
Brought to you by INTERNATIONAL ISLAMIC UNIVERSITY MALAYSIA

Back

DIVERSITY IN THE TRADITIONAL FERMENTED FOODS OF
MALAYSIA AND THEIR POTENTIAL AS PROBIOTIC SOURCE

Malaysian Journal of Biochemistry and Molecular Biology • Article • 2022

Rumaizi, Siti Maryam Ahmad ; Jamek, Shariza ; Ramli, Norazsida ; Him, Nik Raihan Nik ; Sueb, Mohd Shafiq Mohd ; +1 author

Faculty of Industrial Science & Technology, Universiti Malaysia Pahang, Gambang, Lebuhaya Tun Razak, Pahang, Kuantan, 26300,

Malaysia

Show all information

a a b c d

a

0
Citations

Save to listFull text Export

Document Impact Cited by (0) References (59) Similar documents

Abstract

https://www.scopus.com/pages/publications/iium.edu.my
https://www.scopus.com/home.uri?zone=header&origin=
https://www.scopus.com/home.uri?zone=header&origin=
https://www.scopus.com/pages/home
mailto:sharizaj@ump.edu.my


Fermentation is one of the oldest methods of food preservation. Over the centuries, it has evolved, improved, and diversified. The microbial

population, an important component of fermented foods, aids in the preservation of nutrients and extends the shelf life of food. These

microbes have attracted further interest due to their genetic similarity to probiotic strains. Probiotics are live microorganisms that, when

consumed in sufficient numbers, promote the host's health. Although lactic acid bacteria (LAB) from various genera, such as Lactobacillus,

Streptococcus, and Leuconostoc, are the most prevalent in fermented foods, other bacteria, yeast, and fungi also contribute to food

fermentations. Local diets have traditionally featured a range of indigenous fermented foods containing probiotic microorganisms. Besides,

there is growing interest in commercialising Malaysian-traditional fermented foods as natural prebiotic foods rich in health-promoting

bacteria. Probiotic products, such as fermented foods, are becoming more popular due to their health benefits and consumer accessibility.

This article aims to provide an overview of recent studies on the potential source of probiotics from Malaysian traditional fermented foods to

understand their importance in healthy diets better. © 2022 Malaysian Society for Biochemistry and Molecular Biology. All rights reserved.
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