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Optimization on fermentation technology of kidney bean enzyme
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Abstract: Lactic acid bacteria and yeast were used to prepare en-
zymes, and the single factor experiment of multiple strains was
optimized to determine the inoculation sequence and fermentation
time of the complex fermentation. Results: the optimal
inoculation order was inoculated yeast first, and then lactic acid
bacteria. The optimal compound fermentation condition was: in-
oculated with 0.20% yeast under the condition of bottling volume
of 30 mL(250 mL) and pH 5.0, and shaking incubated at 30 C
for 24 h. Then 3.0% lactobacillus complex was inoculated (lac-
tobacillus plantarum to lactobacillus acidophilus was 1. 1) and
cultured at 37 °C for 24 h with stationary fermented at low tem-
perature of 4 C for 24 h, to the enzyme yield incense. The
results showed that the enzyme supernatant of kidney bean was
yellow, chilly smell, and the number of viable bacteria increased

significantly with the activity of superoxide dismutase (SOD)
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Figure 1 Effects of fermentation time on SOD activity

and number of viable bacteria
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Figure 2 Effects of inoculation amount on SOD

activity and viable bacteria count
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Figure 3 Effects of bottling amount on SOD activity

and viable bacteria count
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Figure 4 Changes in the number of viable bacteria during

the fermentation of different strains

2.2.2 ERENFE BE S HL.LBAE L.5% KR
G P ROR B B . 2 HRFN A 2.0 0 1L LR I B K
e, ik #| 14.3X10° CFU/mL, LP Ml LA #5 {4 4%
TR 3,006 . HH I BB T LB ORI LR A B K3
W FLER TR A 4 45 0 AR 35 T L BR AR o R4
PR NRER SO RE. & il s s, 58
FURR 2 (8] AT REA7 76 A2 45 1T o BT B 18 WAy LA
A LP 4% — & L0 S BC R B DU 25 R B B e 2R A
WL, LR A i 2 IS AT e i Tl EL R
PR TE A T ek o 7 R A ) A B ) AR L IR 300 AE A
Tic Tl 5 TR 1) 2 b &

2.2.3 HRIWLH LA BRE M E bE 6 THL.LP 5
LA BB 10 3 I K8 18 h /T 24 h 1 30 h By&



&M | Vol.35, No.10

Ju—
o0
1

L ——[A

. mL—l)

—
n

| —~+LB

—
N~

O
T

=
T

{
Viable count/( x 10° CFU

1,‘0 1.‘5 210 2‘.5 3‘.0 3‘.5 ‘
Hefh
Inoculation scale/%
A5 FRARAAGEFRENETHLGY R
Figure 5 Effect of inoculation amount of different

strains on viable count
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Figure 6 Effects of mixture ratio and fermentation time

on the number of viable bacteria
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