutic applications beyond the gut. Diet, 
particularly fiber-rich, influences butyric acid fermentation, opening 
avenues for therapeutic interventions and revolutionizing our ap-
proach to gut health and overall well-being [49].

Potential Roles of Butyric Acid Fermentation in 
Plant-Based Foods
Butyric Acid as a Flavor Component: Butyric acid contributes 
a characteristic buttery aroma and taste [34]. In plant-based foods, 
particularly those aiming to replicate dairy flavors, the controlled 
fermentation leading to butyric acid production may be explored to 
enhance the overall flavor profile.

Use in Fermented Plant-Based Milk: Butyric acid fermentation 
could produce fermented plant-based milk alternatives [35]. While 
lactic acid fermentation is more common, including butyric acid-pro-
ducing bacteria might offer a unique flavor profile and potentially 
contribute to developing a richer and more complex taste.

Potential in Fermented Plant-Based Cheeses: In creating plant-
based cheese analogs, butyric acid fermentation might be considered 
to mimic the flavors associated with traditional dairy-based cheeses 
[36]. Butyric acid production can contribute to developing nuanced 
and savory notes in the final product.

Role in Gut Health: Butyric acid is known for its potential health 
benefits, especially in promoting gut health; however, the role of bu-
tyrate in obesity remains controversial [37]. While its concentration 
might be relatively low in plant-based foods, the controlled fermenta-
tion leading to butyric acid production could contribute to these prod-
ucts’ overall nutritional value.

Biotechnological Applications: The controlled fermentation pro-
cesses leading to butyric acid production could have broader biotech-
nological applications in developing plant-based food ingredients or 
additives. These could include flavor enhancers, preservatives, or nu-
tritional improvements [38,39].

Prebiotic and Probiotic Potential: Butyric acid is beneficial for gut 
health [37]. While it is often associated with the fermentation of di-
etary fibers in the human colon rather than in food processing, explor-
ing its potential as a prebiotic or probiotic in plant-based foods could 
be an area for future investigation.

Discussion

	 Fermentation technology drives the development of non-ani-
mal-based meats, dairy, and protein-rich sustainable food sources 
in substitute, replacement, and analogs (Table 1). These innovative 
products aim to replicate the sensory experience and nutritional val-
ue of traditional animal-based foods. They offer consumers various 
choices that align with their dietary preferences and values. Fermen-
tation is the linchpin that enables these products to transform the food 
industry by bridging the gap between traditional and alternative food 
options.

	 Fermentation in non-animal-based foods has far-reaching implica-
tions beyond product development, impacting food sustainability, the 
environment, and the health and well-being of consumers. Some key 
aspects are discussed below.

Sustainability: Fermentation processes are pivotal in promoting sus-
tainability through resource efficiency and waste reduction. Microor-
ganisms employed in fermentation can efficiently convert plant-based 
raw materials into valuable products, minimizing the environmental 
footprint of food production. Additionally, fermentation can utilize 
by-products and waste streams from various industries as substrates, 
contributing to a circular and sustainable food system by reducing 
overall waste [38,50].

Environmental Impact: Fermentation processes offer environmental 
benefits by reducing greenhouse gas emissions compared to certain 
traditional agricultural practices [51]. The shift towards plant-based 
fermentation further contributes to lower carbon footprints associated 
with livestock farming. Additionally, fermentation-based alternative 
foods generally require less land and water, addressing deforestation, 
habitat destruction, and water scarcity concerns.

Health and Well-being: Fermentation introduces beneficial micro-
organisms into foods, offering potential health benefits such as im-
proved gut health, enhanced immune function, and overall well-being. 
Producing probiotics, prebiotics, and bioactive compounds during 
fermentation enhances health outcomes. Fermented alternatives can 
also provide solutions for individuals with food allergies by reducing 
allergenic proteins in certain foods [37,49].

Diversity in Diets: The versatility of fermentation enables the cre-
ation of a wide variety of plant-based alternatives, catering to diverse 
dietary preferences and restrictions. This promotes dietary diversity 
and inclusivity, creating a more sustainable and varied food landscape 
[14,23].

Innovation in Product Development: Fermentation fosters innova-
tion in product development by allowing the creation of unique fla-
vors, textures, and aromas in alternative foods. This culinary diversity 
enhances the sensory experience of plant-based and fermented prod-
ucts, making them more appealing to consumers and driving innova-
tion in the food industry [5,23].

Economic Impact: The rise of fermented alternative foods has 
spurred the development of a growing market segment, presenting 
economic opportunities for producers. This growth contributes to job 
creation and stimulates innovation within the food industry, fostering 
economic development. Food fermentation represents a significant 
economic opportunity for women and the marginalized [52].
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Global Food Security: Fermentation can harness various protein 
sources, such as microbial or fungi-based proteins, which are more 
resource-efficient than traditional meat production. This diversifica-
tion of protein sources contributes to global food security by ensuring 
efficient and sustainable protein production [52,53].

Biodiversity Conservation: Shifting towards plant-based and fer-
mentation-derived options helps conserve biodiversity by reducing 
the pressure on ecosystems [54]. This reduction in demand for ag-
ricultural land mitigates the environmental impact associated with 
intensive livestock farming, contributing to the conservation of eco-
systems and biodiversity.

Implementation Challenges

	 However, scaling up fermentation processes from laboratory or 
pilot-scale to industrial production poses various challenges that need 
careful consideration. Successfully navigating pilot fermentations de-
mands a profound understanding of the organism’s biology and the 
requisite equipment. It is crucial to grasp the system’s physical and 
chemical constraints and devise strategies to overcome scaling-up 
obstacles. Choosing an appropriate bioreactor ensures success and 
maximizes product yield, quality, and stability [55].

	 For example, maintaining consistency in fermentation processes 
presents a substantial challenge when scaling up production. Precise 
control of nutrient availability, temperature, pH, and oxygen levels 
is essential to replicate successful conditions observed at smaller 
scales [41]. Consistent product quality on a larger scale demands me-
ticulous attention to these variables. Also, effective heat transfer and 
temperature control have become increasingly challenging in larger 
fermentation vessels [56]. Thermodynamics, defined as “the force 
of heat,” is intricately connected to microbial growth’s observable 
heat dissipation process. Exploring the thermodynamics of microbial 
growth involves studying why growing microbial cultures produce 
and dissipate heat, including the quantification of Gibbs energy. Ef-
ficient heat dissipation is vital in preventing temperature spikes that 
could adversely affect the growth and metabolism of microorganisms, 
making optimizing heat transfer mechanisms crucial for successful 
large-scale fermentation [57,58].

	 Furthermore, oxygen transfer poses another hurdle as production 
scales up [59]. Adequate aeration is vital for aerobic fermentations, 
and ensuring uniform oxygen distribution throughout the larger fer-
mentation vessel becomes a critical concern. Maintaining optimal 
oxygen levels becomes more complex as the scale of fermentation 
increases [59,60]. Sterilization poses a more significant challenge in 
larger vessels and associated equipment. The effective sterilization 
of the entire system without compromising equipment integrity is 
crucial to prevent contamination [61]. Addressing these challenges is 
paramount to maintaining the integrity of the fermentation process.

	 Additional technological challenges must be addressed in large-
scale fermentation processes. These challenges include managing 
foam formation [62], addressing variations in the growth character-
istics of microbial cultures, and implementing effective monitoring 
and control systems for the fermentation process on a larger scale 
[63]. Furthermore, downstream processing becomes a significant con-
sideration in large-scale fermentation, requiring substantial efforts to 
isolate and purify the desired product efficiently [62].

	 Finally, economic considerations emerge as fermentation process-
es scale up [64,65]. Larger vessels and increased resource require-
ments impact the overall cost of production. Balancing the benefits 
of increased output with associated costs becomes essential to ensure 
economic viability. Also, the environmental impact of fermentation 
processes becomes more pronounced at larger scales, encompassing 
aspects such as energy and resource consumption, waste generation, 
and overall sustainability. Implementing environmentally friendly 
practices is a growing concern in pursuing sustainable large-scale fer-
mentation processes.

	 Addressing these challenges requires a combination of engineer-
ing, biotechnology, and process optimization. Collaboration between 
scientists, engineers, and industry experts is essential to overcome 
these obstacles and successfully implement large-scale fermentation 
processes for industrial production.

Conclusion and the Future Outlook

	 The future outlook for fermentation in alternative foods is marked 
by exciting prospects and potential limitations that shape the trajecto-
ry of this innovative field. With ongoing technological advancements 
in biotechnology and genetic engineering, the landscape of alterna-
tive foods is poised to diversify significantly. The potential for diverse 
product offerings, including plant-based meats, dairy alternatives, and 
functional snacks, presents an enticing array of choices for consumers 
with varying dietary preferences. As fermentation processes become 
more efficient and scalable, cost reductions are possible, making al-
ternative foods more accessible to a broader audience.

	 One exciting prospect lies in creating functional and nutrient-rich 
foods through fermentation. Innovations may lead to products beyond 
traditional flavors, incorporating bioactive compounds for enhanced 
nutritional value. Developing sustainable protein sources derived 
from fungi, algae, and microbial fermentation holds promise in ad-
dressing environmental concerns associated with conventional meat 
production. Precision fermentation, involving genetic engineering for 
specific compound creation, opens avenues for highly tailored and 
customizable foods, potentially leading to personalized nutrition op-
tions.

	 However, amid these exciting prospects, potential limitations 
also loom on the horizon. Regulatory challenges in establishing clear 
guidelines for fermented alternative foods may arise as authorities 
strive to balance innovation with consumer safety. Overcoming public 
perception and acceptance barriers, including taste and texture prefer-
ences, will be crucial for widespread adoption. Scaling up production 
to meet mass-market demands presents engineering challenges, re-
quiring solutions for consistency, efficiency, and cost-effectiveness at 
larger scales. Economic viability and competitiveness with traditional 
options, as well as socio-cultural factors and ethical considerations 
associated with advanced technologies, also challenge the seamless 
integration of fermented alternative foods into mainstream markets.

	 In navigating the future of fermentation in alternative foods, col-
laboration between scientists, industry stakeholders, regulators, and 
consumers becomes paramount. Overcoming these challenges will 
not only foster innovation but also contribute to the realization of a 
sustainable and diverse food future.

https://doi.org/10.24966/FSN-1076/100155
http://dx.doi.org/10.24966/FSN-1076/100175


Citation: Abbaspour N (2024) Recent Progress in the Role of Fermentation in Plant-Based Foods: A Concise Review. J Food Sci Nutr 10: 175.

 • Page 8 of 9 •

J Food Sci Nutr ISSN: 2470-1076, Open Access Journal
DOI: 10.24966/FSN-1076/100175

Volume 10 • Issue 1 • 100175

Conflicts of Interest 
The authors declare no conflicts of interest.

Data Availability
Not Applicable.

References
1.	 Abbaspour N, Sanchez R, Sabaté J (2023) Non-animal-based options for 

animal-based foods- towards a systematic terminology. Frontiers in Nutri-
tion 10: 1208305. 

2.	 Samtiya M, Aluko RE, Puniya AK, Dhewa T (2021) Enhancing micronu-
trients bioavailability through fermentation of plant-based foods: A con-
cise review. Fermentation 7: 63. 

3.	 World Economic Forum (2019) Meat: The future. A Roadmap for Deliver-
ing 21st-Century Protein. World Economic Forum ,Cologny, Switzerland.

4.	 Ramírez Rojas AA, Swidah R, Schindler D (2022) Microbes of traditional 
fermentation processes as synthetic biology chassis to tackle future food 
challenges. Frontiers in. Bioengineering and Biotechnology 10: 982975. 

5.	 Teng TS, Chin YL, Chai KF, Chen WN (2021) Fermentation for future 
food systems: Precision fermentation can complement the scope and appli-
cations of traditional fermentation. EMBO Reports 22: 52680. 

6.	 Taveira IC, Nogueira KMV, Oliveira DLG, Silva RDN (2021) Fermenta-
tion: Humanity’s oldest biotechnological tool. Frontiers for Young Minds 
9: 568656. 

7.	 Dunn J, Grider MH (2023) Physiology, adenosine triphosphate. StatPearls 
Publishing, Florida, United States. 

8.	 Eldarov MA, Avdanina DA, Ivanova E, Shalamitskiy MY, Tanashchuk 
TN, et al. (2021) Stress resistance and adhesive properties of commercial 
flor and wine strains and environmental isolates of Saccharomyces cerevi-
siae. Fermentation 7: 188. 

9.	 Maicas S (2021) Advances in wine fermentation. Fermentation 7: 187. 

10.	Raihofer L, Zarnow M, Gastl M, Hutzler M (2022) A short history of beer 
brewing: Alcoholic fermentation and yeast technology over time. EMBO 
Reports 23: 56355. 

11.	Timmermans E, Bautil A, Brijs K, Scheirlinck I, der Meulen RV, et al. 
(2022) Sugar levels determine fermentation dynamics during yeast pastry 
making and its impact on dough and product characteristics. Foods 11: 
1388. 

12.	Muñoz-Redondo JM, Puertas B, Pereira-Caro G, Ordoñez-Díaz JL, 
Ruiz-Moreno MJ, et al. (2021) A statistical workflow to evaluate the mod-
ulation of wine metabolome and its contribution to the sensory attributes. 
Fermentation 7: 72. 

13.	Prado MR, Blandón LM, Vandenberghe LP, Rodrigues C, Castro GR, et al. 
(2015) Milk kefir: Composition, microbial cultures, biological activities, 
and related products. Frontiers in Microbiology 6: 1177. 

14.	Siddiqui SA, Erol Z, Rugji J, Taşçı F, Kahraman HA, et al. (2023) An 
overview of fermentation in the food industry - looking back from a new 
perspective. Bioresources and Bioprocessing 10: 85. 

15.	Maicas S (2020) The role of yeasts in fermentation processes. Microor-
ganisms 8: 1142. 

16.	Dimidi E, Cox SR, Rossi M, Whelan K (2019) Fermented foods: Defi-
nitions and characteristics, impact on the gut microbiota and effects on 
gastrointestinal health and disease. Nutrients 11: 1806. 

17.	Satora P, Skotniczny M, Strnad S, Ženišová K (2020) Yeast microbiota 
during sauerkraut fermentation and Its characteristics. International Jour-
nal of Molecular Sciences 21: 9699. 

18.	Sofo A, Galluzzi A, Zito F (2021) A modest suggestion: Baking using 
sourdough - a sustainable, slow-paced, traditional and beneficial remedy 
against stress during the Covid-19 lockdown. Human Ecology 49: 99-105. 

19.	Chong AQ, Lau SW, Chin NL, Talib RA, Basha RK (2023) Fermented 
beverage benefits: A comprehensive review and comparison of kombucha 
and kefir microbiome. Microorganisms 11: 1344. 

20.	Devanthi PVP, Gkatzionis K (2019) Soy sauce fermentation: Microorgan-
isms, aroma formation, and process modification. Food Research Interna-
tional 120: 364-374. 

21.	Montemurro M, Pontonio E, Coda R, Rizzello CG (2021) Plant-based al-
ternatives to yogurt: State-of-the-art and perspectives of new biotechno-
logical challenges. Foods 10: 316. 

22.	Romulo A, Surya R (2021) Tempe: A traditional fermented food of Indone-
sia and its health benefits. International Journal of Gastronomy and Food 
Science 26: 100413. 

23.	Boukid F, Hassoun A, Zouari A, Tülbek MÇ, Mefleh M, et al. (2023) Fer-
mentation for designing innovative plant-based meat and dairy alterna-
tives. Foods 12: 1005. 

24.	Knez E, Kadac-Czapska K, Grembecka M (2023) Effect of fermentation 
on the nutritional quality of the selected vegetables and legumes and their 
health effects. Life 13: 655. 

25.	Hata NNY, Surek M, Sartori D, Serrato RV, Spinosa WA (2023) Role of 
acetic acid bacteria in food and beverages. Food Technology & Biotech-
nology 61: 85-103. 

26.	Leeuwendaal NK, Stanton C, O’Toole PW, Beresford TP (2022) Fer-
mented foods, health and the gut microbiome. Nutrients 14: 1527. 

27.	Nkhata SG, Ayua E, Kamau EH, Shingiro JB (2018) Fermentation and 
germination improve nutritional value of cereals and legumes through ac-
tivation of endogenous enzymes. Food Science & Nutrition 6: 2446-2458. 

28.	Genet BML, Molina GES, Wätjen AP, Barone G, Albersten K, et al. (2023) 
Hybrid cheeses-supplementation of cheese with plant-based ingredients 
for a tasty, nutritious and sustainable food transition. Fermentation 9: 667. 

29.	Tangyu M, Muller J, Bolten CJ, Wittmann C (2019) Fermentation of plant-
based milk alternatives for improved flavour and nutritional value. Applied 
Microbiology and Biotechnology 103: 9263-9275. 

30.	Gonzalez-Garcia RA, McCubbin T, Navone L, Stowers C, Nielsen LK, et 
al. (2017) Microbial propionic acid production. Fermentation 3: 21. 

31.	Ranaei V, Pilevar Z, Khaneghah AM, Hosseini H (2020) Propionic acid: 
Method of production, current state and perspectives. Food Technology 
and Biotechnology 58: 115-127. 

32.	Illikoud N, do Carmo FLR, Daniel N, Jan G, Gagnaire V (2023) Devel-
opment of innovative fermented products by exploiting the diversity of 
immunomodulatory properties and fermentative activity of lactic and pro-
pionic acid bacteria. Food Research International 166: 112557. 

33.	Elhalis H, See XY, Osen R, Chin XH, Chow Y (2023) Significance of fer-
mentation in plant-based meat analogs: A critical review of nutrition, and 
safety-related aspects. Foods 12: 3222. 

34.	Stanzer D, Čiča KH, Blesić M, Murtić MS, Mrvčić J, et al. (2023) Alco-
holic fermentation as a source of congeners in fruit spirits. Foods 12: 1951. 

35.	Horlacher N, Oey I, Agyei D (2023) Learning from tradition: Health-pro-
moting potential of traditional lactic acid fermentation to drive innovation 
in fermented plant-based dairy alternatives. Fermentation 9: 452. 

36.	Waehrens SS, Faber I, Gunn L, Buldo P, Frøst MB, et al. (2023) Consum-
ers’ sensory-based cognitions of currently available and ideal plant-based 
food alternatives: A survey in Western, Central and Northern Europe. Food 
Quality and Preference 108: 104875. 

37.	Liu H, Wang J, He T, Becker S, Zhang G, et al. (2018) Butyrate: A dou-
ble-edged sword for health? Advances in Nutrition 9: 21-29.

https://doi.org/10.24966/FSN-1076/100155
http://dx.doi.org/10.24966/FSN-1076/100175
https://www3.weforum.org/docs/WEF_White_Paper_Roadmap_Protein.pdf
https://www3.weforum.org/docs/WEF_White_Paper_Roadmap_Protein.pdf
https://www.embopress.org/doi/full/10.15252/embr.202152680
https://www.embopress.org/doi/full/10.15252/embr.202152680
https://www.embopress.org/doi/full/10.15252/embr.202152680
https://kids.frontiersin.org/articles/10.3389/frym.2021.568656
https://kids.frontiersin.org/articles/10.3389/frym.2021.568656
https://kids.frontiersin.org/articles/10.3389/frym.2021.568656
https://pubmed.ncbi.nlm.nih.gov/31985968/
https://pubmed.ncbi.nlm.nih.gov/31985968/
https://www.mdpi.com/2311-5637/7/3/188
https://www.mdpi.com/2311-5637/7/3/188
https://www.mdpi.com/2311-5637/7/3/188
https://www.mdpi.com/2311-5637/7/3/188
https://www.mdpi.com/2311-5637/7/3/187
https://www.embopress.org/doi/full/10.15252/embr.202256355
https://www.embopress.org/doi/full/10.15252/embr.202256355
https://www.embopress.org/doi/full/10.15252/embr.202256355
https://www.mdpi.com/2304-8158/11/10/1388
https://www.mdpi.com/2304-8158/11/10/1388
https://www.mdpi.com/2304-8158/11/10/1388
https://www.mdpi.com/2304-8158/11/10/1388
https://www.mdpi.com/2311-5637/7/2/72
https://www.mdpi.com/2311-5637/7/2/72
https://www.mdpi.com/2311-5637/7/2/72
https://www.mdpi.com/2311-5637/7/2/72
https://bioresourcesbioprocessing.springeropen.com/articles/10.1186/s40643-023-00702-y
https://bioresourcesbioprocessing.springeropen.com/articles/10.1186/s40643-023-00702-y
https://bioresourcesbioprocessing.springeropen.com/articles/10.1186/s40643-023-00702-y
https://www.mdpi.com/2076-2607/8/8/1142
https://www.mdpi.com/2076-2607/8/8/1142
https://www.mdpi.com/1422-0067/21/24/9699
https://www.mdpi.com/1422-0067/21/24/9699
https://www.mdpi.com/1422-0067/21/24/9699
https://link.springer.com/article/10.1007/s10745-021-00219-y
https://link.springer.com/article/10.1007/s10745-021-00219-y
https://link.springer.com/article/10.1007/s10745-021-00219-y
https://www.mdpi.com/2076-2607/11/5/1344
https://www.mdpi.com/2076-2607/11/5/1344
https://www.mdpi.com/2076-2607/11/5/1344
https://www.mdpi.com/2304-8158/12/5/1005
https://www.mdpi.com/2304-8158/12/5/1005
https://www.mdpi.com/2304-8158/12/5/1005
https://onlinelibrary.wiley.com/doi/10.1002/fsn3.846
https://onlinelibrary.wiley.com/doi/10.1002/fsn3.846
https://onlinelibrary.wiley.com/doi/10.1002/fsn3.846
https://www.mdpi.com/2311-5637/9/7/667
https://www.mdpi.com/2311-5637/9/7/667
https://www.mdpi.com/2311-5637/9/7/667
https://www.sciencedirect.com/science/article/pii/S216183132200833X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S216183132200833X?via%3Dihub


Citation: Abbaspour N (2024) Recent Progress in the Role of Fermentation in Plant-Based Foods: A Concise Review. J Food Sci Nutr 10: 175.

 • Page 9 of 9 •

J Food Sci Nutr ISSN: 2470-1076, Open Access Journal
DOI: 10.24966/FSN-1076/100175

Volume 10 • Issue 1 • 100175

38.	Kårlund A, Gómez-Gallego C, Korhonen J, Palo-Oja OM, El-Nezami 
H, et al. (2020) Harnessing microbes for sustainable development: Food 
fermentation as a tool for improving the nutritional quality of alternative 
protein sources. Nutrients 12: 1020. 

39.	Gultekin F, Oner ME, Savas HB, Dogan B (2020) Food additives and mi-
crobiota. Northern Clinics of Istanbul 7: 192-200. 

40.	Hoffstater L (2023) Fermentation: Unleashing the power of microbes for 
flavour and preservation. Farmacologiay Toxicologia 3: 001-003.

41.	Voidarou C, Antoniadou Μ, Rozos G, Tzora A, Skoufos I, et al. (2021) 
Fermentative foods: Microbiology, biochemistry, potential human health 
benefits and public health issues. Foods 10: 69. 

42.	Abedi E, Hashemi SMB (2020) Lactic acid production - producing micro-
organisms and substrates sources-state of art. Heliyon 6: 04974. 

43.	Augustin MA, Hartley CJ, Maloney G, Tyndall S (2023) Innovation in 
precision fermentation for food ingredients. Critical Reviews in Food Sci-
ence and Nutrition 

44.	Budsberg E, Morales-Vera R, Crawford JT, Bura R, Gustafson R (2020) 
Production routes to bio-acetic acid: life cycle assessment. Biotechnology 
for Biofuels and Bioproducts 13: 154. 

45.	Mousavi SM, Hashemi SA, Zarei M, Gholami A, Lai CW, et al. (2020) 
Recent progress in chemical composition, production, and pharmaceutical 
effects of Kombucha Beverage: A Complementary and alternative medi-
cine. Evidence-Based Complementary and Alternative Medicine 4397543. 

46.	Zheng X, Shi X, Wang B (2021) A Review on the general cheese process-
ing technology, flavor biochemical pathways and the influence of yeasts in 
cheese. Frontiers in Microbiology 12: 703284. 

47.	Antone U, Ciprovica I, Zolovs M, Scerbaka R, Liepins J (2023) Propionic 
acid fermentation-study of substrates, strains, and antimicrobial properties. 
Fermentation 9: 26. 

48.	Jeantet R, Jan G (2021) Improving the drying of Propionibacterium freud-
enreichii starter cultures. Applied Microbiology and Biotechnology 105: 
3485-3494. 

49.	Li Y, Faden HS, Zhu L (2020) The Response of the gut microbiota to di-
etary changes in the first two years of life. Frontiers in Pharmacology 11: 
334. 

50.	Saadoun JH, Bertani G, Levante A, Vezzosi F, Ricci A, et al. (2021) Fer-
mentation of agri-food waste: A promising route for the production of aro-
ma compounds. Foods 10: 707. 

51.	Agrawal D, Awani K, Nabavi SA, Balan V, Jin M, et al. (2023) Carbon 
emissions and decarbonisation: The role and relevance of fermentation 
industry in chemical sector. Chemical Engineering Journal 475: 146308.

52.	Materia VC, Linnemann AR, Smid EJ, Schoustra SE (2021) Contribution 
of traditional fermented foods to food systems transformation: Value addi-
tion and inclusive entrepreneurship. Food Security 13: 1163-1177. 

53.	Misci C, Taskin E, Dall’Asta M, Fontanella MC, Bandini F, et al. (2021) 
Fermentation as a tool for increasing food security and nutritional quality 
of indigenous African leafy vegetables: The case of Cucurbita sp. Food 
Microbiology 99: 103820. 

54.	Kozicka M, Havlík P, Valin H, Wollenberg E, Deppermann A, Net al. 
(2023) Feeding climate and biodiversity goals with novel plant-based meat 
and milk alternatives. Nature Communication 14: 5316. 

55.	Crater JS, Lievense JC (2018) Scale-up of industrial microbial processes. 
FEMS Microbiol Lett 365: 138. 

56.	Zenteno MI, Pérez-Correa JR, Gelmi CA, Agosin E (2010) Modeling tem-
perature gradients in wine fermentation tanks. Journal of Food Engineer-
ing 99: 40-48. 

57.	Frank SA (2020) Metabolic heat in microbial conflict and cooperation. 
Preprints 2020050211. 

58.	Quéméner EDL, Bouchez T (2014) Thermodynamic theory of microbial 
growth. ISME J 8: 1747-1751. 

59.	Noorman HJ, Winden WV, Heijnen JJ, Lans RGJM (2018) Intensified fer-
mentation processes and equipment. Royal Society of Chemistry, London, 
UK. 

60.	Hanspal N, Chai N, Allen B, Brown D (2020) Applying multiple approach-
es to deepen understanding of mixing and mass transfer in large-scale aer-
obic fermentations. Journal of Industrial Microbiology Biotechnology 47: 
929-946. 

61.	Singh V, Haque S, Niwas R, Srivastava A, Pasupuleti M, et al. (2017) 
Strategies for fermentation medium optimization: An in-depth review. 
Frontiers in Microbiology 7: 2087 

62.	Deotale SM, Dutta S, Moses JA, Anandharamakrishnan C (2023) Foaming 
and defoaming-concepts and their significance in food and allied indus-
tries: A review. Discover Chemical Engineering 3: 9. 

63.	Sharma R, Garg P, Kumar P, Bhatia SK, Kulshrestha S (2020) Microbial 
fermentation and its role in quality improvement of fermented foods. Fer-
mentation 6: 106. 

64.	Zilberman D, Kim E (2011) The lessons of fermentation for the new 
bio-economy. AgBioForum 14: 97-103. 

65.	Dutta A, Dowe N, Ibsen KN, Schell DJ, Aden A (2010) An economic com-
parison of different fermentation configurations to convert corn stover to 
ethanol using Z. mobilis and Saccharomyces. Biotechnology Progress 26: 
64-72.

https://doi.org/10.24966/FSN-1076/100155
http://dx.doi.org/10.24966/FSN-1076/100175
https://www.itmedicalteam.pl/articles/fermentation-unleashing-the-power-of-microbes-for-flavor-and-preservation.pdf
https://www.itmedicalteam.pl/articles/fermentation-unleashing-the-power-of-microbes-for-flavor-and-preservation.pdf
https://www.cell.com/heliyon/fulltext/S2405-8440(20)31817-X?_returnURL=https%3A%2F%2Flinkinghub.elsevier.com%2Fretrieve%2Fpii%2FS240584402031817X%3Fshowall%3Dtrue
https://www.cell.com/heliyon/fulltext/S2405-8440(20)31817-X?_returnURL=https%3A%2F%2Flinkinghub.elsevier.com%2Fretrieve%2Fpii%2FS240584402031817X%3Fshowall%3Dtrue
https://www.hindawi.com/journals/ecam/2020/4397543/
https://www.hindawi.com/journals/ecam/2020/4397543/
https://www.hindawi.com/journals/ecam/2020/4397543/
https://www.hindawi.com/journals/ecam/2020/4397543/
https://www.frontiersin.org/articles/10.3389/fmicb.2021.703284/full
https://www.frontiersin.org/articles/10.3389/fmicb.2021.703284/full
https://www.frontiersin.org/articles/10.3389/fmicb.2021.703284/full
https://www.frontiersin.org/articles/10.3389/fphar.2020.00334/full
https://www.frontiersin.org/articles/10.3389/fphar.2020.00334/full
https://www.frontiersin.org/articles/10.3389/fphar.2020.00334/full
https://www.sciencedirect.com/science/article/pii/S1385894723050398?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S1385894723050398?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S1385894723050398?via%3Dihub
https://academic.oup.com/femsle/article/365/13/fny138/5026621
https://academic.oup.com/femsle/article/365/13/fny138/5026621
https://www.preprints.org/manuscript/202005.0211/v2
https://www.preprints.org/manuscript/202005.0211/v2
https://pubmed.ncbi.nlm.nih.gov/24522260/
https://pubmed.ncbi.nlm.nih.gov/24522260/
https://books.rsc.org/books/edited-volume/686/chapter/390872/Intensified-Fermentation-Processes-and-Equipment
https://books.rsc.org/books/edited-volume/686/chapter/390872/Intensified-Fermentation-Processes-and-Equipment
https://books.rsc.org/books/edited-volume/686/chapter/390872/Intensified-Fermentation-Processes-and-Equipment
https://www.frontiersin.org/articles/10.3389/fmicb.2016.02087/full
https://www.frontiersin.org/articles/10.3389/fmicb.2016.02087/full
https://www.frontiersin.org/articles/10.3389/fmicb.2016.02087/full
https://link.springer.com/article/10.1007/s43938-023-00025-6
https://link.springer.com/article/10.1007/s43938-023-00025-6
https://link.springer.com/article/10.1007/s43938-023-00025-6
https://aiche.onlinelibrary.wiley.com/doi/10.1002/btpr.311
https://aiche.onlinelibrary.wiley.com/doi/10.1002/btpr.311
https://aiche.onlinelibrary.wiley.com/doi/10.1002/btpr.311
https://aiche.onlinelibrary.wiley.com/doi/10.1002/btpr.311


Herald Scholarly Open Access, 2561 Cornelia Rd, #205, Herndon, VA 20171, USA.
Tel: +1 202-499-9679; E-mail: info@heraldsopenaccess.us

http://www.heraldopenaccess.us/

Submit Your Manuscript: https://www.heraldopenaccess.us/submit-manuscript

Advances In Industrial Biotechnology | ISSN: 2639-5665 

Advances In Microbiology Research | ISSN: 2689-694X 

Archives Of Surgery And Surgical Education | ISSN: 2689-3126 

Archives Of Urology

Archives Of Zoological Studies | ISSN: 2640-7779 

Current Trends Medical And Biological Engineering

International Journal Of Case Reports And Therapeutic Studies | ISSN: 2689-310X 

Journal Of Addiction & Addictive Disorders | ISSN: 2578-7276 

Journal Of Agronomy & Agricultural Science | ISSN: 2689-8292 

Journal Of AIDS Clinical Research & STDs | ISSN: 2572-7370 

Journal Of Alcoholism Drug Abuse & Substance Dependence | ISSN: 2572-9594 

Journal Of Allergy Disorders & Therapy | ISSN: 2470-749X 

Journal Of Alternative Complementary & Integrative Medicine | ISSN: 2470-7562 

Journal Of Alzheimers & Neurodegenerative Diseases | ISSN: 2572-9608 

Journal Of Anesthesia & Clinical Care | ISSN: 2378-8879 

Journal Of Angiology & Vascular Surgery | ISSN: 2572-7397 

Journal Of Animal Research & Veterinary Science | ISSN: 2639-3751 

Journal Of Aquaculture & Fisheries | ISSN: 2576-5523 

Journal Of Atmospheric & Earth Sciences | ISSN: 2689-8780 

Journal Of Biotech Research & Biochemistry

Journal Of Brain & Neuroscience Research

Journal Of Cancer Biology & Treatment | ISSN: 2470-7546 

Journal Of Cardiology Study & Research | ISSN: 2640-768X 

Journal Of Cell Biology & Cell Metabolism | ISSN: 2381-1943 

Journal Of Clinical Dermatology & Therapy | ISSN: 2378-8771 

Journal Of Clinical Immunology & Immunotherapy | ISSN: 2378-8844 

Journal Of Clinical Studies & Medical Case Reports | ISSN: 2378-8801 

Journal Of Community Medicine & Public Health Care | ISSN: 2381-1978 

Journal Of Cytology & Tissue Biology | ISSN: 2378-9107 

Journal Of Dairy Research & Technology | ISSN: 2688-9315 

Journal Of Dentistry Oral Health & Cosmesis | ISSN: 2473-6783 

Journal Of Diabetes & Metabolic Disorders | ISSN: 2381-201X 

Journal Of Emergency Medicine Trauma & Surgical Care | ISSN: 2378-8798 

Journal Of Environmental Science Current Research | ISSN: 2643-5020 

Journal Of Food Science & Nutrition | ISSN: 2470-1076 

Journal Of Forensic Legal & Investigative Sciences | ISSN: 2473-733X 

Journal Of Gastroenterology & Hepatology Research | ISSN: 2574-2566 

Journal Of Genetics & Genomic Sciences | ISSN: 2574-2485 

Journal Of Gerontology & Geriatric Medicine | ISSN: 2381-8662 

Journal Of Hematology Blood Transfusion & Disorders | ISSN: 2572-2999 

Journal Of Hospice & Palliative Medical Care

Journal Of Human Endocrinology | ISSN: 2572-9640 

Journal Of Infectious & Non Infectious Diseases | ISSN: 2381-8654 

Journal Of Internal Medicine & Primary Healthcare | ISSN: 2574-2493 

Journal Of Light & Laser Current Trends

Journal Of Medicine Study & Research | ISSN: 2639-5657 

Journal Of Modern Chemical Sciences

Journal Of Nanotechnology Nanomedicine & Nanobiotechnology | ISSN: 2381-2044 

Journal Of Neonatology & Clinical Pediatrics | ISSN: 2378-878X 

Journal Of Nephrology & Renal Therapy | ISSN: 2473-7313 

Journal Of Non Invasive Vascular Investigation | ISSN: 2572-7400 

Journal Of Nuclear Medicine Radiology & Radiation Therapy | ISSN: 2572-7419 

Journal Of Obesity & Weight Loss | ISSN: 2473-7372 

Journal Of Ophthalmology & Clinical Research | ISSN: 2378-8887 

Journal Of Orthopedic Research & Physiotherapy | ISSN: 2381-2052 

Journal Of Otolaryngology Head & Neck Surgery | ISSN: 2573-010X 

Journal Of Pathology Clinical & Medical Research

Journal Of Pharmacology Pharmaceutics & Pharmacovigilance | ISSN: 2639-5649 

Journal Of Physical Medicine Rehabilitation & Disabilities | ISSN: 2381-8670 

Journal Of Plant Science Current Research | ISSN: 2639-3743 

Journal Of Practical & Professional Nursing | ISSN: 2639-5681 

Journal Of Protein Research & Bioinformatics

Journal Of Psychiatry Depression & Anxiety | ISSN: 2573-0150 

Journal Of Pulmonary Medicine & Respiratory Research | ISSN: 2573-0177 

Journal Of Reproductive Medicine Gynaecology & Obstetrics | ISSN: 2574-2574 

Journal Of Stem Cells Research Development & Therapy | ISSN: 2381-2060 

Journal Of Surgery Current Trends & Innovations | ISSN: 2578-7284 

Journal Of Toxicology Current Research | ISSN: 2639-3735 

Journal Of Translational Science And Research

Journal Of Vaccines Research & Vaccination | ISSN: 2573-0193 

Journal Of Virology & Antivirals

Sports Medicine And Injury Care Journal | ISSN: 2689-8829 

Trends In Anatomy & Physiology | ISSN: 2640-7752 

https://www.heraldopenaccess.us/submit-manuscript
http://www.heraldopenaccess.us/journals/advances-in-industrial-biotechnology
http://www.heraldopenaccess.us/journals/advances-in-microbiology-research
http://www.heraldopenaccess.us/journals/archives-of-surgery-and-surgical-education
http://www.heraldopenaccess.us/journals/archives-of-urology
http://www.heraldopenaccess.us/journals/archives-of-zoological-studies
http://www.heraldopenaccess.us/journals/current-trends-medical-and-biological-engineering
http://www.heraldopenaccess.us/journals/international-journal-of-case-reports-and-therapeutic-studies
http://www.heraldopenaccess.us/journals/journal-of-addiction-addictive-disorders
http://www.heraldopenaccess.us/journals/journal-of-agronomy-&-agricultural-science
http://www.heraldopenaccess.us/journals/journal-of-aids-clinical-research-stds
http://www.heraldopenaccess.us/journals/journal-of-alcoholism-drug-abuse-substance-dependence
http://www.heraldopenaccess.us/journals/journal-of-allergy-disorders-therapy
http://www.heraldopenaccess.us/journals/journal-of-alternative-complementary-integrative-medicine
http://www.heraldopenaccess.us/journals/journal-of-alzheimers-neurodegenerative-diseases
http://www.heraldopenaccess.us/journals/journal-of-anesthesia-clinical-care
http://www.heraldopenaccess.us/journals/journal-of-angiology-vascular-surgery
http://www.heraldopenaccess.us/journals/journal-of-animal-research-veterinary-science
http://www.heraldopenaccess.us/journals/journal-of-aquaculture-fisheries
http://www.heraldopenaccess.us/journals/journal-of-atmospheric-earth-sciences
http://www.heraldopenaccess.us/journals/journal-of-biotech-research-biochemistry
http://www.heraldopenaccess.us/journals/journal-of-brain-neuroscience-research
http://www.heraldopenaccess.us/journals/journal-of-cancer-biology-treatment
http://www.heraldopenaccess.us/journals/journal-of-cardiology-study-research
http://www.heraldopenaccess.us/journals/journal-of-cell-biology-cell-metabolism
http://www.heraldopenaccess.us/journals/journal-of-clinical-dermatology-therapy
http://www.heraldopenaccess.us/journals/journal-of-clinical-immunology-immunotherapy
http://www.heraldopenaccess.us/journals/journal-of-clinical-studies-medical-case-reports
http://www.heraldopenaccess.us/journals/journal-of-community-medicine-public-health-care
http://www.heraldopenaccess.us/journals/journal-of-cytology-tissue-biology
http://www.heraldopenaccess.us/journals/journal-of-dairy-research-&-technology
http://www.heraldopenaccess.us/journals/journal-of-dentistry-oral-health-cosmesis
http://www.heraldopenaccess.us/journals/journal-of-diabetes-metabolic-disorders
http://www.heraldopenaccess.us/journals/journal-of-emergency-medicine-trauma-surgical-care
http://www.heraldopenaccess.us/journals/journal-of-environmental-science-current-research
http://www.heraldopenaccess.us/journals/journal-of-food-science-nutrition
http://www.heraldopenaccess.us/journals/journal-of-forensic-legal-investigative-sciences
http://www.heraldopenaccess.us/journals/journal-of-gastroenterology-hepatology-research
http://www.heraldopenaccess.us/journals/journal-of-genetics-genomic-sciences
http://www.heraldopenaccess.us/journals/journal-of-gerontology-geriatric-medicine
http://www.heraldopenaccess.us/journals/journal-of-hematology-blood-transfusion-disorders
http://www.heraldopenaccess.us/journals/journal-of-hospice-palliative-medical-care
http://www.heraldopenaccess.us/journals/journal-of-human-endocrinology
http://www.heraldopenaccess.us/journals/journal-of-infectious-non-infectious-diseases
http://www.heraldopenaccess.us/journals/journal-of-internal-medicine-primary-healthcare
http://www.heraldopenaccess.us/journals/journal-of-light-laser-current-trends
http://www.heraldopenaccess.us/journals/journal-of-medicine-study-research
http://www.heraldopenaccess.us/journals/journal-of-modern-chemical-sciences
http://www.heraldopenaccess.us/journals/journal-of-nanotechnology-nanomedicine-nanobiotechnology
http://www.heraldopenaccess.us/journals/journal-of-neonatology-clinical-pediatrics
http://www.heraldopenaccess.us/journals/journal-of-nephrology-renal-therapy
http://www.heraldopenaccess.us/journals/journal-of-non-invasive-vascular-investigation
http://www.heraldopenaccess.us/journals/journal-of-nuclear-medicine-radiology-radiation-therapy
http://www.heraldopenaccess.us/journals/journal-of-obesity-weight-loss
http://www.heraldopenaccess.us/journals/journal-of-ophthalmology-clinical-research
http://www.heraldopenaccess.us/journals/journal-of-orthopedic-research-physiotherapy
http://www.heraldopenaccess.us/journals/journal-of-otolaryngology-head-neck-surgery
http://www.heraldopenaccess.us/journals/journal-of-pathology-clinical-medical-research
http://www.heraldopenaccess.us/journals/journal-of-pharmacology-pharmaceutics-pharmacovigilance
http://www.heraldopenaccess.us/journals/journal-of-physical-medicine-rehabilitation-disabilities
http://www.heraldopenaccess.us/journals/journal-of-plant-science-current-research
http://www.heraldopenaccess.us/journals/journal-of-practical-professional-nursing
http://www.heraldopenaccess.us/journals/journal-of-protein-research-&-bioinformatics
http://www.heraldopenaccess.us/journals/journal-of-psychiatry-depression-anxiety
http://www.heraldopenaccess.us/journals/journal-of-pulmonary-medicine-respiratory-research
http://www.heraldopenaccess.us/journals/journal-of-reproductive-medicine-gynaecology-obstetrics
http://www.heraldopenaccess.us/journals/journal-of-stem-cells-research-development-therapy
http://www.heraldopenaccess.us/journals/journal-of-surgery-current-trends-innovations
http://www.heraldopenaccess.us/journals/journal-of-toxicology-current-research
http://www.heraldopenaccess.us/journals/journal-of-translational-science-and-research
http://www.heraldopenaccess.us/journals/journal-of-vaccines-research-vaccination
http://www.heraldopenaccess.us/journals/journal-of-virology-antivirals
http://www.heraldopenaccess.us/journals/sports-medicine-and-injury-care-journal
http://www.heraldopenaccess.us/journals/trends-in-anatomy-physiology

	_Hlk152914034
	_Hlk148299508
	_Hlk152910568
	_Hlk152911661
	_Hlk152912990
	_Hlk153102611
	_Hlk153103060
	_Hlk153103081
	_Hlk153104637
	_Hlk148299854
	_Hlk153107901
	_Hlk153151613
	_Hlk153153552
	_Hlk153153755
	_Hlk153154052
	_Hlk153154336
	_Hlk153154956
	_Hlk153155317
	_Hlk153155671
	_Hlk153156517
	_Hlk152913625
	_Hlk153102057
	_Hlk153105811
	_Hlk153147934
	_Hlk153148081
	_Hlk153157064
	_Hlk153164702
	_Hlk153164924
	_Hlk153171905
	_Hlk153266419
	_Hlk153173164
	_Hlk153172875

