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Abstract: Inthis study, litchi juice was fermented a-30 'C by probiotics of Lactobacillus casei, Lactobacillus bulgaricus and Leuconstoc
mesenteroides, and the changes of microbial count and quality of fermented litchi juice during storage at 4 “C were also investigated. Results
showed that the three lactic acid bacteria grew rapidly in litchi juice, and received the highest number (above 9.0 log) after fermented 12 h. The
three lactic acid bacteria showed obvious difference in utilizing sugar and organic acid of litchi juice, where Lactobacillus casei and
Lactobacillus bulgaricus produced a much as 37.5 g/l- exopolysaccharides. Moreover, after 12 h fermentation, the polyphenol and Ve contents
appeared no significant change (p>0.05). But L* values were significantly decrease (p<0.05), and the color became more pale in all fermented
litchi juice. During storage of 28 d & 4 °C, no further fermentation was found in all fermented litchi juice, but the number of Leuconostoc
mesenteroides dropped to less than 7 log, whereas Lactobacillus casei and Lactobacillus bulgaricus only decreased 0.5 log.
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Table 1 Effect of fermentation of lactic acid bacteria on quality of litchi juice
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Fig.2 Changes of viable cell counts in fermented litchi juice
during cold storage

BTG =R IR RIS, 15 4 CARIR I Y]
171 LR AT T AT 2 B 7t o ) AR AT 7 1
S5, AE A CARRICEINRE, TR R
ARSIV LT B A fi FER B 5 B A 25 BT o =Lk
T AV T B I T Bsta s, o Itk B ER Bk B Y
TR AR, Zad 28 d BRI, 7 R W HR 2R
TR PRI B A R B3 T 7.0 RPECA T, T L AT B A
PRANANE AT U R T ANE]0.5 x4, HAL iR
TR P 28028 1 1 7 A0 B I B v

FE 4 CARIR B A, R CRInAE 2L
A 1 A7 AR B R BRI A 7 BT I 7 AL

Moy, pH 1. A2 BESEE FRIEAR AR A B 25
(P>0.05), it W HAEARIR IR R A Ja K B A
o —EERETERI, IR R T AR KR OB AE
IR BRI B A Je e R, AR o K
AR, FERATT U, TG AEARRIE BRAT , A
FLRR W O R B NRSE IR, # B iE F-A0 pH
SR REC AV TRLIREA ke A A, IR A A K

B G R
400 -
350 + :-—__—_______ N
- 3k T =
= —
o350
-
= 206
R Rl )
:;_:. —a— PREFLFE
100 R |F;I|-.‘1|-|j| |2 £ m‘
sl 5 T T L i 5 S

0 1|] "J 14 21 zlz-c
Wl 1 ) S
3 AEELBZ SO TEREIEARE Ve 2T
Fig.3 Changes of Vc in fermented litchi juice during cold
storage

MIAE 4 CAGIRIEINA], FRE AT SR
LT T M 7 R B e BT A i Ve B S
SRR TR, 24 28d MIgR)E, PUEA IR

2912



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.12

TREE 55N 49.61%. 42.85%F1 50.11%, —FliFLER
BRI R T BT AE 4 CAIIRIE 5B (8] B HibR IR PR Y 22
BA R ZR (P>0.05). FIR ML RRAE R Y5 1H )
TR SHAL. A5 RERA M. AT R TR
HA IR LR (A e, FRAR T LR R R A
SRS E, ERMTRICEIHNE, =L
T I 2 Wy B B R AR (P>0.05).
#* 2 BB A MG TR BB &R ErRm Tk

Table 1 Changes of color parameters in fermented litchi juice

during cold storage
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