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Abstract 
Statement of the Problem: Spontaneous fermentation has been applied for thousands of years especially as a method for food preservation. Lactic acid bacteria (LAB) are an important part of the microbiota of fermented food and beverages from all over the world due to their contribution to preservation of food and also for giving these products desirable textures and aromas.
When selecting strains for food fermentation, different aspects, including safety, functional and technological characteristics, have to be taken into consideration. Methodology & Theoretical Orientation: 
The aim of the present study was to assess growth parameters profile in different environmental stress conditions of some LAB strains isolated from traditional Romanian fermented products.
[bookmark: _GoBack]In order to achieve the main objective of this study, the growth of 10 newly isolated LAB strains- previously characterized and taxonomically classified into Lactobacillus, Leuconostoc and Enterococcus genera, selected for their biotechnological potential- was evaluated in different stress conditions (low/ high initial pH, reduced/increased growth temperature or NaCl concentrations). Findings: During food industrial and biotechnological processes, LAB strains are exposed to different stress conditions and therefore, in order to resist to all these challenges, functional bacteria have developed different mechanisms of adaptation to this environment. Our data collected during this study revealed different responses of LAB strains to various types of stress factors. All analyzed strains grew well under their optimal conditions, except extreme parameters- very low pH or very increased temperature. Conclusion & Significance: The results of the present study revealed that the growth requirements of LAB strains are different and complex. The above-mentioned results concerning the capacity of LAB strains to adapt to stressful environmental conditions, helped us to select the best adaptative strains for further studies concerning the production of several metabolites important for food texture or health (exopolysaccharides or biologically active compounds).
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Figure 1: Roles of Lactic Acid Bacteria in food industry (Florou-Paneri et al., 2013)
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