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Abstract ; In order to prepare a new type of compound strain fermentation drink ,response surface method was used depends on

compound strains’ ratio,fermentative time and temperatures to optimize the fermentative technic and the antioxidant capacity of

fermentation liquid was measured in vitro. The results showed, the addition of grape was 30% , rose was 0.75% , the ratio of

compound strains was 5.5% :4.5% ( GC: LP) , the fermentative temperature was 33 “C ,the cost of fermentative time was 48 h,

under this circumstance, total polyphenolic content would reach 9.92 x 10> mg/L, and got 92 in sensory score. Furthermore,

under the action of compound strain fermentation, SOD activity reached 5.31 x 10° U/L, DPPH radical scavenging activity

reached 857 pmol/L and the anthocyanin content maintained 28 mg/mlL. In addition, the fermentation process not only

increased the sensory score but also improved the antioxidant capacity.
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Table 2 Grape—rose fermentative beverage sensory score
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grape juice on total polyphenols and sensory score

22 BERILR
22,1 AR A AP AN FE XS A W 22 1 S TR
THRAI GERNE 3 PR TR R B R D BEE

20195 5158 313



I@%tﬂ%&

Science and Technology of Food Industry

110 4100
105} 495
—
ED 10.0 | 190 P
& 95 4385 g,
— N
X 9.0} J80 =
& 85) {75 &
R . f#
o 80f - N2 170
7.5F —— IR IS 465
7.0 . . . . 60
050 075 100 125 150
BURACT I 52 (%)

B2 ORI ECE AR 0 8 22 5 18 E 2 B 2R
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Table 3 Factors and levels of Box—Behnken design
2 \
R A B (ngz&)

1 0 0 0 9.88
2 0 0 0 9.83
3 -1 1 0 9.69
4 -1 0 1 9.81
5 0 1 1 9.13
6 -1 -1 0 9.61
7 1 1 0 8.96
8 0 0 0 9.86
9 1 0 -1 9.28
10 1 -1 0 9.39
11 0 -1 1 9.52
12 0 0 0 9.91
13 1 0 1 9.19
14 0 1 -1 9.16
15 -1 0 -1 9.65
16 0 -1 -1 9.26
17 0 0 0 9.82
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Table 4  Variance analysis of multiple regression equation

25 RN - J7 H ¥7 FH p1E BEM
s 1.56 9 0.17 107.56 <0.0001 #

A 0.47 1 0.47 292.72 <0.0001 e

B 0.088 1 0.088 43.88 0.0001 *

C 0.011 1 0.011 7.00 0.0331 *
AB 0.065 1 0.065 40.46 0.0004 *
AC 0.016 1 0.016 9.72 0.0169 *
BC 0.021 1 0.021 13.08 0.0085 *

A? 0.057 1 0.057 35.41 0.0006 *
B? 0.46 1 0.46 287.47 <0.0001 s
c? 0.29 1 0.29 178.81 <0.0001 .
B 0.011 7 1.57 x10°°
EROU] 57 %x107° 3 1.9%x107° 1.44 0.3550 NTER
HriRZE 54x107° 4 1.35%x10°°
M 1.57; 16

T FORERLE, «x LRERMBE.
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Fig.7 Response surface and contour plots of interaction of various factors on polyphenol content
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