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Microbiological characteristics of Kluyveromyces marxianus and

its application in fermented foods

JI Xin'  ZHANG Yuhang' HUANG Weining® HE Shan' TANG Xiaojuan'

(1. School of Life Sciences, Linyi University, Linyi, Shandong 276000, China; 2. The State Key Laboratory of Food Science
and Technology, Jiangnan University, Wuxi, Jiangsu 214000, China)

Abstract: Kluyveromyces marxianus is a GRAS-classified fungal microorganism, renowned for its capacity to generate both conventional
and specialized enzymes, as well as its function as a vector for the expression of specific enzymes. In the food industry, K. marxianus serves
as a fermentation agent capable of effectively controlling the fermentation process and significantly enhancing the quality of fermented
foods. This article systematically analyzes the microbiological characteristics of K. marxianus, reviews its application in the fermentation of
products such as fruits and vegetables, dairy, grains, meat products, and alcoholic beverages, and explores its potential application in the
future food industry.
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