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Several lactic acid bacteria (LAB) were shown to produce exopolysaccharides (EPS) which either forms a capsular layer 
around them or being directly secreted to the environment. These biopolymers were shown to be important for LAB for 

their putative roles in colonisation, adhesion, stress resistance, immunomodulation and host-bacteria interactions. They are 
also of considerable interest to food industry due to their essential roles in rheological properties of food products and food 
formulations. Bacterial EPS structure has a wide diversity among different LAB species due to the different sugar monomers 
in their repeating units and the glycosidic linkages present among these sugar monomers. Structurally, EPS are divided 
into two groups as homopolysaccharides which are formed by only one type of sugar molecule and heteropolysaccharides 
which consists of several sugar monomers such as glucose, galactose and rhamnose. Recent studies revealed that only single 
gene is responsible for the homopolymeric EPS production whereas eps gene clusters were shown to be responsible for the 
heteropolymeric EPS production. The structural properties of EPS are crucial for their role in colonisation and regulation of 
host responses as well as their role in food rheological properties. Several factors such as incubation temperature and time, 
sugar source and environmental conditions affect the levels of EPS production by LAB. This study will summarise recent 
findings in genetic and structural analysis of EPS production by LAB and their role in potential probiotic properties as well as 
recent applications in the food industry.
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