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Development of Fermentation Beverage of Xinjiang Dried Fruit Compound Lixivium by Lactobacillus

ZENG Xian—chun, ZHANG Wei, LI Yin-ping
(School of Life Science and Chemistry, Xinjiang Normal University, Urumqi 830054, China)

Abstract: Objective: To develop the fermentation beverage with dred fruit. Methods: Zactobacillus bulgaricus and
Streptococcus thermophi lluswere used to ferment lixiviumof dried apricot, plum, jujube and raisins. The optimum formula and
processing conditions of the fermentation beverage were selected by orthogonal test method. HPLC was used to determinate VC

and atomic water method is used determinate Zn and Fe in finished product. Results: The ratios of apricot, plum, jujube and
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raisins to are 25% 25% 10%, 20%(g/100 ml), respectively; The optimum formula of the fermented liquid is: fermentation

temperature 40 ‘C, fermentation time 36 h, and the amount of inoculation is 3%. The optimum formula of beverage is: sucrose

6%, citric acid 0.04%, CMC-Na 0. 4% and xanthic gluc 0. 03%. The trace element Zn, Fe and the VC contents are 0. 23, 0. 52,

0. 344 mg/100 m] respectively.
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Table 1 Factors and levels of orthogonal test on comound
lixivium of dried fruit
#
K A B ¢ D
75 (g/100m1)  ERH4 (g/100ml) £ (g/100ml) %51 (/100ml)
1 10 10 10 10
2 15 15 15 15
3 20 20 20 20
4 25 25 25 25
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Table 2 Factors and levels of orthogonal test on fermentation
conditions of compound lixivium of dried fruit
S
K A B C D
TR ) RFAREECC) RN (h)  IRAVERRL
1 3 38 24 1
2 4 40 36 2
3 5 42 48 3
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Table 3  Standard on taste and stabilization of fermentation
beverage of dried fruit compound juice
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Table 4 Factors and levels of orthogonal test on taste and
stabilization of fermentation beverage of dried fruit
K RS- A o
T Frigmg FaE 7 R
4 0.02 CMC-NAO. 2 g5 0. 01 —
2 6 0.04 CMC-NAO. 4 B 55 0. 03 —
3 8 0.06 CMC-NAO. 6 # 5 0. 05 —
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Table 5  Results of orthogonal test on compound lixivium of
dried fruit
A A B C D [ T i (%)

1 1 1 1 1 8.90
2 1 2 2 3 9.15
3 1 3 3 2 10. 32
4 1 4 4 4 11.80
5 2 1 3 3 10. 50
6 2 2 4 1 9.98
7 2 3 1 4 8.80
8 2 4 2 2 9.65
9 3 1 2 4 10. 12
10 3 2 1 2 10. 40
11 3 3 4 3 11.0
12 3 4 3 1 10. 52
13 4 1 4 2 10. 25
14 4 2 3 4 12.80
15 4 3 2 1 11.20
16 4 4 1 3 11.90
K 40.17 39.77 40. 00 40.6

K: 38.93 42.33 40. 12 40. 62

Ks 42. 04 41.32 44. 14 42.55

K4 46. 15 43.87 43.03 43.52

R 7.22 4.1 4. 14 2.92
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Table 6 Results of orthogonal test on fermentation conditions
of compound lixivium of dried fruit

R A B C D FREE(° T)
1 1 1 1 1 32.0
2 1 2 2 2 40. 4
3 1 3 3 3 32.1
4 2 1 2 3 30.1
5 2 2 3 1 26.0
6 2 3 1 2 25.1
7 3 1 3 2 19.4
8 3 2 1 3 38.1
9 3 3 2 1 28.6
K 104.5 8L.5 9.2 86.6
K> 81.2 104. 5 99.1 84.9
Ks 86.1 85.8 71.5 100. 3
ki 34.7 21.2 317 28.7
ke 271 34.8 33.0 28.3
ks 28.7 28.6 25.8 33.4
R 6 7.6 7.2 5.1
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Table 7 Results of orthogonal test on fermentation beverage
formula of compound lixivium of dried fruit

45 V)
RS A B C #E K 4gURE w B9
(404y) (3079) (30%9)

1 1 1 1 1 30 23 25 78
2 1 2 2 2 32 26 22 80
3 1 3 3 3 30 24 26 80
4 2 1 2 3 36 28 26 90
5 2 2 3 1 35 25 23 83
6 2 3 1 2 23 23 24 70
7 3 1 3 2 22 25 23 70
8 3 2 1 3 32 26 20 78
9 3 3 2 1 35 24 22 81
K 238 238 225
K2 244 239 251
K 227 232 233
R 17 7 26
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