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Study on the main fermentation strains and taste substances

in fermentation of dandelion
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Abstract: With dandelion as raw materials, the bacteria were isola-
ted and identified , and the total acid, pH and salinity were also iden-
tified from the naturally fermented product. Free amino acids were
analyzed by amino acid analyzer and were classified in accordance
with the taste intensity. The results showed that Lactobacillus plan-
etarium was dominant and the content of bitter amino acids (Leu,
Val, Arg, lle, Trp, Met) was higher than the others in the early
Lactobacillus planetarium and Lactobacillus

Mean-

fermentation process.
brevis took an active part in the main fermentation stage.
while, the content of sweet amino acids (Ser, Thr, Gly, Ala., His.,
Pro) and umami amino acids (Glu, Asp, Lys) increased but the bit-
ter amino acids’ content decreased. In the late fermentation process,
Lactobacillus fermentum was dominant, and the sweet and umami a-

mino acids’ content was higher than the bitter. Throughout the fer-
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mentation process, the content of aromatic amino acids (Tyr, Cys,

Phe) changed a little. Dandelion enjoyed a best taste from the sev-

enth to twentieth day after fermentation.
Keywords: dandelion; ferment; strains; taste substances; free amino

acids
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Figure 1 The total number of bacteria, lactic acid bacteria

and yeast changes along with the

fermentation time
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Figure 2 The influence of different treatments on quality

of dandelion before pickled processing
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Figure 3 Gram staining results of strain .1,1.2,1.3 and 14
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Table 2 The biochemical test results
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Table 3 The result of sugar fermentation
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Figure 4 Growth curve of L1.L.2.1.3 and 1.4
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Figure 5 Changes curve of pH, total acid and

salinity during fermentation
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