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Abstract: In order to prepare fresh rice noodle through starter, the
survival rate of L. plantarum YI-Y 2013 isolated from natural fer-
mentation liquid was used as target. 3 kinds of protective agent
through single factor experiment and Plackett-Burman test were
screened, i.e., sorbitol, maltodextrin and glycerin. Moreover, the
response surface analysis and fit the regression equations were carried
out, and the results indicated that the best protection formula was:
sorbitol 1.1 g / 100 g, maltodextrin 24.8 g / 100 g, and glycerol
2.4 g /100 g. The bacteria survival rate was found arriving to
(76.0842.68) %, close to the prediction model.
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(2) WARBE I B WCAR T e - 4 T R e Fh 2 &5 5 MRS
I =AM TE 37 CAMTN 55 18 h 5 AR ik s K i
W A 250 mL JC R A 5 & L AR . 4 500 r/min & 0
25 min, 3% FIE W A 0.85 g/100 mL J& i A= # 56 7K Uk ¥ T vE
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(3) PRAP A Ak B B S < % 7 2 W L 22 R L L AL L
TEMDRT U R L H il S DR B 00 I R A v S EAT KA
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HT R RIS E L R0, e L E B AR N
T 1 B8R TR AR 5 K 45 BE T i K A A i
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Figure 1 Effect of glycerol concentrationon the survival

rate of L. plantarum YI-Y 2013
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Figure 2 Effect of glycerol and maltose concentrationon the

survival rate of L. plantarum YI-Y 2013
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Figure 3 Effect of trehalose and sorbitor concentration on

the survival rate of L. plantarum YI-Y 2013
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Figure 4 Effect of maltodextrin concentrationon the survival

rate of L. plantarum YI-Y 2013
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Table 1 Factors and levels of Plackett-Burman test
design g/100 g
KV R OWLAEE W EEWIN WA RN
—1 1.5 1.0 2.0 20 6.0 4.0
1 2.5 2.0 4.0 30 10.0 8.0

& 2 Plackett-Burman K iZit RER
Table 2 Plackett-Burman test design and results

WY LALEE CHUR ZCPWIN WA X AR/
—1 -1 1 1 1 -1 64.11
1 1 - 1 —1 -1 60.57
—1 -1 -1 1 1 1 56.83
—1 1 1 1 —1 1 65.43
1 1 - 1 1 -1 61.49
—1 1 1 —1 1 —1 64.17
1 —1 1 1 —1 1 51.57
—1 1 -1 -1 —1 1 48.43
1 -1 -1 -1 1 1 43.29
1 -1 1 -1 —1 -1 57.74
—1 -1 -1 -1 -1 —1 48.18
1 1 1 -1 1 1 52.20

2.3 A G IR K R E 54T

M4 Plackett-Burman iR 30 25 % £ 3 FaOR BUAF 09 f)
PN EAT 0 AL A B K BRI 4.5,

IR R YY) AR AR A2 AB.C Ry B AL & (¥ 1815 77
.

Y=7 832.5.14 —2.83A +0.99B — 1.05C — 1.32AB +
4.34BC—6.25A%—10.46B*—9.81C"?, (2)
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Table 3 Plackett-Burman test results analysis
iSES EEEDE N ¢t 8 Pr>F Y
g P bE —0.018 —1.88 0.118 5
11124 i 0.026 2.78 0.039 3
ol 0.031 3.32 0.021 2
7 ZE WK 0.038 4.04 0.010 1
Gk 0.009 0.99 0.369 4
EX —0.032 —3.50 0.017 6
F4 PLOEGRBEERRKTE
Table 4 Factors and levels of central composite experiment
g/100 g
K- TN B & ZE MR C Hh
—1 0.8 22 2.4
0 1.2 24 2.6
1 1.6 26 2.8
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Table 5 Central composite experimental design and result of
the survival rate of L. plantarum YI-Y 2013
hes A B C HIER/ %
1 —1 —1 0 61.58+4.54
2 1 —1 0 54.21+3.88
3 —1 1 0 65.26+2.87
4 1 1 0 52.63+4.74
5 —1 0 —1 60.00+4.50
6 1 0 —1 61.05+4.49
7 —1 0 1 59.47+3.35
8 1 0 1 55.79+5.02
9 0 —1 —1 58.42+4.26
10 0 1 —1 52.6343.74
11 0 —1 1 48.4244.36
12 0 1 1 60.7643.41
13 0 0 0 75.8945.83
14 0 0 0 74.58+4.71
15 0 0 0 73.12+£5.58
16 0 0 0 76.68+6.09
17 0 0 0 75.42+3.79
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I G 84T .
3 H5ik
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B 22 RO A0, 0 P 4 A 08 5 3 R R B i A
PEH— =0 KR B R . LR DRI
oI BERER E 1.1 g/100 g, 22 ZFWIRG e B 24.8 /100 g, 1
IR EE 2.4 g/100 g, I6 B PR A7 15 R (76.08422.68) 20, T
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2013 FEIZ 3 R BE MR A7 6 SR AT SR AR T 4R 3T o ke o AL AT B
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Ik AR 2Z 80 0 25 S5 40 BC 7 W P4 B B — L R T A
A FLAT I YIY 2013 il s 45 20 8 590 o T 0
KAy 118y 4 1) A T A AL LR AR A

5% 30k
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