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Study on Fermentation Technology of Lycium ruthenicum Murr. Vinegar

CHEN Hai-kui et al  (Department of Life Science,The North university for Ethnics, Yinchuan, Ningxia 750021)

Abstract [ Objective ] The study aimed to dicuss fermentation technology parameters of Lycium ruthenicum Murr. vinegar. [ Method ] Alcohol
fermentation and acetic fermentation technology were studied using ofrthogonal test, and the best condition were confirmed. [ Result] The stud-
y showed that the optimal fermentation technology of alcohol fermentation was sugar concentration of 15% ,yeast inoculum of 0. 1% ,fermenta-
tion temperature of 30 °C. The optimal fermentation technology of acetic fermentation was alcohol content of 10% ,fermentation temperature of
30 °C,shaker speed of 150 t/min. [ Conclusion] The fruit vinegar had a good flavor with fruit aroma and was a kind of healthy fruit vinegar.
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Fig.1 Fermentation technology of fruit of Lycium ruthenicum
Murr. Vinegar
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Table 1  Orthogonal test factors and levels of alcohol fermentation
K- K2 Factors
Levels A/ % B// % Cc//C
1 6 0.1 22
2 10 0.2 26
15 0.3 30
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Table 2 Orthogonal test results of alcohol fermentation Table 4  Orthogonal test results of acetic fermentation
X2 Factors K2 Factors
1565 ksS4t /) % = Fi2J% // /100 ml
Test No. A B C Alochol content Test No. A B C Acidity
1 1 1 1 6.04 1 1 1 1 4.4
2 1 2 2 5.13 2 1 2 2 5.8
3 1 3 3 7.15 3 1 3 3 4.6
4 2 1 2 5.85 4 2 1 2 5.9
5 2 2 3 6.04 5 2 2 3 6.5
6 2 3 1 3.02 6 2 3 1 4.6
7 3 1 3 7.83 7 3 1 3 6.2
8 3 2 1 7.01 8 3 2 1 6.5
9 3 3 2 7.25 9 3 3 2 5.9
K, 18.32 19.72 16. 07 K, 14.8 16.5 15.5
K, 14.91 18. 18 18.23 K, 17.0 16.8 17.6
K, 22.09 17.42 21.02 K, 18.6 15.1 17.2
R 2.40 0.76 1.65 R 1.27 0.57 0.67
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Table 3 Orthogonal test factors and levels of acetic fermentation

K K% Factors

Levels A/ % B//C C//x/min
1 4 25 100

2 6 30 150

3 10 35 180

FI R 4 TR, WD HR IR EE (A) X R B2 A 52 W) di K, 40 R
H(C) U, K (B) X B B2 i /N FRERAAL IR
Fil R % T 2B R AR AB, C, , BRI GATE B 10% |, % TR B
30 °C, ¥ PREE 3 150 r/min,

2.3 REIER
2.3.1 BEER. OO, F46, aEEEE, S,

EIEEW], JCUITE, ORI, QRRIE . MREHE T, A H R,
FIBREEIE . DA FA MBI, B AR
2.3.2 PLIEFR, W EUREE=4.0 /100 ml; MR =2.0 g/100
ml,
2.3.3 EYAER . AHTEEEL(cfu/ml) <500, KIAFT A
B (cfu/ml) <0,
3 g

WL SRR Ry JEORE, SRR JS R i v
BB IE & 5 15% ,FRBE 6 ¢/ L, 48 A 0. 1% HYG I T-1%
£1,30 CKMEET d,153) 10% B9 BT . B it ks 3%
A 10% 35BS BRTE , 43 K% R 150 1/min 30 °C &% 10 ~
15 d, 2R e a3 L TRV K DA R L D Ry B e 9 25 21 £,
T ZORBS KR ZEIE , T HAR A 1 SRS A ok, S S i
(BB R DR T SR
SE Xk

(1] F[ERH. SREERITaEm:[T]. rhERAMR T ,2006,6(6) ;10 - 12.

[2] gk, iHmRs R, . AT HEIR B R 2 s )]
i L RHZ,2007(3) 1145 - 146.

[3] i, GR350 RERRRE A B A E i ie ], ey
PR ,2007(3) :61 —64 .

[4] XSS, 5k, L, S5 i L BLRES I T T2 0] Rr=fin T,
SF,2007(9) 35 - 37.

(EHE% 15978 7))

el B R BORE SBR[ L B2 it 1 98— S A At =
AL AR 2 M55 5 55— J7 0, K 1 58 i U AR HORR
Y e ) ABHE T2 4 B8 1, D9 B SRE  0 RHIE A A 7 o
PP B G ) il SRS

S ik

(1] D5 (Z B A R R LT ] RHCE TR, 2003,23(6) :83 -
85.

(2] A Bl (= B AR 2R T ] B (E R, 2009 (1) -
29.

(3] B S BaR Ea S BAAFERIRE N A R & R B S L]
Elf 257 ,2005(2) <15 - 17.

[4] NG XA BdR e ESEARZE T . Rl MNEE(E E,2005(1) :36
-39.

[5] ZPE0 BdE R ALERL S BRI [ ) ]. Rl E iR
22F) 2006,18(2) ;11 - 13.

[6] EPe, =ik, AZE, & RAVIRES BEFEO M EdESIER A
R AT AR S %R ,2003,20(1) :35 -37.

[7] BEA L BE Bl BEsm T [ 1], £ 5, 2005
(5):21 -24.

[8] {71 FeEEA “ Eamal” (1) SWOT 43 J]. HhEaL 25355, 2004
(5):23 -25.



