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Optimization of Co—fermentation Technology with Lactic Acid Bacteria
on Physalis pubescens L. Juice and Analysis of Fermentation
Characteristics

WANG Liu-cen, ZHU Yong-le, JU Ge-jin—yue, LIU Zhi-li, LI Mei-ying, WANG Jing—jing
(School of Food Seience and Engineering, Jinzhou Medical University, Jinzhou 121000, China)

Abstract: The mixed fermentation with Lactobacillus plantarum and Lactobacillus paracei on Physalis pubescens L.
Juice was carried out and the changes of physico—chemical indexes, flavonoid and polyphenol contents and volatile
odor components of the Physalis pubescens L. juice before and after fermentation were analyzed. The resulis
showed that when the inoculation ratio of Lactobacillus plantarum and Lactobacillus paracei was 2:1(V/V). inocu-
lation amount was 1.0%(V/V) and fermentation time was 12 h, the sensory score, flavonoid and polyphenol con-
tents of fermented Physalis pubescens 1. juice were the best. Terpenes and inorganic sulfur compounds were the
main odor components in the Physalis pubescens L. juice. Mixed culture fermentation of lactobacillus could signif-
icantly increase the contents of terpenes, inorganic sulfides. nitrogen oxides, organic sulfides and aromatic sub-
stances in the juice, especially for health—beneficial terpenes. Which had important guiding significance for in-
dustrial production of Physalis pubescens L. juice fermented with lactic acid bacteria.

Key words: Physalis pubescens L.; lactic acid bacteria fermentation; technology optimization; fermentation character-

istics; odor
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Table 2 Antioxidant composition scoring criteria
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Fig.1

Effect of inoculation ratio of mixed starins on

comprehensive score of Physalis pubescens L. juice
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i, R RERIT LR B Vo i, 0(25.82048) 1 1)
I 25 e ol R TR ] 058, SR R O£ ST A
58 B TS FRER R, R A A BRI ) )
it L0%F 12 h B, th T REES S ERE T T
W, FEEE AT FRR(E 2~3) . O, kB R H
201, 4R 1.0% F0 % BERT ) 12 b g n i it ok
Hr 0 ACF-
2.2 MEEIRIELER

Wi o Th A 4 1 1 20 iR
AR 405 B0 PR 3 R A 45 R, AT R LG () Fh

2.2.1

Fig.2  Effect of inoculation concentration of mixed starins on (B) FI AR IA] (C) A A AR ik, el O TR0 B T R4
comprehensive seore of Physalis pubescens L juice W5 FESMTNEG6.
F 5 MEmEIHEITTRER
Table 5 Response surface test design and results
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Fig.d Response surface map of the effects of the interaction of

strain ratio and imoculum amount on the comprehensive score of

FPhysalis pubescens L. juice
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strain ratio and fermentation time on the comprehensive score of

Physalis pubescens L. juice
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Fig.t  Response surface map of the effects of the interaction of
inoculation amount and fermentation time on the comprehensive

score of Physalis pubescens L. juice
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