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Optimization of multi-strain co-fermentation process for Douqing beverage
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ABSTRACT: Objective To optimize the fermentation technology of soybean clear beverage. Methods With
bean liquid as the main raw material, and Lactobacillus rhamnosus strain, Lactobacillus rhamnosus strain and
Kluyveromyces marxianus strain were inoculated into the bean clear liquid at the ratio of 1:1:1 (V:V:V). The effects of
initial pH, inoculum amount, fermentation temperature and fermentation time on the quality of the bean clear liquid
were studied by single factor experiment. The sensory score was used as the response value to optimize the
fermentation technology by response surface method and get the optimal fermentation conditions. Results The
results showed that the optimum technological conditions were as follows: pH6.0, inoculation amount 5%(V:V),
fermentation temperature 28 °C, fermentation time 22 h, and the sensory score was 93.9 points. Conclusion The
product is clear and transparent, with light wine fragrance, brake taste and sour and sweet aftertaste. This research can
provide theoretical support for the comprehensive utilization of bean clear liquid and the development of new

functional drinks.
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Table 1 Sensory evaluation form
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Fig.l Single factor experimental results
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Table 3 Response surface experimental factors analysis
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Table 4 Regression simulation and variance analysis of equation coefficients
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Fig.2 Response surface of factors interaction to sensory evaluation
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