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Effect of salt content on physicochemical properties and

antioxidant activity during post-fermentation of douche
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Abstract: The impact of salt content on post-fermentation of douchi
was studied. In the post-fermentation stage, 8%, 10%, 12% of salt
were added for 30 days fermentation. The results showed that, with
the increase of salinity, the total acids and pH decreased, the hard-
ness and chewiness increased, which shallowed the color and declined
the taste of douchi. The high salinity was bad for producing the total
amino acid nitrogen and y-PGA, and also inhibited the antioxidant
activity of douchi. Finally, 8% of salt was considered to be the best,
but the flavor remained to be improved.
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Table 1 Sensory quality assessment of douche

RNE| PRI bR AE

ERES BAASE 5~3 4, BAA KNG 3~1 43
GEFHRWRA 5~4 47 A BB 4~3 . BEHH R
A 3~1 4
AU RRAF 5~4 73 A IR 4~3 75 MR 3~1 4>
B BB SE S URLIR 5~ 3 43 OB i RAE 3~1 4y

2 #iRk5nbr
2.1 WEB pHEMBRBRHZMN

AR R G pHE S BB IR 1, Jrz
ST AR R X T8 pH (H Y 5 W 8 3 (P<L0.05),
XoF i PR 4 5 W A 3 (P<<0.01) . |1 B 1 Al 7R e K
FErp ORI R BE GLBRY pH B BE & K W /Y 3E AT 8 A W/ 1
o BYL3MEREN T pHHEERAR . RL KN EH
A E S pH AR K, R 7.08, BFRAEJG & BET R b g i by
. BUS BB K RS . 102080 12 % & ih & i 5K Bt 72
oORER T i NORAGAE 22 R R B I = B, B
A% 5 pH AL A — . 2 BT R, SR EE T
HMRAEFWHR AW ERKEHILKRER, " RK 2. B
RN,



F3MEESH Vil

RS I N TR I B I B AR R R A I A 1 R

<
@ 3
=
=z
o
i
o 1.
gs o
m S L
g .
5 .
c Y
0.0 L L L |
7 14 21 28 30
I ]
Time/d

(b) B

Bl sAEIRTREZTHLIE pH . ER G Fh
Figure 1 Effect of salt content on pH and total acid

during post-fermentation of douchi
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Figure 2 Effect of salt content on hardness and chewingness

during post-fermentation of douchi
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Figure 3 Effect of salt content on color during

post-fermentation of douchi
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Figure 4 Effect of salt content on Fe'" reducing power

during post-fermentation of douchi
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Table 2 Effect of salt content on y-PGA during

post-fermentation of douchi
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Figure 5

Effect of salt content on sensory evaluation
during post-fermentation of douche
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