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This invention is a new processing to produce no salted lactobacillus fermented vegetable and fruit

products. First, the lactobacillus was added into juice to ferment. When the counts of lactobacillus were

around 108 CFU/mL, vegetable or fruit was into the fermented juice. After few days, the vegetable or fruit
was taken out from the fermented juice, and these fermented vegetables or fruits were the no salted
lactobacillus fermented vegetable and fruit products. The used fermented juice can be direct or process as
beverage or soup. Therefore, there were not any salted wastes in this technology and all materials can be
made to products.
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This invention is a new processing to produce no salted lactobacillus
fermented vegetable and fruit products. First, the lactobacillus was
added into juice to ferment. When the counts of lactobacillus were
around 10° CFU/mL, vegetable or fruit was into the fermented juice.
After few days, the vegetable or fruit was taken out from the
fermented juice, and these fermented vegetables or fruits were the no
salted lactobacillus fermented vegetable and fruit products. The used

fermented juice can be direct or process as beverage or soup.
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Therefore, there were not any salted wastes in this technology and all

materials can be made to products.
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fedn  BFRE

(Day)

il
(g/mL)

SR
(g/mL)

“ERE
(mg/mL)

pH {& HEMEET )

“Brix

Bt
LA'

LA+C?

Lp?

LP+C*

LGG’

LGG+C®

0

1
2
3
1
2
1
2
3
1
2
1
2
3
1
2

0.20+0.03 K
0.24+0.03 J
0.78+0.09 D
1.68+0.07 A
0.84+0.07 C 0.09+0.00
0.96+0.07 B 0.09+0.00
0.60+0.03 GH 0.12+0.00
0.60+0.03 G 0.33+0.00
0.72+0.04 F 0.09+0.03
0.54+£0.09 F 0.11£0.02
0.47£0.071 0.09+0.00
0.56+£0.07H 0.24+0.03
0.77+0.04 DE 0.08+0.02
0.98+0.14 B  0.08+0.02

0.00+0.00

0.15+0.00
0.17+0.02

K

0.03+0.00 J

D
C
G
G
E
A
G
F
G
B
H
H

0.56£0.10H 0.06+0.00 I
0.74+0.07 EF 0.11+0.02F 6.06+0.09 I

1299 £ 123 A
1042+ 0.14C
9.57+2.02E
1227+1.32B
461 +£2.66L
508091 K
271+ 1.59 N
6.89+133G
9.72+0.24D
255+£2.060
4.03+£0.06 M
7.99+0.88 F
6.39+2.00H
581+£1.25]
271 +£334N

4.81£0.00 A
4.56+0.00 B
3.66+0.00 G
3.16+0.00 O
3.53+0.00K
3.37+0.00N
3.82+0.00 C
3.69+0.00 F
3.55+0.00]
3.73+0.00E
3.61 £0.00H
3.75+£0.00D
3.59+£000T1
346+ 0.00L
3.55+£0.00J
3.40+0.00 M

15.00£0.00C
15.00+0.00C
1400+ 0.00 E
14.00+0.00 E
10.00+0.00 G
9.10+0.00J
14.00 £+ 0.00E
1450+ 0.00 D
15.00+£0.00C
1025+ 0.00 F
9.90+0.00 H
16.00+£ 0.00 A
1520+ 0.00B
1520+ 0.00B
9.90+0.00 H
9.80+0.001

iy
JH?

il




1658795

00 -07- U5 BERABR

H
<
R

d000F200 000F200 VII¥YFLLYG “HO00FSHE A0LTFOPT d0007600 dEE0F960 T
D000FEYE VOBOFOLL ODT00FR00 dAO600FLO I sODT
D000FTI00 DOOOFIOO0 A9TF0868 D000FE9E DIOFCT DCO0FB00 DIOI'0F680 T
g000¥08¢ d8EFFGE AO000FI00 HO600F6S0 1 ed’l
J3000F100 d000FCT00 DOS0F80T6 HO0OFSPE H6T0F6I'9 VEOOFOT0 V600FITT T
aoooFese D9E0FC0r OCO0F800 ODE00F680 I 1Vl
VO00OF€00 VOOOFPO0 AW TFECEC6 VOOOFELY HTOO0FEIT Hd000¥000 d000¥000 O HXEH
(3/3) (3/8) (%) (Tw/sw) (Tw/3) (TwB)  (Ke@)
& FHH AT A B Hd ey AR S gy g WEHE

i



1658795

06-07-05 45 rspg
h i BRSUEEY SEIETIR
(Day) (mg GAE'/mLof DE) (g CE¥mL of DE)
{0 0 0.30+0.01 GH 2241+1.29A
LA 1 0.34+0.01E 10.61 + 0.89 CD
2 0.35+0.01 BC 11.32+3.10C
3 0.36 £ 0.01 AB 8.25 + 4.36 CDE
LA+C 1 0.32+0.01 F 5.12+ 1.47 EFG
2 0.29 + 0.01 HI 1535+ 2.11 B
LP 1 0.35+0.00 CD 11.32+3.10C
2 0.29 + 0.01 AB 0.18+1.29H
3 0.36+0.01 AB 6.89 + 10.45 DEF
LP+C 1 0.34 + 0.00 DE 5.02 +2.55 EFG
2 0.32+0.011 6.89 + 10.45 DEF
LGG 1 0.36+ 0.01 CD 1535+2.11 B
2 0.36+0.01 AB 0.96+1.52 GH
3 037+0.02A 8.25 + 4.36 CDE
LGG+C 1 0.32+0.00 F 5.95+ 1.01 EF
2 0.30+0.00 G 3.48 £ 1.27 FGH
HEER 0 0.26+0.01J -
LA 1 0.20 + 0.00 M 0.00 £ 0.00 H
2 0.23+0.00K 2.94+1.92 FGH
LP 1 0.20 + 0.00 M 3.17+ 0.95 FGH
2 0.23+0.00 K 6.06 + 1.76 EF
LGG 1 0.21 £0.00L 0.00 +0.00 H
2 0.23 £ 0.00K 6.06 + 1.76 EF

iy
JHY

wn
il
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A N ECsq(mg/mL)'

& - ATiag

DPPH ABTS EE (min)
Rt 0 020+0.00K 0.15+0.000 | 0.16+000R | 4099+299T
LA 1 0.17£000M 0.17+0.00M | 039+0.00K | 6023+5.11L
2 042+000E 028+000G | 039+000K | 31.11+£3.04V
3 018+000L 022+0.00K | 044+000G | 6327+851K
LA+C 1 0.17+0.00M 0.23+0.00J | 0.50+0.00C | 81.07+6.10G
2 017+£0.01M 0.18+000L | 039+000K | 87.11+13.43F
LP 1 017+£000M 0.16+000N | 026+000P | 50.48+0.65R
2 036+004F 035+0.00D | 047+0.00E | 37.74+2.03U
3 016+00IN 0.18+0.00L | 0.41+0.001 59.83+0.65M
LP+C 1 0.18+0.00L 0.13+0.00P | 028+0.000 | 78.51+467H
2 0.16+0.00N 0.16£000N | 034+000M | 99.65+13.82B
LGG 1 022+0.00J 022+0.00K | 0.53+0.00A 74.40 + 7.48 1
2 032+£0.00G 031+0.00F | 046+0.00F | 57.64+7.110
3 027+0.02H 024+0001 | 048+0.00D | 54.86=+3.83P
LGG+C 1 0150000 0.17+0.00M | 032+0.00N | 52.85+522Q
2 022+000] 024+0.00T | 043+000H | 5821+850N

HEEY 0

LA 1 044£000D 034+0.00E | 0.40+0.00J 71.73£9.07 ]
2 052+000A 046+0.00B | 0.50+0.00C | 92.46+5.07E
LP 1 045+000C 031+000F | 050+£0.00C | 94.15+£20.42D
2 044+0.00D 040+000C | 035+000L | 96.59+6.12C
LGG 1 026+0.001 027+0.00H | 0.21+£0.00Q | 131.28+11.65A
2 048+0.00B 055+000A | 051+000B | 4997+3.82S
RFEE (mg/mL) 0.02 + 0.00 0.01 +0.00 0.04+£0.00 | 89.17+2.68 (51

g/mL)

ECso: BanFAE I 50%0% 2 B -
DPPH: 2,2-Diphenyl-1-picrylhydrazyl 5 HH E:ERERE ST »
ABTS: 2,2-azino-bis- [3-ethylbenzothiazoline-6-sulfonic acid] H HHELERREEST »
ATy EEAS LDL 5 FFE S (LS -

\ir
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06 -0- 05 HBEHKR

tein &R B USSR RERRZ B R REES RE 00 BBES
(RE) (RR) & R % K 4

LA 400+ 370+ 240+ 380+ 380+ 260+ 3.50% 350+ 3.10+
0.82a 125 097  1.03 1.14 158  1.08 1.03 1.10

LP 270+ 260+ 220+ 3.80+ 340+ 290+ 3.50+. 380% 340+
067 097 123 063 097 120 085 067  0.52

LGG 180+ 270+ 220+ 390+ 320+ 220+ 290+ 320+ 3.10+
092 116 103 074 132 114 074 116 0.8
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006 0% 05 BERKE
pH {€ WF(eml)  BE(CFU)
* 7
* 10
HEX 3.88 0gsroo4 0410
9
/NG TR GE) 408 ogatooz 700
7
NERGREE) 402 ogstoor  10%10
7
7
PN=EJ 391 osat001 %10
A o IS
1
3 =

Ly
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