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salt (ABTS) cation radical scavenging capacities during the fermentation of apple pulp were determined, and the
changes of volatile flavor substances before and after fermentation were compared. Results The number of
viable bacteria, total phenols and total flavonoids in the fermentation system reached the maximum at the 3th day
of fermentation, which were higher than those before fermentation by 12.63%, 17.63% and 22.06%, respectively.
The free radical scavenging capacity of FRAP and ABTS reached the maximum on the 4th day of fermentation,
which was 42.47% and 10.45% higher than that before fermentation, respectively. The titratable acid content and
DPPH radical scavenging ability increased gradually with the fermentation time, and increased by 126.34% and
26.32% on the 7th day of fermentation, respectively. The content of pH, total sugar and reducing sugar decreased
significantly, by 57.59%, 8.76% and 8.03%, respectively. There were 41 kinds of volatile flavor compounds in
apple pulp fermented by probiotics, 15 kinds of were newly produced, 6 kinds of were reduced, and 26 kinds of
were the same as before fermentation, among which, esters, alcohols and acids were relatively increased,

aldehydes and ketones were reduced, and most of the newly produced flavor compounds had pleasant aroma.

Conclusion

the antioxidant capacity and flavor of apple pulp.

Apple pulp can be used as a good substrate for probiotic fermentation, and fermentation improves
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