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Production of Miao Ethnic Fermented White Sour Soup

HOU Li-qiong, CHEN An-jun

(College of Food, Sichuan Agricultural University, Ya’an 625014, China)

Abstract: Miao ethnic fermented white sour soup was prepared from glutinous rice, rice and sweet tender corn by inoculation
with home-made fermented white sour soup from a Miao household. Optimum fermentation parameters were established by
analyzing the effects of fermentation time, temperature and inocolum size on acid production. Fermented white sour soup with

fragrant smell, palatable acidity and unique flavor of Miao ethnic sour soup was obtained when a mixture of rice, glutinous rice

KAWL

and sweet tender corn at a ratio of 2:1:1 was fermented with an inoculum amount of 15% at 40 ‘C for 3 d.
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Table1 Criteria for sensory evaluation of sour soup
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Table 2  Effect of substrate composition on the sensory quality of sour soup
G5 JERHACEE K CREAR R BCEK) [BUS % i sk
1 1:1:1 FRWRANRAL P — R o BRI AT AR LT
2 1:1:2 AHRBR, (NIRRT R il FORIRAR M ahtE—
3 1:2:1 TR RRIA BEREKAR WG R A AR R s e
4 2:1:1 A TR AT I A Rz NS ) A1 FLIR R I 1) A Ak AL
HIZE2 P4, Ok B oK SRR oK EE ) 2 21111 g?
N N T, =) N 2y N 2pN. 7T —-20C
W, MRAHIRICE N, WatkELr, 1Eh BB KR 1 0.6 )
o e S i —=-30C
Kt 2 03[ =—a0c
22 KitER N € 03f wsoc
IR B AR Bt — S, KISk b il
< N, = 2R I\#@[H] W - \~\ ) 1 1 1 1 1 1 I
or E#%ﬁjﬁftﬁﬁmx// SRS ﬁﬁﬂi*& 0% 30 36 42 48 54 60 66
KK T A SR, 7 BCA S PSR 0 et 2 J—

KK L], 2o R bR 1 7= A st

R3S EEBNRYG IR GEW

Table 3  Effect of water-to-material ratio on the sensory quality of sour soup
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Fig.1 Effect of inoculation size on acid production

pH
O»—NW.EU\O'\\I

(=]
w
—_
(=]

B TR, B IRV R I pHAEL JE AN A2 e
KA, HEREAS%N, pHIEE S H/ME, 7R R K
K, HRBERCR RS .

232 RIEEEREXR i R R

P 2] DU HY 3 A S T 1 7 Ik R
M) —AN TR 3%, FR R B BN IR ) S KT 3, 48
MR EAR—RE . RERI R, REGEEE, KB
Bid, ARUAS g I B R R, R TR SR 4.0 °C I OK K IR
A

2 FREEXNRERE N
Fig2 Effect of temperature on acid production

233 KBRS SR

4 AFRREHEBRIBWNESR

Table4 Effect of fermentation time on acid production
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Table 5 Factors and their coded levels for orthogonal array design
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Table 6 Orthogonal array design and results
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Table7  Analysis of variance for acidity with various fermentation conditions
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Table 8  Analysis of variance for sensory score with various

fermentation conditions
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