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Establishment of Turbidity Model for Lactic Acid
Fermentation Loquat Juice

LIANG Zhang-cheng', GUO Yan-bo'*, HE Zhi-gang', LI Wei-xin', LIN Xiao—=zi*'
(1. Institute of Agricultural Engineering Technology, Fujian Academy of Agricultural, Fuzhou 350003, China; 2. College of

Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

Abstract: To provide theoretical basis for development and scale production of the lactic acid
fermentation loquat beverage. The different turbidity lactic acid fermentation loquat juice was
prepared by centrifugation in different conditions. The apparent viscosity and stability factor of
beverage were taken as the index , the mathematical equation was established between the fer-
mented juice turbidity and the minimum addition of a composite stabilizer. The quadratic curve
equation " y=1 1922" —1.859x+1. 108 (R*=0. 999 6,P<C0. 05)" could be used as the mathe-
matical model describing the relationship between suitable minimum of composite stabilizer (y)
and the fermented juice turbidity (x). The products based on the model were refrigerated 7 d
at 4 °C and kept 180 d at room temperature, its steady state were still nice and the taste were
still fresh and elegant.

Key words: loquat juice,lactic acid fermentation, stabilizer, turbidity
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Tab. 1
with different turbidity

Preparation of lactic acid fermentation loquat juice

1 0 0 1. 50

2 3 000 5 1. 20
3 3 600 10 0. 92
4 4 500 10 0. 67
.23
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y=1 1922 — 1. 859x+1. 108
1L 0.0. 6,0 4.0. 4 g/kg( 2), DPS3. 01 R*=0.9996 . 3 F>
, , Fo o5 P<20. 05, ,
(y) (x) o
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2
Tab.2 Relationship between the turbidity and the composite stabilizer

21£0. 55Aa 89. 85+0. 07Aa
2 L2 16+0. 45Bb 95.99+0. 12 Bb —
3 1.0 1340. 00Cc 85. 08+0. 05Cc -
4 0. 8 10£0. 45Dd 75. 98+0. 22Dd ++
5 1 20 L O 1440 71Aa 89. 33+0. 17 Aa —
6 0.8 1140. 55Bb 87. 30+£0. 32 Bb —
7 0. 6 7+0. 55Cc 79. 02+0. 05 Cc -
8 0. 4 540. 00Dd 77. 89+0. 13 Dd a4
9 0. 92 0. 8 10£0. 55Aa 90. 41£0. 07 Aa —
10 0. 6 7+0. 45Bb 86. 00£0. 12 Bb —
11 0.4 4+0. 00Cc 79. 47£0. 03 Cc -
12 0. 2 240, 00Dd 68. 96+0. 05 Dd ++
13 0. 67 0. 8 8+0. 45Aa 95. 32£0. 15 Aa -
14 0. 6 7+0. 45Bb 95. 82+£0. 23Bb —
15 0. 4 34+0. 00Cc 84. 84+0. 22 Cc —
16 0 2 240. 00Dd 60. 24+0. 04 Dd = EE
S i nle s .
3

Tab.3 Results of variance analysis

0. 239 91 0. 119 95 1 305 33 0. 019 57
0. 000 09 1 0. 000 09
0. 240 00 3 0. 080 00
22 0. 62X10°~1. 50X10° NTU
1 15X10* NTU ,

b 9 o

0. 55 g/kg, (5+
b iE
b 74 150 d.
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