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Screen of probiotic compound starter for capsicum ferment
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Abstract :

B & 71

Saccharomyces cerevisiae

py. 3
Lactobacillus plantarum ,
and acetic acid bacteria screened from previous experiments were
taken as the research objects. Selecting two groups of probiotic
compound starter L1 (Lactobacillus plantarum and Saccharomy-
ces cerevisiae ), 1.2 (Lactobacillus plantarum , Saccharomyces

cerevisiae and Acetobacter) to produce capsicum ferment, and
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compared with traditional natural fermentation 1.0. By observing
the changes of main quality indexes such as total acid, pH value,
alcoholicity and main efficacy enzymes (superoxide dismutase ac-
tivity, lipase activity) in the fermentation process, Selected the
most suitable strain combination for capsicum fermentation. The
results showed that the quality of capsicum ferments was signifi-
cantly improved by mixed fermentation. On the 15th day of fer-
mentation, compared with 1.0, the total acid content of L1 and
L2 increased by 36.53% and 31.42% . lipase activity increased by
99.22% and 96.27%, SOD activity increased by 6.93% and
0.91% , and pH value decreased by 10.35% and 11.05% , respec-
tively. At this time, the sensory score of L1 was (88.75+0.88),
total acid content was 34.82 g/L, alcohol content was 0.023 g/L,
pH value was 3. 75, SOD activity was 88.71 U/mL, lipase
activity was 45.75 U/L, which was significantly better than L2.
Therefore, L1, Lactobacillus plantarum and Saccharomyces cere-
visiae, were selected as probiotic compound fermentation agents
for capsicum enzyme.

Keywords: capsicum; Lactobacillus plantarum; Saccharomyces

cerevisiae ; enzyme; enzyme activity; total acid
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Figure 4 Changes of alcohol content in capsicum

fermentation
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Table 2 Sensory evaluation of pepper enzyme samples
WEEGS  EmERM/d @ E Br By
5 11.23+0.94 18.14+1.172 23.33+0.92¢ 52.70+1.09*
10 13.1241.27 24.26+1.94¢% 31.68+1.87¢ 69.06+1.34"
15 18.7941.01% 27.5841.53P 32.9441.49° 79.3140.50°
b0 20 16.244-0.78 29.3740.98° 36.15+1.28% 81.76£1.93¢
25 14.2840.67 25.9941.24" 30.874+1.21° 71.1441.78°
30 13.0740.69 18.76£1.57" 28.36+1.64" 60.1940.66"
5 11.77+£1.132 18.57+1.78 24.83+1.98 55.24+1.07%
10 14.98+0.98 25.82+1.37¢ 35.65+1.672 76.45+1.82¢%
15 19.64+0.99 32.98+1.84¢ 36.13+1.53 88.75+0.88¢
H 20 16.95+0.97 32.99+1.25¢ 35.07+1.21¢% 85.01+0.93*
25 14.5741.07 29.12-+0.94¢# 33.79+1.67¢ 77.48+0.34*
30 13.99+0.842 22.57£0.932 26.4941.05° 63.0540.96%
5 11.3641.69 18.61+1.622 25.23+£1.79* 55.20+1.52*
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b 20 16.2940.96% 33.37+£1.58¢ 35.13£1.47¢2 84.79+0.85%
25 14.9240.79 28.92+1.08? 33.49+1.52¢° 77.33£0.95%
30 13.2540.572 23.47+0.94 26.87+£1.03% 63.59+0.81%
R ] 2 ) — B 1 2 e R
L ER IR T AR A WL 07 il LR VRS AR X B . K 1207 o
BESS 15 5, L1.L2 [ R RR & B 43 9 34.82,33.59 /L, i o 100 L ST
WL S A0 0.23.0.22 /Lo FLRARR &5 it SRS 15 8 F mie L NP B B Ay
5 10 JC IR AR 15 126 JAOK 1 © 6 HOHR B 5 T Si7 PN IS
FLAAHBRBER A 0006 F OMBOROR R s B3
BRI . BN L1, L2 0 1A 51 2 I T it o
4r[(88.75-20.88) . (88.71+1.45) ], [H I, 45 4 /= Wkt . 27
RS AR E IRk A L1 L2 ¥5& A 3 R 0 & B . 0@
2.6 WMEBEELBITRE SODENNEL 0 3 10 b

3 Bk e Jr ST AS B BOBURE 2 A R B g A P SOD i
JIH BRI 5, i 1B 5 R, 7E A B AR . 3 2 B
B2 SOD I J3 B % & e I ] 1 48 K B2 55 T 5 )5 T R A
Ha. R 5 K3 AHMEER SOD if J1 415 £ i & .
HJE B A R B 28 R Z RSN RIELS d
Ja.L1 i SOD & 512k 88.71 U/mL, & &% & T LO
(81.31 U/mI) M L2(5.25 U/mL), XAl fEJE LO 5 L2
R W AR v T e i) T R R IR IS ) 2 T A A S A
KA WA RERE L0 L2 (9 A BRI M 15 7 A 19 SOD A
R KA
2.7 FWEBRRBEIRES LPSEANEL

P8 6 J2& 3 Fh A TiE 5 SR SO e R 7E K i f b LPS
& J1 WAL AL He o ol [ 6 T gL B AR A T IR R AE I

FREA R e 7R ] — B [ 53 ALHUURE R Z 1] 1) SOD i J 22 57+

% .P<C0.05
A5

Figure 5

3UIHMEER LPSIE JJ &8 LR T Rem . AR

Fermentation time/d

B E A B AR SOD & A AL

capsicum fermentation

Changes of superoxide dismutase activity in

10dJ5.L1.L2 B LPS & /1 B 2% & T Lo(P<C0.05). H.
L1.L2 fE R BRI 15 d, LPS & JJ & L A #. KBS
15 REF,L1 By LPS % il 45.75 U/L, L1, L2 1y
LPS 3% Jj 5T L0 23 48 5 T 99.22%6,96.27 % . 1fif H itk
B L1 AR E PR A U3k B A R A (88.7520.88) . [Hk, A
Ji I Tl % g A SRR L L B S B B R T

193



194

F & B2 | DEVELOPMENT &. APPLICATION

501 aa
= aa N [
=0T N 2y @
R - NN1.2
2 =z 30f b
% iE b
5 T aa
m oo 20F b b ad
=g
R b
- 10L
0 Iz
5 10 15 20 25 30
K TR

Fermentation time/d

FREA R R OR R — B 1) 0 3 21 ORURE 3% 22 [ 1 I U7 At 0 ) 2% S
%, P<C0.05

H6 HmBAAMIBFTENEEHGEL
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