@&sﬂ@l‘&l

TR

Vol.36,No.13,2015

B 77 W TR SERR A IR T3 R i e . %50
R TE REBE 58

% M, B ,EmME,FE O, 5KiE
(LAAMZ @R LHERKFRAEDEKRZ, Bzt n 310023;
250 M A F AR E SR, 5T M SR 550051)

B E AN ABTIMNAEERRA R L BB AN AR T, T KRB A, T BL L BERE, 7k
SEER W P g A APIEEAT B L 0F ik, R APLSOCH 470 A %t A7 58, b BB A KW F ik w3 BE )
EHATATR . 4R Th B vk T B B R BE KR AT 4 SLBR T & ) 2 M5-4-2 M1-4 M3-4 M9, i & # ik A 52 LA
B, ARSI ERLRARALR A ORA ARG SRR BT AR LTS, @
HARZ R AR HARABRN AR SRR T A AR RGO R lalr o i, & M5-4-2 M1-4,
M3-4 M9 & Bk A6 35F, 7T A BLBC IR A, T A A 2 0k B2 1 7= b Ab Ak 7 ah sh AP K B

R B, R B B, R B A

Study on identification and fermentative properties of superior
microorganism in Libo sour meat from Guizhou during fermentation
ZHANG Qian' ,GUO Xiao—yun’ ,FAN Li-ping' ,WANG Yan' , YANG Dong-mei'

(1.Hangzhou Wanxiang Polytechnic, Hangzhou 310023, China
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Abstract: Objective; Characters of microbe flora change during fermentation were investigated for predominant
species and fermentative properties of Libo sour meat in Guizhou. Methods ; After being isolated and screened,
Sour Meat strains were identified by APl and 50CH standard system. Meanwhile, fermentative properties of the
dominant bacteria were studied, such as capacity of produce acid, salt tolerance and enzyme activity. Results:
Results showed that four strains obtained for their excellent characteristics in acid production and good flavor in
fermented meat were M5-4-2 M1 -4, M3 -4 and M9 respectively, in which M3 -4 and M9 were identified as
Lactobacillus brevis,M5-4-2 as Lactobacillus plantarum and M1-4 as L.lactis subsp.Lactis.Four strains of bacteria
can be mixed together for being used as microbial starters culture due to their fermentative properties including
salt-tolerant, nitrite—tolerant without inhibition each other,and proteinase and lipase of all these four strains have no
capability to decompose protein and fat in meat.Conclusion: All these four strains can be mixed together used as
purebred fermentation agent for Libo sour meat production and processing.
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Table 1 The morphological character of four bacteria strains
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Fig.1 Changes of microorganism flora L1

during fermentation of Libo sour meat
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Fig.2 Growth curve of four Lactobacillus
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Fig.3 Changes of acid produced by
four Lactobacillus during 38h fermentation
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Fig4 The growth condition of thallus at

M5-4-2

different concentration of salty in 48h
TE b AR PR A 22 5 (p<0.05)

AR RN A 22 5 (p > 0.05) L &1 5 [\
234 WAEERERME B S WoR, U R MRISA RAT
B IV il 1R 6 T 52 P, >4 SV A R £k Tk B2 35 # 0.015%
Bf,M5-4-2 M1-4 _M3-4 MOOD {E 45| F&ET
19.58% 17.90% 17.41% .16.24% . PUFh LK) OD
B P E ORI 20% , 45 TR R ) %A B
ZE5 A5G PR L AR R EESR
235 FEpitE EAWEFEERL, DT B9 XU F
R BFE_FORAE , PIFD SRR L AR S, 1
A At FH B —Fh Al R e 50 2 A A B R8CR o 3l
BESRECAE F B0 TR b 0] 2 By a2 2B AR T, AN
REA W38 DS POPE ™ o AR I AT 22 3 S 56 BT A5 1
W LE R A FEEEXT M5-4-2 M1 -4 M3-4 M9 [
TEPUEEAT 28, G5 2R WL 2, SR WO, VRN Rk
Z A FEssEperE, v LI TR G R .

2.3.6  KMEEAAIPET A AL A TR AN Hoag A
WA RE 7, DAGRE B AN R AT P i) o i )BT 1Y &
T ORI LS G R I, A5 TR UM I Eh & B 1

Tt
1.81
1.6f
1.4+
1.2}
%1.0* & 0.000%
o 0.8 8 0.005%

m 0.010%
2 0.015%

M5-4-2  Ml-4 M3-4 M9

KIS AR ASERER R BE N T RTE 48h AR R Ol
Fig.5 The growth condition of thallus at

different concentration of nitrite in 48h
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Table 2 Comparison of antagonistic

effect among the four strains
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M5-4-2 / - - -
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Table 3 The growth condition of the four strains in the 55~65°C MRS liquid medium
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Table 4 The growth condition of the four strains in the 55~65°C MRS solid medium
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Effect of 5- Aminolevulinic acid and Genistein on the
polyphenols ,enzyme activity and gene expression in apple skin
BAI Ge,GUO Yu-rong“ ,CHEN Lei

(College of Food Engineering and Nutrition Science ,Shaanxi Normal University,Xi’ an 710119, China)

Abstract ; Objective; To explore the changes of total polyphenol, anthocyanin,enzymes activity and gene expression
in apple skin when the apples were spraied by 5—-Aminolevulinic acid( ALA) and Genistein( GNT). Methods : During
the field experiments,300mg-L ™" ALA,21.62ug-L " GNT,and ALA + GNT were used to spray the ‘ Qinyang’ apple
when debagged,and determined the total polyphenol, anthocyanin,enzymes activity and gene expression in apple
skin.Results: The red of apple skin deepen as the increase of anthocyanin content and relative gene expression
quantity. The total polyphenol content reached the highest and polyphenol oxidase ( PPO) activity was lowest in
which apple skin was spraied by ALA.The phenylalanin ammonia-lyase ( PAL) activity was not significant in the
apples treated with GNT and ALA, but higher than the other three kinds of apples.Conclusion; ALA and GNT were
conductive to the anthocyanin accumulation, so they can be used for promoting the coloration of early apples to
improve market competitiveness.
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