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Table 2 Standard of sensory evaluation
of malt lactic acid beverage
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Table 3 The effect of different inoculation
amount on the pH and quality
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Table 4 The effect ofdifferent time of
fermentation on the total acidity and quality

S Wb E] / BRI/ (g+ (100 mL)™) LRy
Fermentation time total acidity Score
0 0.16 78.10

12 0.35 80. 50

24 0. 62 82.30

36 0. 84 84.90

48 0.92 87.30
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Table 5 Theeffect of different temperature of

fermentation on the total acidity and quality

KR/ C MR/ (g (100 mL) 1) 4
Fermentation temperature Total acidity Score
30 0.78 76.50

34 0.81 77.90

38 0. 84 80. 40

40 0.92 82.30

42 0.97 80. 90
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No. . Score . . . . . .
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1 1 1 1 72.11 LA-2 on fecal mutagenicity and microflora in the human in-
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3 1 3 3 79. 32 [3] Gupta S,Abu-Ghannam N. Probiotic Fermentation of plant
4 2 1 2 78. 64 based products: possibilities and opportunities[ J]. Critical
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Study on the Fermentation Technology of Malt
Juice by Lactic Acid Bacteria
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Abstract: The malt juice was fermented by the lacbobacillus bulgaricus in order to make a new type of malt bev-
erage. taking the sensory score as the index, the fermentation process was researched by the single-factor exper-
iment and orthogonal experiment. The results showed that the optimal malt juice fermentation conditions were
as follows: inoculation amount was 6 % ,fermentation temperature was 40 ‘C and fermentation time was 48 h.
And in these condition, the beverage was golden yellow and clear, which had natural malt smell.
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