140 2006, Vol. 27, No. 05

/S D I N § PR ARV i R e

(L B E R AR B E X LS, 110 MA
330013; 3. VLPHrRFE A AR AR, 1LY ME
4./ BOREEBEBE, TI0Y m A

AN eap

330047; 2. YLPURMHIVE 22 B A dn Bk 2 B
330029;
330029)

o ARSCHETT T AR AR . B2 9000 R 50RE, AR A A AR R AL VORI 2, IR n Tl AR
IR A L AR L RS R (K B AT TR, B L T i IR R LS 7 R T2

o W RN K RUENE

Technology Study on Lactic Acid Fermented Beverage of FPueraria /obataFresh Milk

CHEN Gang', SU Wei?, GONG Jian-min®, DU Jia—jing?
(1. College of Life Science, Nanchang University, The Key Laboratory of Food Science of MOE,

Nanchang
Nanchang

330047, Ching 2. College of Life Science, Jiangxi Science and Technology Normal University,
330013, Ching 3. Jiangxi Nanke Food Co. Ltd.,
4. The Hospital of Nanchang University, Nanchang

Nanchang 330029, China
330029, China)

Abstract: The processing technology of Pueraria lobataand fresh milk fermentable beverage was studied in the paper, and
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this kind of pure natural beverage is processed on Pueraria lobataenzyme digestion and freshmilk. Colour protector, enzyme

digestion and choice of stabilizer were discussed. The optimum formula and processing technics were made certain.
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Table 2 General value standard of taste and flavor of product
sekRiT 2J19,”4jt%< : ERES : : %‘iﬁ _ _ AU _ B
e EN 7 W N1 LS RN o¥ ] HAELSER G4 FRIR TS . AR 100 4
157 (3043) AL YUE (20 43) MR IR (204 R AR (3093)
1 27 15 17 28 87
2 27 17 18 28 90
3 27 18 19 28 92
4 28 20 19 29 96
5 26 18 15 24 83
6 26 18 12 20 76

e R 2247 NI 96 ANWRFTES 840 344> (L4 B 50~60 % 8 AL 40~50 % 6 A, 25~40 % 17 A, 15~25 % 16 \) .

R ARABAESRIBHOFRLES

Table 1 Different formula of lactic acid fermented beverage of
Pueraria lobata and raw milk
i s 1 2 3 4 5 6
BB (%) 35 30 25 20 15 10
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Table 3 Sense index of lactic acid fermented beverage of
Pueraria lobata and raw milk
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Table 4 Physical chemistry index of lactic acid fermented
beverage of Pueraria lobata and raw milk
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Table 5  Microorganism index of lactic acid fermented beverage
of Pueraria lobata and raw milk
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Solid State Fermentation Process of Acidic B -Mannanase and I'ts Crude Properties
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Abstract: The production of acidic B -mannanase was studied by solid state fermentation with the strain Aspergr//us usamii
YI-01-78. The optimal koji plate fermentation conditions were as follows: the ratio of water todrymedium1. 4:1, initial pHnatural
and inoculum size 10% (related to dry medium). With these conditions, the acidic B -mannanase activity reached 31831U/g dry
medium at 31°C for 72h by adding water and turning koji. The optimal temperature and pH for B -mannanase reaction were
70°C and 3. 5 respectively. The enzyme shows a high stability at pH5. 0~8. 0 and below 60°C. The enzyme activity is stimulated
by Ca* and EDTA and inhibited by Mn*, Pb*, Sn*, Fe*, Cu®*, Al®* and Fe*.
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