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Recent interest in the field involving microbial polysaccharides such as kefiran is extensively emerging as an important source 
of natural biopolymer materials. Polysaccharides are widely utilized and have increasing demand especially in different 

food and pharmaceutical industrial sectors. The supplies are not sufficiently meet the demand and inconsistently. Therefore, 
there has been a great interest to isolate and identify new microbial polysaccharides that might have better characteristics. 
Kefiran is a type of water soluble polysaccharide that is produced by the microbial probiotic lactic acid bacteria known as 
Lactobacillus kefiranofaciens. This carbohydrate polymer was earlier isolated from kefir grain and it is produced either as 
extracellular or in capsular form. Kefiran have diverse potential application in food, nutraceutical and cosmeceutical industries 
based on its GRAS (Generally Regarded as Safe) status. Moreover, it was also proven to have many functional properties in 
pharmaceutical applications as immunostimulant and antimicrobial polysaccharides.
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