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Research progress on hypoglycemic effect of coarse grain bread
fermented by lactic acid bacteria and yeast
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Abstract: Coarse grain bread fermented with lactic acid bacteria and yeast is rich in functional components, such as dietary fiber and
polysaccharide, which can help regulate blood sugar levels. This review explores the synergistic effects of lactic acid bacteria and yeast
during the fermentation of coarse grains and their role in enhancing the bread's hypoglycemic properties. Specifically, it examines three key
mechanisms: promoting the release, generation and transformation of hypoglycemic active ingredients and inhibiting the activity of blood
sugar-related enzymes, and looks forward to the future development direction.
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Table 1 Different hypoglycemic active ingredients in miscellaneous grains and their hypoglycemic mechanisms
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Synergistic effects of lactic acid bacteria, yeast and miscellaneous grains
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Figure 2 Schematic diagram of the effects of yeast and lactic acid bacteria on plant cell walls and the release of free phenols
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