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Physicochemical property and antioxidant activity of naturally fermented fruit Jiaosu
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Abstract: To investigate the physicochemical property and antioxidant activity of naturally fermented Jiaosu in different fruits, 3 kinds of fruit Jiaosu
were prepared using natural fermentation with Wendan pomelo, orange pomelo, and loquat as raw materials. The changes of pH value, total acid con-
tents, effective viable bacterial counts, polysaccharides, total phenol content, B-glucanase activities, 1,1-diphenyl-2-picrylhydrazyl (DPPH), 2,2'-azino-
bis (3-ethylbenzothiazoline-6-sulfonic acid) (ABTS), and hydroxyl radical scavenging ability were investigated during Jiaosu fermentation. The results
showed that during the Jiaosu fermentation process, the pH value of the 3 kinds of fruit Jiaosu first decreased and then stabilized, the total acid con-
tent first increased and then stabilized, the effective viable bacteria counts continued to increase, and the polysaccharide contents showed a decreasing
trend. At45 d of fermentation, the total phenol contents of Wendan pomelo and orange pomelo Jiaosu were the highest, which were 0.82 g/L. and 0.80 g/L,
respectively. The total phenol contents of loquat Jiaosu was the highest at 60 d of fermentation (0.67 g/L), and the 3-glucanase activities were the highest
at 30 d (2 541.79-4 376.44 U/L). Among the 3 kinds of Jiaosu, loquat Jiaosu had the highest hydroxyl radical scavenging rate (33.32%), and the DPPH
and ABTS free radical scavenging rates of Wendan pomelo Jiaosu were the highest, which were 65.4% and 87.96%, respectively. The total phenol and
B-glucanase activities and antioxidant activities of naturally fermented fruit Jiaosu were improved.
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Fig. 1 Changes of pH value (a) and total acid contents (b) of
different fruit Jiaosu during fermentation process
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Table 1 Changes of effective viable bacterial counts of different fruit
Jiaosu during fermentation process
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Fig. 2 Changes of polysaccharides (a), total phenol (b) content and B—glucanase activities (c) of different fruit Jiaosu during fermentation process
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