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Optimization of Natural Fermentation Conditions for Yellow Serofluid

ZHAO Gui-li, LUO Ai—ping*, LIAO Ya-fan, WU Hong-man, YANG Jie, SONG Zhi-min

(College of Life Science, Guizhou University, Guiyang 550025, China)

Abstract: Natural fermentation of soybean yellow serofluid for acid production was investigated. Fermentation
conditions including temperature, time, inoculum amount and glucose addition were optimized by uniform design
to obtain the optimum acid production and pH. Quadratic polynomial regression analysis showed that the optimum
fermentation conditions were 37 ‘C, inoculum amount of 3%, 46 h, 2 g/100 mL glucose, initial pH 6.2. The maximum acid
production under these conditions was 0.7815 g/100 mL.
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Fig.1  Effect of fermentation temperature on fermented yellow serofluid
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Fig.2  Effect of fermentation time on fermented yellow serofluid
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Fig.3  Effect of glucose addition amount on fermented yellow serofluid
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Fig4  Effect of inoculum amount on fermented yellow serofluid
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Tablel Uniform design and results
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7 4(37) 13) 5 04195
8 3 5 1 0.5572
9 4 3 4 0.5174
10 1 1 2 0.5697

PSRl 7 AR WK . R 4 R &
DPSHAF i b B AR Ge b AT — ik 2 1 0% A (Rl H 43 4
(EE Sy F

=—3.31234+0.1944X,+7.3952X,+0.0186X,—
0.0023X,°—0.00007X,>—0.2652X,X,—0.0003X,.X,+
0.0071.X,X,

HRHEAH OC R ER=0.9974, TR ArHE25=0.0233, FH
AR 5 S Bl A R AR, BRAR B Hb AUl B R K
H AR KIS AT o

ZDPSHAF IR Z B LRI, 15 H i m FR b i
BARZEHASG N X,=37.02, X,=0.03, X,=46.30, HI%K
TR 237.02°C . Bl 53 % . RN [3]46.30h,
IR 77 1 d v 40.7949/100mL . A AF T4 77 N T,
T B K E IR R WA A R IR IR BE 37 °C v o1 v 4
Pl 3% RKIEERT A146h. F IR 4 AR EAT 3R B0 IE S
0%, 577 MRE N0.7815g/100mL, 325 34 5] Y= U0 B 34 41
(0.7949g/100mL)[¥198.31%, Ktk KIS ATSE, 4
T ST B A A R IR 20,5514 g/100mLER
41.73%.

3 e EgR

H T A B I A AR AN TR] L A R g ] AN [
RN, B AR PSR K pHAE S C/NZE A A [+
Bt ORI R, E E AL R A K IIMRS Ky
FHAMAPpHM H6.210.2, HOk 3 KW tapHAE S8 —
WA 6.2, BT S/ DBEAN. & EEEY N,
HC/NHA H10:1~15:1, 5 R FEIEKC/N A
100:0.5~100:2.04HEL, sZmELG, nf Z0g ATt

fi] 5 Tl IR R 6%« 37°C R 9%24h, HIUHpH6.21(
ZAFR IS IN2g/100mL% 25 W 1 3R IK 1 AR R I IR
40.6346g/100mL, HEANS N4 4565 410.3221g/100mL$Z
#197.02%, LRI ARE G, $EmecKhoN, G
TR KIEr=1R, e s =R &



204 2013, Vol.34, No.17

E6mill=

XY TR

P81 57 W 56 A0 4K 35 3R 7K B AR RV 7 IR IR o A R I 4%
PER: KREERJE3TC. PPl M 3% KN H
46h. HZFERINE2¢/100mL . ¥4ApH6.2, 7 IREIA
0.7815g/100mL. HH 24 = T 3K A 2R R BA IV 7= 1 o,
P00 ARG [ R PR A o, 1 A0 A T [ 50 1 AR

EEpE N

[ BN, ko, IR, 4. JURR WA G RE TR R0
1. frahBH, 2009(3): 36-41.

21 AR KN TE N AIMI. JERT: fa TR, 2003.

B1  EER. BRI R AR RAREE IR 5E (D). S
WIZREE Tk 24, 2005.

[4]  EZRZE, E5OR, MR, A SRR AT S ). B
FHEAR L, 2006(1): 78-79.

[5]  VIDEROLA C G, MOCCHIUTTI P, REINHEMIER J A. Interactions
among lactic acid starter probiotic bacteria used for fermented dairy
products[J]. J Dairy Sci, 2002, 85: 721-729.

[6] WANG A, SUN B, LIU Y, et al. Fermentation of Candida
macedoniensis in wastewater of Suanjiang Tofu[J]. China Brewing,
2009, 28(10): 44-46.

(71 X7, AR, ORI R ORGSR R A R B LI T2

[14]

PRR(I]. BRPGRHE 2441, 2003(4): 83-85.

Bk, S, MV ER A M. b at: A5 Tk Rk, 2000.
HARAR. 85I B B 75 B SR BRI AC 22 B 1) 2. O
I, 2011(5): 2493-2497.

TG, EIE. B R R A o Al B SR H A 55 4 LT,
AR 2244, 2006(3): 329-332.

F2ET5, SOk, SRIRAR, A5 LS 2R RIS 0 R T
[71. fr i El2%, 2012, 33(18): 45-48.

FAgTR. AR HTIMI. dbnt: vh B Dk RRAL, 1980.

T e ks, WROT, AR, A, — R B R R v P SLIR 1)
O3S B LA E R PRI FE1I]. Sl AR 22 274, 2000, 21(3):
89-93.

NIJU N, ROYCHOUDHURY P K, SRIVASTAVE A. L-(+) lactic
acid fermentation and its product polymerization[J]. Electronic Journal
of Biotechnology, 2004, 8: 167-179.

DATTA R. Technological and economical potential of polylactic acid
and lactic acid derivatives[J]. FEMS Microbiology Reviews, 1995, 16:
221-231.

WRIGHT B E, LONGACREA R J. Models of metabolism in Rhizopus
oryzaelJ]. J Theor Biol, 1996, 182: 453-457.

& RAIF I L-FURR AU A D] AL ALK
2%, 2007.

TR, AR e, SROCER. R T R U T R SR IR KR I A
PEIIBFFEN. AR T, 2010(7): 22-24.





