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Analysis of the Storage and Fermentation of the Apple Pomace

Yu Xiuzhu Li Zhixi- Du Shuangkui

(College of Food Science and Engineering, Northwest A&F University, Yangling 712100, China)

ABSTRACT The components of organic acids and microorganism in fermented apple pomace(FAP)have been an-
alyzed with HPLC and delution — plate method, compared with difference ferment methods, using Qinguan apple
pomace as raw material. The results showed that the microorganism in FAP were mainly yeast, acetbater and lac-
tobacilli. The major organic acids in FAP were acetic acid(45.84% of total organic acid) and lactic acid (44.746%
of total organic acid). The pernicious bacteria have not been found in FAP. The protein of FAP was higher than
unfermented apple pomace. The study obtained obtained different protein content using different fermented meth-
ods. The method which was apple pomace under plastic film with the yeast yielded highest protein content, and
the model of amino acid composition of the protein was better than wheat.

Key words  apple pomce, fermentation, analysis

2006 FFEFE 2 HER(EE22450) | 145 .




