136

FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2019.11.028

EHBEIH BE2I7TH [ 2009 F 11 A | RaS5HH

2] FEFL4F 5 KLDS.LP T1610 X
0 538 % A JoR Y =2 Ml

Effects of Lactobacillus paracasei KLDS.LP T1610
on the quality of Kouwan Lao
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Abstract: The effects of Lactobacillus paracasei KLDS.LP T1610
on sensory evaluation, pH, titration acidity, texture properties
and viable count of lactic acid bacteria were analyzed. The tradi-
tional Kouwan Lao (group A) and Kouwan Lao added with ordi-
Streptococcus thermophilus =

nary starter (L. bulgaricus

1:1, group B) were used as control groups. The results showed
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that the sensory score of the C group was significantly higher
than that of the control groups, with significant decrease of the
pH value , while the titration acidity significantly increased. The
textural profile analysis indicated that L. paracei KLDS. LP
T1610 had no significant effects on the elasticity and chewing of
the Kouwan Lao. However, significant effect on the hardness and
viscosity, was significantly higher than group A and lower than
group B, without any significant change during storage. In addi-
tion, during the storage period, the viable count of L. bulgaricus
in group C was significantly higher than that in groups A and B.
Lactobacillus paracasei; aciditys;
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Table 1 Sensory evaluation table of Kouwan Lao WK IR EE 1.3.0 KRIEMFHEITNE. Ao h S5
Wi H 5 b P4y TEE AT DU LS R4 A 2.0,1.0,5.0 mm/s,
B BRI 0 KB I R S ek s m A 14~20 JEN 7 3.0 N, R BEES 10 mm, T He 8] B& B (7] 5.0 s,
NS A R 1 XU W] dal  {ELT R AR 7~13 L AE A/BE35,
ASCAT TR 0% 00 XU B8 196 8 A T8 AS 0~6 1.3.8 FLEREMITE S8 GB 4789.35—2016, X I i
AN FE N B S 14~20 55 1.3.5 K09 0w B AR P EL R A H #E AT R
1 gk N2 R 7~13 itk
KR | 25 5 AR AR ik 5 0~6 14 HESWH
A @R A, R 14~20 BRI 3 NFEA7FE ] Excel B0 Ge i 81k £ 47
0% WA e BT 7~13 B A 2 B IF H SPSS B i AT 25 F kA A, B 3K
R H TR 0~6 VA P<<0.05, e &85 - CEE L hrifE2) Fow .
LY 5 T E 1 G AP AE u~20 2 R 55T
ALURAE BN R e DAL 7~13 2.1 MHBEREERENSNE
SRR R AR 0o {17 2 AT R HE AL AL C 4115 £ 4140
BRI Tk A B V20 AU A AU T TR BB B (P<20.05)  HLA
Uk TR TR TN R TR W) T R FLR R (LR B o 2 T
FEORAR AT TR O L e b R SR L LG B R
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Table 2 Effects of L. paracase KLDS.LP T1610 on the sensory evaluation of Kouwan Lao
FE S HEURE Rk B2 S uRES pE
A4 12.0£1.22 14.240.82 13.2+1.62 12.4+1.72 13.641.1° 65.4+2.2*
B4 14.6+1.1° 13.4+1.72 14.441.52 14.0+1.6° 14.6+1.1° 71.0+£1.4>
CH 18.4+1.1¢ 15.44+1.6° 16.440.8> 17.2+1.1¢ 15.04+1.6° 82.4+3.4¢
T PR KRR 22 5 B3 (P<C0.05).,
B T oot w41 UIRES BB D, UEWIEI T EEL A 41 C 4100w i B Pedi e L . 5w T mE FLAT I KLDS.

FFB KLDS.LP T1610 S 118 i 86 B &b 5 14 5% Wi Sy 1 171) .
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BT 3 AL AEORGE 1 K, C B mg i pH B 3%
f&F A.B WA (P<C0.05);%f 3.5 X.CH K pH BEMKT
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F et A oL S X BRAL R pH G AR T AR B0 R
4.6, U6 W VT A VP 5 LML B AR L i AR AR . AR E T

%3 BIFEEILME KLDS.LP T1610 XF#0fe B
pH K&’
Table 3 Effects of L. paracase KLDS.LP T1610 on
the pH of Kouwan Lao
i [a] /d A B4 CH
1 5.3340.044 5.2840.164¢ 4.7440.018
3 5.0640.384P 4.604+0.015 4.5340.02¢
5 4.94740.044¢ 4.48+0.035 4.4640.058

T KRG FEARFF R FAT 2R B H (P<0.05) /NG FEH A H
Fon A 2% 5 B 2 (P<<0.05),
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X2 T & B L 0 S R A kL s P AL R T
BRI AR A LR AR AL R . B A CE WA

F4 BIFEILAE KLDS.LP T1610 Xt 0 &8 &
HMEBRENE MW

Table 4  Effects of L. paracase KLDS.LP T1610 on the

titration caidity of Kouwan Lao °T
It [a] /d A4 B4 CH
1 49.740.6% 53.641.58% 66.341.5%
3 53.942.24P 75.941.280 105.34£2.1¢P
5 73.6+£0.6%¢ 93.8+6.18¢ 119.0+0.5%

T REFEANRFERFEITESRLEEP<0.05) /NG FHAKH
FR A3 22 57 3% (P<C0.05)
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Table 5 Effects of L. paracase KLDS.LP T1610 on

the hardness of Kouwan Lao g
]/ d A B4 CH
1 31.1142.12%  66.3241.79%  51.14£3.09%
3 73.0743.44%>  80.4842.14%  55.9541.938
) 77.5242.504"  72.0144.32%  49,98+2.188

T REFERF R FAT 22 57 8% (P<0.05) s /NG F B A A
Fon [P 22 5 B 3 (P<<0.05),

2.4.2  BRME 2 6 AT L3 2 0w I Ok {5 TR I G AR
1 R 22 5 B3 (P<C0.05) , H A #0371 B% 3 i 5% 7 5 78
WSS 3.5 R, 3 4 Hiie s oM 25 A 3 (P=>0.05)
B, C 75 21 $11 i 5 B 00 6 B 6] A% 48 i, 50 R AR KR B3
(P>0.05) , thi. B @l T i LA 3§ KLDS.LP T1610 %t 11 ®i
i S0 1) B2 A J 2 (P>>0.05)
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Table 6 Effects of L. paracase KLDS.LP T1610 on

the elasticity of Kouwan Lao %
I ] /d A B4 CH
1 0.255+0.011% 0.0554+0.002% 0,11040.006"
3 0.0474+0.006% 0.025+0.010% 0,06240.0044¢
5 0.03440.004% 0.032£0.002%¢ 0.07040.0054

T KRG FEAR R FAT 25783 (P<0.05) /NG FE /R H
#3122 5 3 (P<C0.05)
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Table 7 Effects of L. paracase KLDS.LP T1610 on the
viscosity of Kouwan Lao Pa -« s
I [8] /d Ad B4 C4l
1 5.2940.244 16.8940.348 9.2440,22¢
3 14.1940.3270 21.3040.2980 9.974£0.127
5 16.28+0.254¢ 16.78+0.30%  12.2940.40¢"

t KEFRAFERRFEATES D EP<0.05 /NG FH A
FR A 2 5 3% (P<C0.05).,
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Table 8 Effects of L. paracase KLDS.LP T1610 on
the chewing of Kouwan Lao %
(8] /d A B4 C4l
1 28.88+3.81%  30.4643.47%  31.60+3.35%
3 37.8341.98%  35.1543.46%  31.43+4.814
5 39.7842.00%  35.71+£4.03%  37.13+3.20%¢

T KEFRARE R FAT 25 8 E(P<0.05) s /NG FE A
R A B 2 5 B3 (P<C0.05)
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Figure 1 Effects of L. paracase KLDS.LLP T1610 on the

amount of lactic acid bacteria of Kouwan Lao
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