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Fig.1 Blueberry wine fermentation process
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Table 1 Gradient elution procedures
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5 88 12
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Fig.2 Changes in pH value of blueberry

wine during pre—fermentation
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Fig.3 Changes in total acid of blueberry

wine during pre—fermentation
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Fig.7 Changes of total anthocyanins content in blueberry wine during pre—fermentation
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Table 2 Change results of six anthocyanins in pre—fermentation stage

CERFEEL KEHEF sEFEF REREF HAhZEE HERECEHE/
&% /(mghkg) 4 F/(mgkg)  &F/(mgkg) 4 F/(mgkg) (mg/kg) (mg/kg)
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yeast fermentation
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Fig.10 Changes of total phenolic content in blueberry

wine during yeast fermentation

& D000r [ o mussra e
& - EE
3\5 ‘\g 10000 |
=]
=
r o i
Y .% 5000
=
g
5 0 L L ]
3 10 20 30
K T A 1)
Fermentation time/d
11 EBEAEIETESERESEEENTL
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in blueberry wine during yeast fermentation
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of each group after fermentation
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B A Ivol 5.3 5.6 12.0
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Effects of Lactobacillus plantarum J26 on the Quality of Blueberry Wine

Liang Yaqi, Cheng Shasha, Ding Yixin, Su Yue, Lu Xingru, Zhang Yu, Man Chaoxin, Jiang Yujun"
(Key Laboratory of Dairy Science, Ministry of Education, College of Food Science, Northeast Agricultural University,
Harbin 150030)

Abstract Blueberry juice was inoculated with Lactobacillus plantarum J26  (original Lactobacillus plantarum NDC75017,
TD109, LJ26) and then fermented with saccharomyces cerevisiae. The pH value, total acid, sugar content, alcohol con-
tent, total phenol and anthocyanin contents of Lactobacillus plantarum + yeast fermentation group, yeast fermentation
group and commercial blueberry wine were analyzed by pH meter, direct determination method, spectrophotometry and
high—performance liquid chromatography to determine the effect of pre—fermentation with probiotics on the quality of blue-
berry wine. The results showed that the pH value, total acid, sugar content and alcohol content of blueberry wine after
pre—fermentation with probiotics were all within the national standard range. During the fermentation time of 25 days, the
total phenol content decreased to 8 010.21 mg/L., which was significantly higher than that of yeast fermentation group.
The anthocyanin content in Lactobacillus plantarum + yeast group remained stable during fermentation, and the antho-
cyanin content at the end of fermentation was significantly higher than that in yeast fermentation group (7 200.65 mg/kg).
After post—fermentation, the number of J26 viable bacteria in blueberry wine in Lactobacillus plantarum + yeast fermen-
tation group could reach 9.3x10° CFU/mL. In this study, the blueberry wine obtained by pre—fermentation with probiotics
was rich in total phenols and anthocyanins, and had a certain amount of probiotics, which could give blueberry wine
certain probiotic functions and help improve the quality of blueberry wine.

Keywords Lactobacillus plantarum J26; fermentation; blueberry wine; functional component; quality



