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Effects of Fermentating Conditions on Indexes of
the Lactic-Acid-Fermented Vegetable Juice

YAN Wei-ling ZHAO Qi  XIE Zhi-lei
Shanghai Food Research Institute Shanghai 200233 China

Abstract The tomato and carrot juice were fermented by different combinations of lactic acid bacteria
including Lactobacillus bulgaricus —Streptococcus thermophillus —Lactobacillus acidophilus Bifi-
dobacterium bifidum . The factors affecting the acid producing ability and the total number of bacteria
coupled with changes of the organic acids and the flavor components after fermentation were studied.
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Tab.2 The values of the acid producing ability and the total number of bacteria from the Ly3* orthogonal experiment

A B C D h mL pH
1 1 1 1 1 3.0 2.4x10% 4.3
2 1 2 2 2 5.0 2.0% 107 4.3
3 1 3 3 3 1.0 2.8x108 4.1
4 2 1 2 3 1.0 1.6x108 4.2
5 2 2 3 1 1.0 2.0x 108 4.2
6 2 3 1 2 6.0 1.8x108 4.8
7 3 1 3 2 6.0 4.0%107 4.8
8 3 2 1 3 2.0 1.2x 108 3.8
9 3 3 2 1 1.0 2.4%x108 4.0
1 9.0 10.0 11.0 5.0
|| 8.0 8.0 7.0 17.0
h || 9.0 8.0 8.0 4.0
R 1.0 2.0 5.1 13.0

S1 5.4x10° 4.4x10% 5.4x10%  6.8x108
S 5.4x10° 3.4x10% 4.2x10%  2.4x108
ml S 4.0x10% 7.0x10° 5.2x10° 5.6x10°
R 1.4x10% 3.6x10% 1.2x10% 4.4x108

3
Tab.3 The values of the organic acids in vegetable juice be-
2.0x10°8 mL fore and after lactic acid fermentation
1.2x10%  mL mg kg mg kg mg kg
108 2243 2 564 —
mL . 376 62 —
2 1 1050 6 987 —
2 211 5 760 519
8 1 384 4 326 2079
2.2
3
4
128
2.2.1
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Tab.4 The flavor components and their relative content in vegetable juice before and after lactic acid fermentation
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2.0x108
mlL
1.2%X105 mL
1 M . 1993.
2 J . 1992 1 13~15.
3 . M 1980.
4 A.H . M . 1989.
602
3 TMP
20~160 pg mL
Hela
TMP
1994
5
1 Emitanin-51 J . 1983 1 3 199~201.
2 M . 1988 155.
3 M 1999 57~59.
4 M . 1997.
5 J N D P . JP 6 80699 1994-03-22.



