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Study on technology of debitterize for huyou juice
by lactic acid bacteria fermentation

WU Yuan-feng'?, MAO Jian-wei'?, LIU Shi-wang'?, HUANG Jun'*
(1. School of Biological and Chemical Engineering. Zhejiang University of Science and Technology,
Hangzhou 310023, China; 2. Zhejiang Provincial Key Laboratory for Chemical and Biological Processing
Technology of Agricultural Products, Hangzhou 310023, China)

Abstract; After fermentation by lactic acid bacteria, the bitter taste in huyou juice can be
decreased. The best fermentation technique of debitterize was studied, and the result showed
that the sterilization temperature is 90 “C, sterilization time is 5 min, Initial pH value is about
5.0, fermentation temperature is 32 °C,the end time of fermentation is 48 h, adding 0. 40%
compound thickening agent (the ratio of CMC-Na to agar is 1 ¢ 1). The fermentation beverage
of huyou juice with lactic acid bacteria was obtained with orange color, fine fragrance, delicate
taste, and the bitterness and sour test was moderate.
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Fig. 1 Dynamic change of lactic acid bacteria count, pH value, bitterness value and sensory index in fermentation
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