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Preparation of beverage of yam and pumpkin
fermented by bifidobacterium
KONG Jin, GAO Han, HU Ming-li, WU Qiang-hui

(School of Food Science, Henan Institute of Science and Technology, Xinxiang 453003, China)

Abstract: The anaerobic fermentation of the mixed fruit beverage of yam and pumpkin which were used as the
main raw material with the bifidobacterium was studied. The experiment showed that solids content of the mixed
fruit drink was moderate and the color was bright yellow when the yam and pumpkin were each softened to pulp
with the ratio of 1:3 and then mixed with the ratio of 2:3. The effect of glycosylating was best by adding 0.5%
glucoamylase when the beverage had been glycosylating for 30min at the temperature of 60°C. The recipe of the
composite stabilizer was best when gelatin 0.15% , sodium alginate 0.08% , xanthan gum 0.08% , PGA ( propylene
glycol alginate fat) 0.01%. The best preservation temperature of the product was 4°C. Eventually the fermented
fruit beverage which contained more than 10°cfu/mL after 15d.
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