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Optimization of Preparation Process of Sugarcane Lactobacillus Beverage
YANG Jian-bo, HUANG Jiao-li", CHEN Xin—xian, WEI Hai—lun
(College of Agriculture and Food Engineering, Baise University, Baise 533000, Guangxi, China)
Abstract: Using sugarcane as raw material, the optimal fermentation process for the preparation of sugarcane
lactobacillus beverage by using mixture of Lactobacillus bulgaricus and Streptococcus thermophilus was
determined by single factor test and orthogonal test. The results showed that the optimal fermentation process of
sugarcane lactobacillus beverage was inoculation 0.6 %, fermentation temperature 40 °C, fermentation time 11 h.

Under the optimum process conditions, the total acid content and total sugar content of the product were

30.2 mg/mL and 41.3 mg/mL., respectively, which achieved the excellent sensory evaluation.
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Table 1 Factors and levels of orthogonal experiment for

fermentation conditions optimization of sugarcane lactobacillus

beverage
K- A SRR % B LZERA/h € REERE/C
1 0.4 9 39
2 0.5 10 40
3 0.6 11 41
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Table 2 Sensory evaluation standard of sugarcane lactobacillus

beverage
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Fig.1 Effect of inoculum on pH and sensory evaluation of

sugarcane lactobacillus beverage
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Fig.2 Effect of fermentation temperature on pH and sensory

evaluation of sugarcane lactobacillus beverage
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Fig.3 Effect of fermentation time on pH and sensory evaluation of

sugarcane lactobacillus beverage
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Table 3 Results and analysis of orthogonal experiment for

fermentation conditions optimization of sugarcane lactobacillus

beverage
X N — —
= A ij%oz# B ﬁfﬁ C gii{ﬁ D 2551 JEZ% gm

1 1(0.4) 1(9) 1(39) 1 68.46
2 1(0.4) 2(10) 2(40) 2 66.88
3 1(0.4) 3(11) 3(41) 3 69.34
4 2(0.5) 1(9) 2(40) 3 70.15
5 2(0.5) 2(10) 3(41) 1 75.34
6 2(0.5) 3(11) 1(39) 2 74.15
7 3(0.6) 1(9) 3(41) 2 75.77
8 3(0.6) 2(10) 1(39) 3 77.23
9 3(0.6) 3(11) 2(40) 1 77.68
ki 68.23 71.46 73.28 73.83
k 73.21 73.15 71.57 72.27
ks 76.89 73.72 73.48 72.24
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Table 4 Physical and chemical properties of sugarcane

lactobacillus beverage under optimal fermentation conditions
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