Food and Fermentation indusiries

1 400716
5% 4% ~5%
dobacterium longum 10~14h pH
1
3
45
6~8
B_
1
1.1
Bifidobacterium longum
B. bifidum
1.2
MRS MRS
0.1% 0.04% L-
5%
0.1%
1.3
2004 -03-09 2004 -06—-03

2 2
100094
5%10° mL Bifi-
4.2 10° mL
1.4
1.4.1
MRS 37
+1TC 20~22h
20~22h
1
A B C
% % mL !
1 5x10°
3 1x10°
3 5 6 5x10°
1.4.2
4
1.4.3
Ly 3*
1 3
Na,CO; pH 7.30 100 mL
2004 30 7 199 143



3.6kg 18 105C 10~15min
37+1C
1.4.4
1 14L
S00L

1.4.7
1.4.8
9

1.4.9

835-50
1.4.10 B B-

LKB-LC5000
1.4.11

10
2
2.1
2.1.1
144 2004 Vol.30 No.7 Total 199

16.00

7 '
6 9.00 El
2
s 800 =
7.00 ®
A |
6.00

T0 10 14 18 26 28 32 48 52
Eentie)m
—o— pH KU e pHL DU
—— B, KOOSR e AN, PIREETUMH

2
2 10°
10h
18h 1.88x10°
mL 28h
14 h
28 h 1.32x10° mL
pH
pH 3.8
2
pH
pH
pH 4.2
10° mL
pH
2.1.2
2 4% ~5%
3% 6%
2.1.3



pH
% 0h 20h
0 CK 5.95 4.20
1 6.02 4.17
2 6.11 4.21
3 6.19 4.24
4 6.24 3.99
5 6.27 4.00
6 6.33 4.03
7 6.35 4.04
8 6.42 4.09
9 6.47 4.07
10 6.46 4.05
1 5x10°  mL
3 8%
2% 8%
4% ~6% 6%
3 pH
% 0 2 4 6 8 10
pH 4.03 4.35 4.37 4.41 4.47 4.49
~mL"! 1.17%x10° 1.15%10° 1.11x10° 1.03x10° 9.90 % 108 9.80 %108
5% pH 6.37 8.34x10° mL 16h
2.1.4
10° mlL 10 h
10° mL 24h 1 4
3 2
5x10°
10° mL ~5x10° mL
7r ~ 95
6F 18s 3
z 5| 1as § 5% 4% 5x10° mL
#
4l Jes H
2.2
3 1 1 L i
0 10 14 18 24 a3 5x10° mL
ARBE/M 0 0
—e—pH{AL{EMIHER  —a— pHif HRHRER S% 4% )
—~E— N, JERHEH e W, RREHER 12—~ 14 h 10° mL

2004 30 7 199 145



A B C
- mL"!
1 1 1 1 1.52%10°
2 1 2 2 1.18x10°
3 1 3 3 1.49% 10° 12
4 2 1 3 1.73x10°
5 2 2 1 1.44x10°
6 2 3 2 1.70x10°
7 3 1 2 1.73x10°
8 3 2 3 1.59%10°
9 3 3 1 1.64x10°
1 4.19%x10° 4.98x10° 4.60%10°
1 4.87x10° 4.21x10° 4.61x10°
I 4.96 x 10° 4.83x10° 4.81x10°
R 0.77 x 10° 0.77 % 10° 0.21x10°
16~18h
2.3
4 B- 25T 4C
2 pH
1 1 600 mL 10d
7d
99 %
5 2.85%10° mlL 4
5
1
) £
B i)
_ FE
il
4a
pH 6.35 4.11
~mL! 1% 10° 1.98%10° 0 10 12
L 42.518 44.399 A I
B, - mL! - 1.6 —~O— W, WERTE W, WERE
B -l 6.5 9.0 —x— pH¥ERE —a— pHIKRRF
By -mL! - 1.0 4
Bp -mL! 0.1 0.9
~mL7! 10.0 11.5
. ~mlL ! 1.6 1.8
B mL 3
s mL ! 14.7 6.3
“mL! 69.2 2.0
_ pH
4.2 5%
146 2004 Vol.30 No.7 Total 199



phy M . Boston Besel 1983 1~295.

4% ~6% 4 : I
5% 106 1983 3 39~45
5 . ] . 1981
mL 4 43~45
B 6 .
J . 2003 2 4146
4T 1 7
]
2003 1 3740
8 . BB J .
1990 4 2634
1 ' — 9 . M .
M . 1985 1089

2 Klupsch H J. Man and microflora J . North Euro-
pean Dairy Journal 1985 51 8 221~226
3 Rasic Jeremija Ij Kurmann Joseph A. bifidobacteria

10
M 1994
11  Hughes David B Hower Dallas G. Bifidobacteria
Their potential for use in American dairy products
J . Food Technology 1991 4 74~83

and their role microbiological nutritional-pHysiologi-

cal medical and technological aspects and bibliogra-

Manufacture of Fermented Carrot Juice with Bifidobacterium
Du Xiaobing! Zhang Chi*  Zheng Haitao?
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ABSTRACT The fermentation condition of Bifidobacterium on carrot juice was studied. When sup-
plemented with 5% of defatted milk and 4% ~6% of sucrose and inoculated 5 10° cell mL of Bifi-
dobacterium longum bifidobacterium-fermented carrot juice was obtained after 10 to 14 hours at 37C
or when the terminor pH reached around 4.2 which contained 10° cell mL of active bifidobacterium
and had fresh color and suitable flavor. An available storage period at low temperature was about one
week for the survival of Bifidobacterium .
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