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Abstract: In order to compare the change trend of fermented garlic broth by different strains in the fermentation process,
the chemical and physical index of total phenol, titratable acid, methanol, ethanol, and hydroxyl radical scavenging capacity
during the fermentation process were determined, then the types and content of organic acid was analyzed by high
performance liquid chromatography. The taste of fermented garlic broth at different fermentation time was analyzed by
electronic tongue. The results showed that the total phenols and titratable acids of fermented garlic broth prepared by

different strains (Saccharomyces cerevisiae and Lactobacillus plantarum) showed an upward trend during the fermentation
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process. The content of six organic acids (tartaric acid, malic acid, lactic acid, acetic acid, citric acid, succinic acid) was
measured in fermented garlic broth, among which the content of malic acid and lactic acid was relatively high. The taste
response value of fermented garlic broth prepared by Lactobacillus plantarum had a large change in the early stage of
fermentation. The value of sourness response rapidly increased to 9.21+0.03 after 4 days of fermentation, and the value of
saltiness response rapidly decreased to —21.11+0.01 after 4 days of fermentation. The scavenging capacity hydroxyl radicals
and the content of methanol, ethanol showed a trend that firstly increasing and then keeping in a steady state. The hydroxyl
radical scavenging ability for fermented garlic solution was 99.88%+0.05% after 80 days of fementation by Lactobacillus
plantarum. The ethanol content produced by Saccharomyces cerevisiae fermentation was higher, while the content of
methanol produced by fermentation of Lactobacillus plantarum was higher. Considering the comprehensive evaluation of
the effects of strains on the quality of fermented garlic broth, Lactobacillus plantarum was more suitable for garlic
fermentation than Saccharomyces cerevisiae, methanol content was within the safe range. This research would provide a

theoretical study for the research and development of garlic fermentation products.
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Fig.1 Changes of total phenol content during fermentation of
garlic by different strains
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acid standards
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