


Highlight
· Sixteen LAB strains adhered to mucin/mucus layer and kept their viability in the gastrointestinal system.
· LAB did not degrade mucin, showed biofilm formation, lactate production, and antimicrobial properties in variable degrees.
· L. casei NRRL-B 441 showed the highest enhancement in the mucin amount for 50 mM lactate concentration.
· Selected LAB with probiotic properties had good adhesion on mucin, and they showed higher mucin thickness than control.
· Six LAB strains (olive, cheese, yoghurt isolates, and reference LAB) were the anti-obesity prototype candidates to trigger niche of Akkermansia muciniphila.
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