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activity of fermented kiwifruit beverage

WU Li, XIE Xiao-Qing, TANG Chun-Hong', YOU Lin-Feng

(College of Environment and Resources, Chongging Technology and Business University, Chongging 400067, China)

ABSTRACT: Objective To study the effects of fermentation conditions of compound strains on antioxidant
activity of kiwifruit beverage. Methods Kiwifruit beverage was prepared by fermentation with compound strains of
Lactobacillus plantarum and Lactobacillus acidophilus. The free radical scavenging rate of 1,1-diphenyl
-2-trinitrophenylhydrazine (DPPH) in kiwifruit fermented beverage was used as the index. The optimal fermentation
process was determined by single factor and response interview. The main physical and chemical indexes of kiwifruit
beverage before and after fermentation were compared. Results The optional process parameters were as follows:
Initial pH of the fermentation broth 5.5, fermentation time 21 h, and the inoculation amount of the seed solution 1.6%
(V:V). Under this circumstance, the DPPH free radical scavenging activity of the fermented beverage reached

90.28+1.43%, which was significantly higher than 65.47%%1.12% before fermentation (P<0.05); OH radical
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scavenging rate and the content of total flavonoids increased from 42.67%%0.78% and (3.21£0.01) mg/mL to
61.21%%0.94% and (3.67£0.02) mg/mL; PH decreased from 5.48+0.01 to 3.73£0.01; soluble solids and vitamin C
content decreased from 13.26%+0.01% and (60.58+2.14) mg/100 g to 12.98%=%0.01% and (58.39+1.22) mg/100 g,

and there was no significant change (P>0.05). Conclusion The fermented kiwifruit beverage prepared under the

optimum fermentation conditions has strong antioxidation, the content of total flavonoids increased, and the content

of soluble solids and vitamin C does not change significantly. The results can provide a basis for improving the

product value of kiwifruit.
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Table 1 Experimental factors and level of fermentation
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Table 2 Design and results of response surface test
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s e AP B DRRL L
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Table 3 Analysis of regression model variance of DPPH free
radical scavenging rate of fermented kiwifruit beverage
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