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Effects of Lactobacillus fermentation on the quality and

nutrient of tartary buckwheat seedling beverage

S ST

LI Jun'? LU Yang'*?
(1. 52N A8 Al B 27 Be £ S TAF 58 BT 520 5% BH

LIU Yong-xiang'*
5500062, 5t A ZEH TRYFF L, 5N S

x| g
LIU Hui'*?

x| 7k A

550006)

(1. Food Processing Institute of Guizhou Academy of Agricultural Sciences, Guiyang , Guizhou 550006, China ;

2. Potato Engineering Research Center of Guizhou Province , Guiyang » Guizhou 550006, China)

TEE h A T B 0 SR TE R B T AT @ R W AR P
b AR e A S SUAT B Lo AR BRTR Ao AL SUAT O AT R L
BABIBTRMEETIFS LRAERH.EHE.TRE,
BB.OEEG ERW.F T MAE L AB-3-0-X F 4 3F
FERRSG A, EREANLRA RGBT ELRHT
BRATAEAR MO AG A ETERLL 2 FILBRA
B BB A AR RENA R ERELAEA — AP F
YR AT 26 S BB R B . R R LB R B AR
RPEBFIRBELCETH  AEAShEEHBEERST
BT 2480 . ZRMEFRS THT 3420, HHILHE £
ABAShFRER S .EABRASREARE., AR
THEORBABREAFEARRANA. L #E 8hELEEERSD
SERSEINT 58600, SLMA BN F TARIA Y 0.2
SR E FE AL ER-3O-F5BF T EHM,

KR LR E RIS B A ERAS

Abstract: Bulgarian Lactobacillus. Streptococcus thermophilus and
Lactobacillus plantarum were inoculated into tartary buckwheat
seedling beverage for fermentation, and the changes of sensory
scores number of live Lactobacillus, total sugar, reducing sugar,
total acid. total protein, total flavone, rutin, quercetin and
kaempferol 3-rutinoside were compared for the better lactic acid bac-

teria fermentation strains. The results showed that Lactobacillus
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could grow well in tartary buckwheat seedling beverage, and the fer-
mentation activity of L. plantarum was higher than that of the other
two lactobacilli. and the mixed fermentation of L. plantarum and L.
bulgaricum had synergistic effect, and the product sensory score was
the highest. The contents of total sugar and reducing sugar in bever-
age decreased due to the fermentation of different Lactobacillus.
After the fermentation for 48 h, the total sugar content decreased by
24.8% at most and reducing sugar content by 34.2% at most. L.
plantarum produced the largest amount of acid at fermentation for
48h, while S. thermophilus produced the weakest acid. Protein in
beverage was used by Lactobacillus as nitrogen source, and the total
protein content decreased by up to 58.6 % after fermentation for 48 h.
Lactic acid fermentation had little effect on rutin, but it caused a
small amount of decomposition of quercetin and kaempferol 3-rutino-
side.

Keywords: Lactobacillus; tartary buckwheat seedling; quality; nutri-

tional ingredient
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Figure 1 Effects of different lactobacillus fermentation

on sensory score

2.2 EFFEHRHMPIABREERBHNE

M 2 AT LG & BE 24 h 225, 3 i LR o I Y A
WEFxH AR kT 24 h E.ALRE S EBTRE.
HEAREW 36 h 5 FLIR M & RIT IR 2218 TR, T RE R 7L MR
BT i e AT, S0E OB TP B R AR 2 g
TR FLERTH Ak SE B S PRI 4 T R g R — 8. A
KB4 hot AEY A H LR P LR & . 53
1.17X 10" CFU/mL. W $4% BR 3 0 2L IR i & B e ik, 35
3.90X10° CFU/mL, Sl Bl 3 R kb B R F W .4 4
K.,
23 IABMELABNERF

=AU

iy [ 3 AT LAE L B R B A G L3 R IR IR

puils;

¢

>

i
W
= =

|

=3

Eﬂ& Fo 3‘131

7]

a8
Ay

HUBPERENLIRESEN

S WP BBl 5 A 3B T R A 7R K T 24 T, AR B
R A L G L TE 24~ 30 h I, BORE & BT R R e

AR IE A0 T 39T L 3 TR 00 B d g o T LB R T Y
P I B A T IR LA B T R o A R A0 R Y R S

—=— OFRMATIAFE o D+O (

1)
o QUGS e 2+® (1:1)
Ty OHRLIFE +®+@®<111)
B i@ (1) P .
= 10r
o

=2 8

ol ]

gz °

ET 4l

B =
g ol
g of
E L L L L L
2’ 0 12 24 36 )

R ]

Fermentation time/h
B2 FRLBAXENFTAK
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Table 1  Effects of different lactobacillus fermentation on flavonoids
ki RBERE /D 2T/ (pg e mLTY) MR/ (pg e mLTY  INRM-3-O-ZFRH/(pg » mL™1)  BIEH/(pg » mL™H)
0 84.5+2.1 11.3£0.9 7.9+£0.4 120.64+1.9
12 84.24+1.7 10.6£0.7 7.1£0.4 120.3+3.1
PRAN A S FLFF B 24 84.54+2.2 9.440.7 6.5+0.7 118.7+2.7
36 83.71+2.6 8.7+0.2 6.04+0.9 116.4+2.9
48 84.1+1.1 8.5+0.8 5.940.2 115.9+1.5
0 84.5+2.1 11.3+0.9 7.940.4 120.6+1.9
12 84.44+1.6 10.940.4 6.440.8 119.4+2.4
& P TR T 24 84.1+1.6 8.7+0.3 6.040.5 119.1+3.8
36 84.5+1.7 7.94£0.7 5.840.9 117.6+3.1
48 84.0+2.2 7.5£0.8 5.24£0.9 115.3+1.6
0 84.5+2.1 11.3£0.9 7.940.4 120.6+1.9
12 84.1+1.8 9.7+1.1 6.840.3 118.2+4.2
Y FLA# 24 84.2+2.5 9.14+0.9 6.14+0.8 117.7+2.9
36 84.4+2.0 7.34+0.5 5.740.7 115.3+2.3
48 84.1+1.9 6.940.8 5.54+0.5 114.6 1.7
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