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Effect of Different Carbon Sources on'the Fermentation

of Celery Juice by Lactic Acid Bacteria Mixture

CHEN Zhong, SU Zhi=min, LIN Wei-feng
(College of Light Industry and Food Sciences, South a Uniyersity ol&ology, Guangzhou 510640, China)
Abstract: A study on lactic acid bacteria mixture (the ratio of Lactobacillus casei an conostoc mesenteroides being of 1:1) for the

fermentation of celery juice was carried out. During the fermentation the changes and internal relation of viable count, pH, total acid and
reducing sugar were observed. The experimental results indicate:Sugar, glucose and-fructose syrup were added to the celery juice respectively,

and the total acid of celery juice were 8.52 mg/g, 8.18 mg/g and 8.32 mg/g. They were larger than the total acid of original celery juice (7.26
<

mg/g). The utilization rate of reducing sugar was also imp

oved. After the adjunction of fructose syrup the stability period, whole viable count,
erc increased effectively. And then the delicious fermented celery juice with celery

amount of acid and utilization rate of reducing sugar w
fragrance was obtained.
Key words: celery juice; fermentation; lactic acid bacteria mixture; reducing sugar
FraRr AT R EZRED FIPERe IR, L1 #hk
NAAVGFEF T3 FRTT) ;o ME TR E IR vayT, s R TEFLATE (Lactobacillus
3 B Z MO AR k. Hop, casei), FafEAHIEREE (Leuconostoc mesenteroides),
Wriis @ﬁ@lﬁlé‘é%ﬁﬁ P BRI PN PR R AR S S AR i
??FE'JH@\ O HUAZ I ThAE™ . BRI 1.2 FERRAES
IR SR B A S G . TSR T pHS-25 %! pH i, FA1104N HL-F- R, 11500 %
KA M AIEDT S LA GRSt TRt B RF, TCI0KH HUHE7 R, IM-L50 JRAREE,
FHE R I Iy T RN T T ARG % b 01J2003-04 RUNLAHEIZEFTUK A, SW-CJ-1D A

(PG T2 AT FUR AR I » 15 30 RUBR SRR R R 2 7 73K BN TAES, GHX-9270B-2 [k RIEEREF-44,

SR VU AT LR B AR P X R R FH 101-2S4 HEAGE XUER T4 4% QYQ-1000-UL Hi#%
ol s 1.3 J7ik

1 #RSTE 131 RETEL

RS AER: 2011-09-22 Feck A

BEUIE: I REBEM-FMEETE (20098090300379) ! !

EEGA: Wb, B, E, BHE B 7t - E ko R R~ 5~ R — b4~ KB - AR

EES: K5, B, Bt i3

256



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.3

132 #HAEES
1321 BEES

Va2, SRR IRV, PR T 5K
JREL 2:1 (1 Ee s F AR B A TR, 4931757
e
1322 KH#

KFEE N 90~95 °C, BFIAIA 10 min (K %,
AIRFEPE T2 A A T A TR AR XU
1323 BRI

R KE VO AHE 40 Cla, B TERINTE
SigEa s EkE (1:1) %8 1x10" CFU/mML (W15
AR TP R BRI 37 C RIS IA] 72 he
1.3.3  WEFEbR-S5 e 7%

pH (R pH I 5E s B8R H pH HAEDE
2% GB/T 12456-2008; V& B HCR AR UHEGE N E,
27 GB 4789.35-2010; i J5 AR FH BB v e
%% GB/T 5009.7-2008 .
134 JEETHN RS

RETEMPRERR 1, ISP TES% GB/T
12315-2008.

=1 BB ER
Table 1 Standards of sensory evaluation

%A wRAB04 EF254 FR2SS ALKRELR0%
Bk A A &
mamgy, edFHna, |
o pean spme | ETAE
TORTTRE b Rk
(26~30)  (20~25)
(20<25)
TRBR R EFY) Ak BF
¥4 2
Zo sAa A58 FREAR fg;‘”ff g
A (21-25) (15~19).  A15~19)
FRRIE  EFERY, SRR R ARG 5 E

Aok PRAREIRE
) I (0~11)

2.1 ISIIANTRI PRI o P R A o 45 2R

JR AR TE 2R I SR S A 5.58 mg/g, IXAF
TP FLIR KB . O TRt T AU 3 5 1 i B
PR (11D MK, 3P e R R IR
B, ZERE A T R R A IR VE . B LA R
(Lactobacillus) FIHHHEkE & (Leuconostoc) #f
AT 0. SRy 3 ERRE S AR IS o EAN A
BEVREE, 10 P9 TR 23 N 6% ERbHE . 6%
HiE. 6% RMNER, e KPR EEEL SR,
pH {E. A FERAR BN

DREASINAN R R ST (P8 e R B R
BRI, SAIRRIEHEAT LB TS E R an &l 1 5y

5
7
o

9.50

—— 6% [T
—a— 6% i % Bl

i % / (1g CFU/g)
[~ ]
=
(=]
T

7.00¥

—a—6% AT
6.50 —s— A
6.00

A N S TR TR SO S R S TR S T S|
0 5 1015 20 25 30 35 40 45 50 55 60 65 70 75

ifMa] /b

EH ] 1RG0, PR SRAS TIR  724 H 110) PL R A S
W, RGP R K 1IARE B st g N 5
T, AR T &SRR 54

bt BN IIRE 5 = E B (0~4 h) FHTCA Pt

pilip {E%E%%ﬁﬂ (10~48 h) HFRNREFHIAEK .
1K PR R A IS A5 P T BB IR 3G R, 520 1 5L
PR AE AP RR S, X A& e 2 B, B
WL f - PR BB AN AR R RR FEAR UL BSPAlET, SRJE A
BEHENA: Kk AR RHE 52 A B K™ ST
FER S R IIRIR, Rt AN Fe e 95 FLER A 11
RE AR — RV R LV 2 DI REIfE 4R 2L, B
RIET RIS RS0, 75K B 48 h 5 4 Wt N T 1.
ECAE = Ao FR AN IO0S V8 S s R USRI 4S, WS
oy SAER r AR R S, DA, X
5 3, #F & J& ( Lactobacillus ) 1 B & Zk i )&
(Leuconostoc) At 2 7 FH 4 % #il A A A K

22 IS [RIFh SRR J 1 S B o 45

10.00 -
—  9.00f
S0
2 8.00
= 700}
600
% 5.00 —— 6% [T B
rg 4.00 - —=— 6% A
& 3.00 —a— 6% HL
@ 200 == A

L oobbl

0.00 1 L 1 1 L L L 1

0 10 20 30 40 50 60 70 80
iihia] / h

E 2 AFRABRED BRI
Fig.2 Change of total acid in the celery juice fermentation
process
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Fig.3 Change of pH in the celery juice fermentation process
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ducing sugar in the celery juice fermentation
process
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