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Changes of physicochemical indexes and antioxidant activities of mulberry Jiaosu during
fermentation process

WANG Shuai, SONG Qi, FAN Ying, FENG Chao
(Anhui Xintian Biotechnology Co., Ltd., Fuyang 236600, China)

Abstract: Using mulberry as raw material, the mulberry Jiaosu was prepared by microbial fermentation. The changes of pH, total acid, total sugar, total
phenols content and other physical and chemical indicators, 2,2'-azinobis (3-ethylbenzothiazoline-6-sulfonic acid) ammonium salt (ABTS) free radical
scavenging capacity and superoxide dismutase (SOD) activity of mulberry Jiaosu were investigated during fermentation, and the correlation between
each indexes was analyzed by Pearson correlation coefficient method. The results showed that pH decreased continuously and the change of total
acid was opposite during the fermentation process of mulberry Jiaosu. At the end of fermentation, the changes of pH and total acid content tended to
be flat, the pH dropped to 3.65 and total acid content reached the maximum value of 6.65 mg/ml. The variation trend of total phenols content, ABTS
free radical scavenging rate and SOD activity showed a continuous growth trend and then reached a stable state. The correlation analysis results
showed that the improvement of antioxidant activity (ABTS free radical scavenging capacity and SOD activity) of mulberry Jiaosu were significantly

positively correlated with the changes of total acid, protein and total phenols content (P<<0.01), which indicated that the microbial fermentation pro-

cess could produce biological active components and improve the antioxidant capacity of mulberry Jiaosu.
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Fig. 1 Changes of pH and total acid contents in the fermentation
process of mulberry Jiaosu
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Fig. 2 Changes of soluble solids and protein contents in the
fermentation process of mulberry Jiaosu

H 2P %0, IR 7 AR I B T4 7 Sl R B, 2
FUTCS i LI K (A, B BUOE FR A Fe AL T E )
T A, R RV AR PR S n s e (s TR i, 7
AAR = B TR R IS, A AT T A R
TN, 7 dA RIS TR, RV TR S ILSER R T RE S
ISR AR A R R R I N RS BT
I AT RS E A, X v] BE ST AW A 4 RF 2R ar i B,
T SBT3 1T S TR Ak TS PR K A
YRR, TR, AN 7 A 8 0 M 54 R
Wy, AR A R R I K, R R 9 D, R
é‘ii@ifh%'ﬁmf 31.85 mg/g, MR TEY) & AR ELE6.00%.

FEMERBTAATEESEHTA

AR R Ak 26 ) R W ok e v 1) 22 AR, L AR
W A 40 ) 2B R IR 0P, SR BE I 2% R el A R b
oA L3

SOB O/ (mg e mL)
[e]

/i/i/
o
0 7 14 21 28 35 42 49
I Tal/d
B3 ZEMFAMIEHFIEISNTL
Fig. 3 Changes of total sugar contents in the fermentation process of
mulberry Jiaosu
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Fig. 4 Changes of total phenol contents in the fermentation process of
mulberry Jiaosu
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Fig. 5 Changes of ABTS free radical scavenging rates in the
fermentation process of mulberry Jiaosu
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Fig. 6 Changes of superoxide dismutase activities in the fermentation
process of mulberry Jiaosu
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Table 1 Correlation analysis results of various parameters in the fermentation process of mulberry Jiaosu
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