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Abstract

Juices prepared from carrots, apples, and mandarin oranges were fermented with Lewxconos-
toc mesenteroides or along with Saccharomyces cerevisiae.

The pH of the fermented juices was not found significantly different between the mixed
and single-cultured groups. The juices containing 0.5% NaCl had lower pH than the groups
without 0.5% NaCl. The final pH of the single-cultured gruops was the highest among the
sample groups. However, reducing sugar content of the mixed-cultured groups was lower than
that of the single-cultured groups. The viable cells of the mixed-cutured groups were remarka-
bly increased until 3 days of storage, and after 6 days they were gradually decreased.

The results of the sensory evaluation demonstrated acidic, salty and alcoholic flavors were
significantly different among the groups. The single-cultured group without salt was
significantly more acidic than the non-pasteurized control group. The mixed-cultured group
with salt was significantly more alcoholic than the group without salt and control groups. The
non-pasteurized control group was significantly more homogenecus than the mixed-cultured
groups and single-cultured group with salt.

Preference ranking test showed that flavor and overall acceptability of the fermented juices
was significantly different among the groups. Flavor of the single-cultured group without salt
was found significantly better than those of the groups with salt.

With the respect of overall acceptability, the single-cultured group without salt was
significantly more acceptable than the non-pasteurized control group and the mixed-cultured
group with salt.
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Fig. 2. Growth of L. mesenteroides and S. cerevisiae in fruit-vegetable juice at 25 °C,
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Fig. 3. pH changes in fermented fruit-vegetable juices stored at 4 C,
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Fig. 4. Changes of acidity in fermented fruit-vegetable juices stored at 4°C.
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Fig. 5. Changes of reducing sogar content in fermented fruit-vegetable juices stored at
4C.
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Fig. 6. Total viable cell changes in fermented fruit-vegetable juices stored at 4 °C,
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Fig. 7. Lactic acid bacteria cell changes in fermented fruit-vegetable juices stored at 4°c.
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Table 1. The results of sensory evaluation for flavor in fermented fruitvegetable juices stored at 4 °C
control mixed culture single culture
. not 0.5% NaCl 0.5% NaCl 0.5% NaCl 0.5% NacCl
pasteurized pasteurized added not added added not added
acidic* 38.0¢19.33b  29.2:25.0b  63,0:30.3ab  523:13.7ab  64.6:26.72b  68.9:16.22
salty* 26.8123.8® 14.6:11.9b  58.2:+22.92 17.6£17.7b 62.6£17.72 31.0:26.2b
alcoholic* 247+ 8.4°  257¢13.6¢ 55.8:13.92 32.0+ 9.1b¢  49.7:17.638b  43.8:19.8abc
fresh 32.4+256 44.2£17.3 19.4+ 7.2 47.6124.7 27.8x13.1 42.8£21.6
yeasty 29.2+22.6 40.6+ 9.0 59.4£21.9 46.7£26.6 53.4+16.1 40.6+24.0
Data are represented as mean £ S.D.
Values in the same row with different superscripts are significantly different (P < 0.05) from each other
*P <0.05
Table 2. The results of sensory evaluation for mouthfeel in fermented fruitvegetable juices stored at 4 °C
control mixed culture single culture
. not 0.5% NaCl 0.5% NaCl 0.5% NaCl 0.5% NacCt
pasteurized pasteurized added not_added added not added
gritty 30.0+15.3 44.1+£20.6 42.9+16.& 50.1x16.7 36.2£12.9 34.3:14.9
viscous 29.2+ 5.3 43.3%19.5 39.61£20.4 51.2+13.0 36.7x17.8 34.7+20.9
carbonated 50.5+11.2 32.1£21.7 31.7+18.3 44.0£22.0 36.9¢13.7 56.6+£10.3

Data are represented as mean + S.D.

Table 3. The results of sensory evaluation for appearance in fermented fruitvegetable juices stored at 4 °C

control mixed culture single culture
S not © 0.5% Nacl 0.5% NaCl 0.5% NaCl 0.5% NaC}
pasteurized pasteurized added not added added not added
bleached 65.6+20.5 45.7£16.9 48.1£22.8 42.7416.2 46.2+24.8 42.0£19.7
homogeneous* 68.6:12.6ab  76.3x 5.82  49,2:20.3b 48.2+11.6b 49.7£21.4b - 559:23 5ab

Data are represented as mean = S.D

Values in the same row with different superscripts are significantly different (P < 0.05) from each other

*P <0.05 :
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Table 4. The results of preferance scoring test for individual palatibility characteristics in fermented fruit-vegetable

juices stored at 4 °C

control mixed culture single culture
. not 0.5% NacCt 0.5% NacCl 0.5% NaC} 0.5% NaCl
pasteurized . rourized added not added added not added
- flavor* 3.0£1,02b 2,5+ 1 0abc 1.4+ 0.6C 2.8 £ 1.08bcC 2.4+ 09bc  36:1.22
monthfeel 2506 2.4%0.5 23:0.6 23:0.7 3.1+ 0.6 34210
appearance 2.2+0.8 2.8%1.2 2.7:06 2.0:0.7 2.8+1.1 2.9:0.7
overall- 2.5+093b 27 1x04b 1.8 0.7b 2.8 + 0.93b 2.7+09ab  34:1,02

acceptability *

Data are represented as mean + S.D.

Values in the same row with different superseripts are significantly different (P < 0.05) from each other.

*P <0.05
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