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Fig.1 Changes of pH value and total acid content

during fermentation
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Fig.2 Variation of chromatic aberration during fermentation
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Fig.5 Changes of antioxidant capacity

during fermentation
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Table 1 Correlation between active substances and antioxidant capacity of fermented elderberry juice
I5 47 BBy B 3 BR AT BT HR R BRI
BBy 1
b 4.0 0.945* 1
RE BT HERE 0.947* 0.991+ 1
BEJR 0.989%* 0.948* 0.958* 1

ok R E ISR (P<0.05) , % St i3 A6 (P<0.01)

SEARFW, B, REE S8 A TR
R ORGIE R B AR O XU B Ry | R
Wi 354 B T 8B AR ST P A AL g
22 BEBARTEZMERNKYRSEHH

ANFE B AR RS (RO h, K36
h A 2 R X BB A ) 45 94 P XU 9 S5 R o e
RAnE 6 fias 3 R AR J AR S 3R 99
P 2 e AR o, HLrp S 14 B SR 13
Pl B 17 Bl OERZE 10 B OBEREZE S Rl R 16
Fifr H B 28 24 95 K KUK W) S5 40 0l R 47 .39
Tl 39 Fifr . WA ] AE i 21 =2 18] B 38 28 00 M 485 S
DAF 2 T S 0 A 32 T ok R 20 ) B B R SR 7
P2 SRR A5 S M KR ) AR LR A, an &l 7
PR, 5 R BERTAE LL , 3 AR R S FLIR 3P &
We o, IR 2 (WS B JE e R2 TR 28 S5 Y A
XF aE G N EEAS RS Ja SIS AU g ot A B
i, B A T AR Z B

ZiGE 6 FE 7, HEE ARSI KW
Ji A B AR K T TR i, T 2 T A X U 2 24
87.37% , I8/ & H5 K 5 s e 2 0 Jo R o) 5 £ 38

102.03% , #7 £ U A & 58w o 9.97% 1 R 2
FW LI 6.78% 1) 3-2 3 -2-H H-1,3- —
I 5 A2 ) o FE AR X 5 2 RRP S R TR,
A SRR B A N 4.42% 1 3—trans—(1,1-—
L ) —4- [ U R OB 3.42%11) 1-(2-
O 35 ) 1 L BE AN 4.949% 1) T3 56 34 O B Bl 28 4 I
AEXT B N 49.22% , Hrh &\ E SN 5.35%
1) K - i 5 e 4 2 ) 3 A X 5 R i 186.38% 5
it 2 1y Jo AR X 5 B BN 36.12% , e v 1 ot el A
KBV TR 10.32%1F) 32-2 8L Pefis; Hog 284 i
BEMX i LI R 2R (HAERIE LI
K.

TR RN RE 2L A R it v, TR 2K ) AR R
i IR 28 0 T 2 A M AL 5 s A 2 0 I A X
THFEANT 40.42% ; BEISY TR S RN T
139.02%, Ao & w8 o 7.33% 1 I -2 H 5
IR EEA 7.219%00 230 Y I8 B e 05 A 42 71 XoF
PR I PR AR & A R AT I R T 11.21%5
HE ) 5 R R X B i 24 Sk R T N R T IS RE
(172,



5502 % 455 FUBR T R BE B AR R T JR R AR BN Rk i 6 AR 295

RBETT A AR Z A R

7iRE

6111 E-3-3f (AR -1- 1A

3, 5= A OSEE TAR:
ol

1/5/
2-1HE-4- (2/6/6- =N EH
3-trans- (1/1-~WiLLIE)

1= 5LE:
101

3-L-HHE=:

Z-10- 011 U1 A
AEPAEL. ,RE,
LAl i

4/5/6/7-4 -6~ 2 JE R T
3-FHIE -

2/6/6-= It
A-BUA-N- (/5T TE U i

2= Q2 HTRIERUE) VU -2H-ERY
HNE

El6 ZEARTHRERMERKMASWNELSR
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Changes of Quality and Volatile Flavor Compounds of Elderberry Juice Fermented
by Lactic Acid Bacteria

Zhang Jiamei, Wu Zufang, Weng Peifang”
(College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315800, Zhejiang)

Abstract In this study, Lactobacillus plantarum L1 and Lactobacillus fermentum L2 were selected as inoculated strains
to ferment elderberry powder to make fermented juice. The changes of pH value, total acid, color difference value, an-
thocyanin content, total phenol and total flavone content, superoxide anion scavenging activity, total reduction capacity,
and volatile flavor compounds before and after fermentation were determined. The results showed that during the fermen-
tation period, the pH value of elderberry juice decreased but the total acid increased significantly. The L* value and o
value increased first and then decreased, and the b value was relatively stable. The anthocyanin content decreased, but
the total phenol and total flavonoids content increased. The superoxide anion scavenging rate and total reduction capacity
increased by 82.07% and 55.27%, respectively. A total of 99 volatile flavor compounds were detected among the uninoc-
ulated samples and fermented juice samples before and after fermentation. The results showed that there were significant
differences in flavor characteristics among three samples by principal component analysis. In conclusion, the nutritional
value, antioxidant capacity and flavor quality of elderberry juice can be improved by lactic acid bacteria fermentation.

Keywords lactic acid bacteria; elderberry; quality; volatile flavor



