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2.5%, 37°C 60h. ; ;

Abstract  The optimum fermentation technological factors were studied on foxtail millet beverage by Orthogonal of
Regression Design.The results were the starting sugar concentration 12% ,fermented at 37°C for
60h using 2.5% inoculum. We also compared the changes of nutritive compositions between
fermented and nonfermented millet. The results showed that the nutritive value increased obviously
by the lactic acid fermentation.
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, , 100°C 30min, o
21 . 3. : pH 4.5, 10mg/g
, ,60C 5h.
. , 4. : s PH
. 6.8 . o
5. : , 4°C 6-
1 8h. , .
1.1 6. : 3000r/min, 10min o
111 14% , 0.5%
’ . , 0.1% CMC  0.05% ,
20000u/g, o °
50000u/g, . [ ’ 20Mpa,
1.1.2 60-70C.
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(BifidoBbcterium bifidum) 2
(Leuconostoc lactics)
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:F=24.88>F (3,4) ;F,=26.31>F (3,4

s

37C, ,
o F ,
s : ¥,=0.598+0.113x,+0.0033x,+0.157x+0.0583x X,
. : y,=8.188+0.115x,-0.232x,-0.301x,
1.
y,=0.598+0.113x +0.0033x,+0.157x,-0.00875x X, N ,
+0.0583x x,+0.00625%,X,-0.009x X X, : ,
: Y,=8.188+0.115x,-0.232x,-0.301x,-0.0258x X, ,
-0.0423x x,+0.0675x X,~0.0315x X X, ,
F ( ) )
1
X (%) () x(h)
Zy) : 7 2 48
Ay 5 1 24
+1) : 12 3 72
(-D : 2 1 24
Xo X, X, X3 X Xo XXz XoXz  XyXoXg % Igcfu/ml
1. 1 1 1 1 1 1 1 1 0.948 7.851
2. 1 1 1 -1 1 -1 -1 -1 0.532 8.034
3. 1 1 -1 1 -1 1 -1 -1 0.904 8.066
4. 1 1 -1 -1 -1 -1 -1 1 0.470 8.951
5. 1 -1 1 1 -1 -1 1 -1 0.641 7.592
6. 1 -1 1 -1 -1 1 -1 1 0.413 8.038
7. 1 -1 -1 1 1 -1 -1 1 0.526 8.036
8. 1 -1 -1 -1 1 1 1 -1 0.361 8.626
Ajb; 0.565 0.033 0.157
B: 1.978 0.116 3.756
2 0.1 4 % Igcfu/ml
9 Z5-2B 3 1.8 40 0.616 7.698
10 Zy;-B 5 1.9 44 0.698 8.104
11 Z,;-0B 7 2.0 48 0.723 8.426
12 Zy+B 9 2.1 52 0.781 8.252
13 Zy;+2B 11 2.2 56 0.825 8.531
14 Z,;+3B 13 2.3 60 0.914 8.220
15 Z;+4B 15 2.4 64 0.968 7.959
16 Z,;+5B 17 2.5 68 1.009 8.112
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o 2.1.2
o N N 2.
0.7%-0.8% ) : y,=0.805+0.0835x +0.043x,+0.103x,-0.013x X,
. 0.9% , +0.005x x+0.0025% X,-0.004x X X,
’ : 0.5% . ) : ¥,78.065+0.127x,-0.27x,-0.187x,-0.0198x X,
.13 -0.034x x+0.0115%,x.-0.0141x X X,
F ( ):
O ’ F=59.80 >F, _(3,4); F,=85.76 >F,  (3,4)
2
X,(%) X5(%0) X3(h)
(Zg) : u 2.2 56
Ay 3 0.8 12
(+1) : 14 3.0 68
(-1) : 8 14 44
Xo Xy Xy X3 XX, XiXg XXz XXX % Igcfu/ml
1 1 1 1 1 1 1 1 1 1.051 7.723
2. 1 1 1 -1 1 -1 -1 -1 0.822 8.161
3. 1 1 -1 1 -1 1 -1 -1 0.958 8.219
4. 1 1 -1 -1 -1 -1 -1 1 0.759 8.667
5. 1 -1 1 1 -1 -1 1 -1 0.892 7.480
6. 1 -1 1 -1 -1 1 -1 1 0.663 7.816
7. 1 -1 -1 1 1 -1 -1 1 0.767 8.091
8. 1 -1 -1 -1 1 1 1 -1 0.564 8.364
Ajb; 0.251 0.034 0.236
B: 0.501 0.103 1.978
05 0.1 2 % Igcfu/ml
9 Z;-4B 9.0 18 48 0.662 8.003
10 Z,-3B 95 19 50 0.705 8.205
11 Zy-2B 10.0 20 52 0.724 8.142
12 Zy4-B 105 21 54 0.763 8.320
13 Zy-0B 11.0 22 56 0.817 8.514
14 Z4+B 115 23 58 0.826 8.383
15 Zy+2B 12.0 24 60 0.842 8.825
16 Z,+3B 125 25 62 0.880 8.419
17 Zy+4B 13.0 26 64 0.912 7.948

18 Z,;+5B 135 2.7 66 0.956 8.075
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F s s a._ N
. b [4]0
: y¥,=0.805+0.0835x +0.043x,+0.103x, 2.3
: ¥,=8.065+0.127x -0.27x,-0.187x, 2.3.1
© 15 ] ] ] ]
o 2.5% 2.3.2
’ ’ : 16 .65% ; : 0. 26 %
: 12%, 15.13%
2.5%, 37°C 60h. : 0.21 g/100mk  : 0.0034 g/100ml
2.2 2.3.3
’ <10cfu/mk : <3/100mk
3. .
3 ,
3
’ 3.1 ,
pH o s H
12%, 2.5%, 37°C 60h.
’ Ca. Fe 3.2 , Ca. Fe
) Ca. Fe VB. . VB
1 2
, VBl\ VBZ\ VB, - VB12 3.3 , .
(mg/100ml >
PH 6.8 3.8 10.30 74.16
(%> — 0.86 2.20 35.20
(%) 7.26 2.85 5.03 42.76
(g/100ml> 1.76 1.82 3.81 13.49
(mg/ 1> 38.30 81.20 1.65 32.67
(mg/ 1> 9.15 16.38 1.35 43.20
VB, (mg/> 0.44 1.26 2.92 15.24
VB, (mg/1) 0.17 1.09 1.26 27.72
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