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Effects of Weissella cibaria NCU034005 and Leuconostoc citreum

NCU027003 on paocai metabolites and flavor
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Abstract: The raw materials of Paocai after sterilization were inoc-
ulated with Weissella cibaria NCU034005 and Leuconostoc
citreun NCU027003, and fermented for 7 days at room tempera-
ture. The volatile and non-volatile substances (glucose, organic
acids, amino acids, etc.), pH. and odor activity value in the Pao-
cai liquid were detected during the fermentation. The results
showed that the pH value of Paocai inoculated with W. cibaria
NCU034005 and L. citreum NCU027003 dropped to varying de-
grees, and two strains of lactic acid bacteria have different meta-

bolic capacity for carbohydrates. organic acids and amino acids.

ESTB:ERXAABFELSWMXB2EETH (55
31760457)

EEB A RT3 B RF AR L5k

BEEE BEAI70—) B BB KR¥HZ. H L.
E-mail ; xiongtao0907 @ 163.com

Y75 B H5 :2020-04-08

Principal component analysis (PCA) showed that metabolites and
flavors in Paocai inoculated with NCU034005 were significantly
different from that inoculated wit NCU027003, and different lac-
tobacillus species had their own representative metabolites and
flavor factors. This study showed that W. cibaria NCU034005
and L. citreum NCUO027003 had significant effects on Paocai me-
tabolites and flavor.
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Figure 2 Dynamic changes of viable lactic acid bacteria

of paocai during the fermentation
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Figure 4 Dynamic changes of organic acid content of paocai during fermentation
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Figure 7 PCA analysis of metabolites of paocai fermented

by different fermentation methods
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Figure 8 PCA analysis of kimchi flavor fermented by

different fermentation methods
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