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Abstract Using chaenoneles lagenaria as main materal to extract its juice to be fermented by lactic acid bacteria the optimum
fermenting technical condition was determined by orthogonal experiment. The result showed that the optimum density of chaenoneles
lagenoria juice 50% ~ 60%, the optimum scale of L. bulgaricus * Str. thermophilus 1 %1, inoculation 4%, fermenting temperature
42 C, the first fementing time 6~ 8 hours. The fermented drirks was stable, delicious with optimum sweetness and surness.
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