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Abstract; This article reviews the surface structure of LAB and
their positive effects derived from their interaction with the gas-
trointestinal tract. Some lactic acid bacteria (LAB) can colonize
the human gastrointestinal tract (GIT) and exert their physiolog-
ical functions beneficial to the host. Among them, the surface
structure of LAB cells can promottheir survival and colonization
in the GIT. and many physiological functions are also related to
surface structure.
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