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The 11th International Symposium on Lactic Acid Bacteria
Lactic Acid Bacteria play important roles in the pro-

duction of food and feed and are increasingly used as
health-promoting probiotics. The incessant scientific
interest in these microorganisms by academic research
groups as well as by industry has resulted in many sig-
nificant scientific breakthroughs and has led to new
applications. A series of tri-annual symposia on Lactic
Acid Bacteria was started in 1983 in order to communi-
cate and stimulate research on Lactic Acid Bacteria and
their application. These symposia have allowed research-
ers from academia and industry to meet, present their
work and be informed in an international, open and
pleasant atmosphere. Thus, the LAB symposia have,
over the years, always presented the state-of-the-art in
the field. We have over the past decades witnessed a tre-
mendous increase in our understanding of the basic
physiology and genetic make-up of these microorgan-
isms and, from the turn of the millennium onwards,
have been able to apply all ‘omics’ techniques in order
to get in-depth understanding of the molecular biology
and application potential of lactic acid bacteria.
Now, in 2014, we are looking forward to embarking

on the next phase and to set the stage for another 30
years of research on this industrially highly relevant
group of bacteria. Focus will be on their eminent impor-
tance in health and nutrition of humans all over the
world. The breadth and richness of LAB research is
exemplified by the six selected scientific areas that will
be covered at the LAB11 Symposium: Diversity and Evo-
lution; Genetics and Physiology; Ecosystems and Sus-
tainability; Fermentation and Industrial Application;
Host-Microbe Interactions; and Emerging Technologies.

Leading, as well as upcoming LAB scientists have been
selected to cover the latest developments in these
research areas, while renowned scientists from outside
the LAB-community have been invited to cover impor-
tant emerging fields.
For all 11 LAB lectures presented at the LAB11 sym-

posium the authors have prepared review-type manu-
scripts. These have gone through a standard peer review
process, for which we were invited to act as Guest Edi-
tors for Microbial Cell Factories. These papers are pre-
sented here, online and in a printed version as the
“Symposium Proceedings” for all who attend the meet-
ing in Egmond aan Zee. We are obliged to the MCF
Editor-in-Chief, dr. Antonio Villaverde, to Isobel Peters
at BioMed Central and to all our authors and reviewers
for the smooth editorial process. We wish you good
reading.
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