@ézﬂfﬁil

Ay B ¢ 4

Vol.31,No.11,2010

MW\ AER, AERE T, E=HFZ
(Lo Tk K3, 7T d#R M 450052
2. bl F A IR L S 17, A6 100029)

B E AR ANERE T AR RO KB G R B L AR A Rk, ARFR £ B A Gt 4% Sk KB
PR R TSRS A B MA R ARG, Bt RENN 4 MR POREDIITYH L LK,
BT B A A LBR A & 15 4k, BEEH F 00A Sq4-3.Sq7-2.899-2.8q9-4 F= JZ1-4 49 X BEMRE R, RSB
Pk B Sqd-3 5 5 MR A MR A AT L RO KB R, LR EAWRRALBRA LR ANF 0 RR, bR
Jm Sq2.2 448 & F K B0k BARRE IR S &, A 7.56 o

KB SLBR T B AR, 0h ik 42k

Screening strains for co-fermenting Mantou
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Abstract ; Traditional Mantou was fermented by natural mixed starter cultures with unique flavor.In this study, the
purpose is to screen lactic acid bacterias and yeasts from traditional starter cultures of Mantou, which have fine
performance and are appropriate to co- ferment Mantou. The microorganisms of 15 LABs and 15 yeasts were
obained from 14 samples through separating, screening and re-screening, especially the best strains were Sg4-3,
Sq7-2,S09-2,5S99-4 and JZ1-4 among yeasts.Eventually Sg4-3 and 5 representative strains among lactic acid
bacterias were chosen to co-ferment Mantou.The results showed that different LAB had different effect on quality
of Mantou.Mantou fermented by sourdough adding Sg2.2 have the highest score for the overall sense 7.56 points.
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F 1 WERFEN B S 0
B N 5 (h) i s T RRRE /1 pH
il T . R Y 42 5.2 6.2
Sq2-2 [5] , o [52 8 16 20 +++ il 0.279 0.427 0.302 0.440
Sq4-3 K 8 16 23 ++ 5 0.554 0.585 0.528 0.286
Sq6-4 1 8 14 20 +4 4 il 0.824 0.263 0.274 0.468
Sq7-2 S il 8 15 23 +44 Ein il 0.242 0.258 0.242 0.576
Sq8-1 i 8 14 23 +4 4+ i 0.297 0.304 0.237 0.372
Sq9-1 K6 5] 8 18 23 +4++ ERall 0.276 0.201 0.369 0.268
Sq9-2 N 8 15 19 +4++ R 0.483 0.467 0.472 0.548
Sq9-4 s o [ 8 16 23 +4++ & 0.435 0.207 0.246 0.652
Sq9-5 '] 8 18 22 ++ i 0.544 0.251 0.199 0.381
Sql10-1 [5, 15 [5] 8 14 21 ++ s 0.370 0.282 0.512 0.612
Sql0-4 [5], #5 [5] 8 14 20 ++ & 0.521 0.391 0.668 0.579
JZ1-2 IEI,WE[E] 8 16 23 ++ & 0.233 0.236 0.319 0.211
J71-4 ,ﬁPﬁ 8 15 23 +++ Es i) 0.494 0.123 0.466 0.512
J73-2 ,Wﬁ 8 16 21 ++ il 0.281 0.180 0.322 0.198
J73-4 K6 5] 8 14 17 +44+ i 0.284 0.480 0.578 0.638
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8 Sq4-3 6.00 6.75 6.75 7.00 6.63
ST 7 AT Ak KR B 1 ) R Sk 1 T o, %2 FUREIMAE Sk
THT 11 % 3t e v £ T A T TR A (PR T L TR TR A .
Sk AR rh , FURR 1 237 R 1T A1 (1 pH. A%, T LA T B N mR R
S A T 2 AR U HG % TR R L T 1R A ) Sk B 4T A Sq2.2 N T - 485 44
i, S IR PRE 15 Bk, FOGR S B O e 4 S 2 1, Sq8.1 + T - 476 44+
JuH: Sq4 -3 .Sq7-2.Sq9 -2, Sq9 -4 JZ1 -4 [Pk fiE Sq3’ + J/MEE - 456 44+
. Sq6.3 + T - 4.39 ++4
ol Sq5.1 + 3= - 4.36 ++

W B A AN FL R TRNTR & R R A b, 25 FLIER v ™ Sg3.1 + 553 /N _ 4.25 4
WRAE 7 KR, pH AR S 15 2 10 1 T8 14 1040 2 4G, Sql0.1 ‘ ¥ 418 44
17 582 W) 18 AT 242 e P R 07 L 7 o s 2 0 722 XL 1722 + FF S VR
SR A B TR (R B LR Sql.5 + AT - 410 4+
0 SR 10 5 1 97 10 PL R 14152 0 et o A SR S (A
R B 7 R O HE 1S B L U5 % 07 12 445 SR 4 %ﬂ N o A
*2. 1712 + R - 478 44+
24 RELRE J71.4 + R - 447 +++

5 e P R A B P % Aok 0 P LR 1 R 1 AT 5 1232 + BRI - 488 44+
(RSB RN IR & W A IS WF ST A 7 IR . 3 T + "SR B, = R BIE, <+ ++ 7 R R
T B, Pk PR B IO TERE AT S KR R b
RE RIS R ML MR AT IR SR A & e se sk, 3 &R

RN ZH A AP S5 2R L3R 3,

R 3 AT DLE I, i INZL AR B 1Y R AT A1 &2 9% 1Y)
18 S BB BV T 43 B b WS N R R B I v
AN TR LR v 55 e B DA TR -G A e o 02 Sk it T 1) 2 i s,
ANIF), B INELER A Sq2.2 1Y IR I AT % T i 18 Sk JH A
BCE PP 4 B o 7.56 43, LR A Sq3.1. Sq6.3
F1 Sq4.5,

AR BE AR B AN AR AE B A AR PE AT W) 25 5 1
P , P45 A Tl A & B A R A I R BROR LR T
E VR B R 20 A v g &2 0, v R R
Sq4-3 .Sq7-2.Sq9-2 .Sq9—-4 Fll JZ1-4 {1y i Btk R
by B e PRETRELE I Sqd-3 5 5 MRACGRPEFL IR it
THRA K BEST %, & AR 2LBR 0 5 B IR A &

(F#% 337 R)

201052118 205



@ézﬂfﬁil

SRR

~ 41
= 4
i—z 3.9
=5 33
2 36
> o 35
g 34
#E 33
W)
@ 31 . . : :
A= 40 50 60 70 80
WAL R H(d)
BEl5  6-BA XJPu AL S RE AL 5
3 itig

TEARZZ RS S TS AR, B0 — D E 2 AR
RIS BTTEAR RO BE L e W B0 A S R
TPRERR S50 8 R S S5 b SO B S B o 2 SR By
FRAL TR i ROCE - P AR S, 5 1T H TR
AR K SN FESL, 2o B LUTERIE
AR R TR B 2 R S, RS R I Ol U
WALy PTEEPERE " SRS ATV PR Y 32 2 S S T
Wi A APE ISR o 22 R AE G R v RO A A
W) & BEARZ W T, A2 4B )5 26 60d 2 R bl A
e, TG SR R SIOMI A e 1 R, 1 S S PR
AR X AN I — 0 SR KB S, e S
60d EPEEEIT4A T K, AR S APt A I HE AR
FERL S

6—BA URPRI A2 RO 20 i BE S AR 5, H AT
PO AR ORIV, 6 BA 38 5o 52 e 22 A4 N F 4k
Tt 4 3 P fE S RE MR 9 2 . 6— BA IRIR A TS SRR ME
AT AT MEAR v, (T R v e AR RO - R +
IR + SR, B B v R
T, B Uk T IR B Ak i o5 2 0 e R A e 1k
6~ BA KL PR (1 P AR B AR5 P 2 A, i 02 20 5
TR A A A, A5 20 L B s OB ) 5 R ARARG, el el
FHTAuaE R, 6—BA AR )S %) BE L AL B 15
PR, I3 1 20 R v RO R 2 DA T (e SR A
e R OB ) 5 B, OB T ey i Ak,
PEATHEAORER H 6-BA AbHRZE A JOME & HERRAIR, R
TR A A TN 35 AR T A it T

6-BA JEARMIII R, B A T2 R e UE 40 iy

Vol.31,No.11,2010

I3 AN AR AR, AN AR R A2 <, e nT 3G i An
JHLRE (1 TT S (RS s HA R . 6—-BA FETE SR
SRS SE IR SR B R S, HEIR A (0, RE AT 4N )i i
MHSEAC o OCT 6-BA $i vy IR M % 4 Tl 111 5% 5 A it
BT A, R ol R IS5 fifp ol A 2 0 SROBE AR AR SE 5 b
135 T80k, 6-BA KEPEAIR BE 5 T 2R SIS K
EEPIIEE ST, =T 6-BA RETS 2 25 01 4 B A 1%
PE—2B BT .

%k

[1]T 159 .6-BA st it R 55 R Ae it B A 69 Hoa [ J]. 5 5
RFFM(OEARAF),1997,60:142-148.

[2]Ho L C.Metabolism and compartmentation of imported sugars
in sink in korgans in relation to sink strength[ J].Ann Rev Plant
Physiol ,1988 ,40 :341-346.

[3]Sung S J, Su DP, Black CC.Identification of actively filling
sucrose sinks[ J].Plant Physiol,1989,25.:120-127.

[4 ]Farrar J F.Sink strength :what is it and how do we measure it
[J].Plant Cell and Enbioron,1993,15:479-483.

[S]B &K, kRAM RELFIRFHEORR[I] LR
2238 47,2000 (10) ;:324-330.

[6] & B R A AL F FRIBFHAR[M].GHZ# 7B 35 &
5] ,2002:101-103.

[7]Miron D, SchafferA A. Sucrose phosphate synthase, sucrose
synthase and invertase activities in developing fruit of
Lycopersicon esculentum Mil.l And the sucrose accumulating
Lycopersicon hirsutum Hub.and Bonp.1 [ J].Plant Physiol, 1991,
95:623-6217.

[8]Stommel J R, Simon P W. Multiple forms of invertase from
Daucus carota cell cultures [ J ] . Phytochemistry, 1990,47 (2) .
633-636.

[9]#a K& ERBRAIER T ISR E AT E D RARAT
[ D]. 4 d A Rk K 5248 5 AR 42 38 X, 2006 ,42 :320-326.
[10]Davis C.Robinson S P.Sugar accumulation in grape berries
[ J].Plant Physiol,1996,20:230-238.

[11] 54 5k F45 20 Fsh, F RERE 6-BA 2223683
FAL R R Hom [ J] 4RSS m T ,2008,59:223-228.

1111111111111 111111111411 111111111 1111111111111 @11 1111111111111 11111111111 -

(3% 205 )

T ot 1 Sk i o 9 B2 Rt S [R], He R BRI FLER B Sq2.2
FIA TR T AT A 1 ) 10 S BRI B VT A B i R 7.56 4
HRH Sq3.1 .Sq6.3 Fil Sq4.5

S 3k

[1] ##m, 3 K FPRABABEFO L[] 2RARE
FF4.,2007,28(2) :164-166.

[2] Rehman S, Paterson A, R.piggott J. Flavour in sourdough
breads:a review[ J ].Trends in Food Science &Technology,2006,
(17) :557-566.

[3] ZAE#E A LBEEA>BLHE[T].R® & mI,2008
(7) :82-84.

(4] TR, BoLH, KL, F FRLT(BX) LD
DRI AR Kk Se g #oem (1] & S A ,2007,28 (4)
69-74.

[5] Gul H,Qzcelik S,Saodic O, et al.Sourdough bread production

with lactobacilli and S.cerevisiae isolated from sourdoughs[J].
Process Biochemistry,2005,40:691-697.

[6] Haggman M, Salovaara H. Microbial re - inoculation reveals

differences in the leavening power of Sourdough yeasts trains[ J].

LWT,2008,41:14-154.

[7] Katina K, Heinio R.— L, Autio K, et al. Optimization of

sourdough process for improved sensory profile and texture of

wheat bread[ J].LWT,2006,39:1189-1202.

[8] Paramithiotis S, Chouliaras Y, Tsakalidou E,et al. Application

of selected starter cultures for the production of wheat sourdough

bread using a traditional three — stage procedure [ J ] . Process

Biochemistry,2005,40.2813-2819.

[9] AR . PEZEASER T RE KR FNHARL[D]. A

P BRIk K #2005,

(20105818 937





