138 2005, \bl. 26, No. 1 X

(. , 150076
2. , 200233)

, V(La):V(Lb):V(Bb)=2:1:1,
3%, 2.5%, 1%, 37T
48h.

Developing Studies on the Production of a Juice-type Beverage Through Beverage
FermentationbyLacticAcidBacteriaStrains
DUAN Shan-hai?!, MIAO Ming!, CHEN Ling-yuan?

(1-College of Food Engineering, Harbin University of Commerce, Harbin 150076, China
2.Shanghai Institute of Supervision and Test on Product Quality, Shanghai 200233, China)

Abstract: Theexperimentexplored the technology of soybeanwith Laticacidbacteria. The bestmixed cul turewas Streptoccus
thermophi lus.Lactobaci Hlus buglgaricus and Lactobaci Hlus acidophi lus and the best proportion of specieswas respectivelyV
(St):V(Bb):V(La)=2:1:1. Byorthognal ity test, thebest fermentative technological factors consistedofusing 3% inoculumand
adding tomato juice 2.5%, Gulcose 1% in soybean juice mediumwhen prepared stater waskept at 37C for 48h. The ferment

supernatantwas formulated intosour, sweet, tasty, aromatic, thickandnutrientsenriched lactobaci llusfermentedbeverage.
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Fig.2 Acid produced curve of various mixed cultures

2 - 3 V(La):V(Lb):V(Bb)
=2:1:1 .
2:1:1.
213
3% , 377C , 4h
r 3
3 r

(lg(cui/mb)

Fig.3 The growth curves of strains added various
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, . B Table 3 Result of unitary orthogonal experiment
; A B C D
1 1(2%) 1(2.5%) 1(1%) 1 0.738
214 2 1 2(3%) 2(2%) 2 0.728
3 1 3(3-5%) 3(3%) 3 0.723
, ’ - 4 2(3%) 1 2 3 0.745
0.3% , 5 2 2 3 1 0.732
6 2 3 1 2 0.750
7 3(4%) 1 3 2 0.731
3% 37°¢C 8 3 2 1 3 0.7
: 4h : 9 3 3 2 1 0.725
4 K. 2.189 2.214 2.217 2.19%5
10 K.  2.227 2.189 2.198 2.209
g 9 Ks  2.185 2.198 2.186 2.197
E o k1 0.730 0.738 0.739 0.732
S k2 0.742 0.730 0.733 0.736
l ks 0.728 0.733 0.729 0.732
65 "1 é 1‘2 1'6 2'0 2‘4 2'8 3‘2 R 0.014 0.008 0.010 0.004
(h) A 2 B 1 C 1
4 A:BiC:, 3%,
Fig.4  The growth curves of strains added glucose and . .
salt 2.5%, 1% .
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2 - A.B. C 0.1%
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Table 2 The factors and levers of optimal fermentation 31
conditions ’ ’ ’
1 1(2%) 1(2.5%) 1(1%) 1 3.2
2 2(3%) 2(3%) 2(2%) 2 8.5%., ( )0.16%.,
3 3(4%) 3(3-5%) 3(3%) 3 B: 0.02mg/100g. Nisin 461U/ml.
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4 =2:1:1.
Table 4 The design and result parameter analysis of 42
orthogonal experiment 30, 2.5%,
A B C D 1%, 37°C 48h,
(%) (%) (%) (%) 0.8%
1 1(4%) 1(4%) 1(10%) 1(0.2%) 70 43
2 1 2(5%)  2(12%)  200.3%) 71 8% . 5% . 14%.
3 1 3(6%) 3(14%) 3(0.4%) 72 0.2%, ( CMC)O0. 2%, 0.1%
4 2(6%) 1 3 2 71
5 2 2 1 3 67
6 2 3 2 1 72
7 3(8%) 1 2 3 75
8 3 2 3 1 89 [ JRLiu, CWLin. Production of kefir from soymilk with or
9 3 3 1 2 74 without Aadecl Glucose, Lactose, or Sucrose [J]. JFoodSci,
K. 213 216 211 231 2000, 65(4): 716-721.
K2 210 227 218 216 [l T [7]- ,
Ks 238 218 232 214 2004, (5):93-9.
k1 71 72 70.3 77 Bl , , . 1.
ko 70 75.7 72.7 72 , 2001, 22(1): 34-37.
ks 79.3 72.7 77.3 71.3 (2] , . [J1-
R 9.3 3.7 7.0 5.7 ,2002, (1):23-25.
As B> Cs D: [Bl  JHKim. I rradiation effects on biogenic amines in korean
fermentedsoybeanpasteduring fermentation[J] . JFoodSci,
33 2003, 68(2):80-84.
= 100cfu/g. =3 /100ml. [l ) ) ) [
, 3.6 X 107cfu/g. . . 1994. 10-65.
4 1 ;- — M.
, 1996. 3-20.
41 [Bl HPBatt. Characterizationof isoflavones inmembrance~
(La). proccessed soy protein concentiate[J] . JFood Sci, 2003, 68
(Lb) (Bb). V(La):V(Lb):V(Ba) (1):401-404.
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