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150r/min ~ 5d pH
4
1.4
20°C HPLC
21d 9 10
11 pH
pH
5
20°C  150r/min 2
5d 12h 2.1 pH
1.2 HPLC
68 1 1
1.3 83.5%
1.3.1 60 mL
250 mL 20°C  150r/min 24h
10% 19.6¢/L
100mL 500mL 20°C 150r/min 20g/L
24h pH 2.95 pH
1.3.2 300mL 2.95 pH
3L 5L 20°C DO 25% ~ 2.5 pH
35% 84h
1
Table I The content of organic acids in hawthorn fruit juice
Composition Citric acid Oxalic acid Tartaric acid Acetic acid Malic acid Lactic acid Titrable acidity
Content/ g/L 16.37 0.425 0.832 0.055 1.446 0.524 19.6
2.2 7.3~7.5¢g/L.
2.2.1 2
12 3 15 3.5¢/LL
36 15 15
2.2.2 36
5d
13 20¢/L 2 | o |
Table 2 Variation of total acids of hawthorn fruit juice in the fermentation
3. 5g/L ) Content of total acids/ g/L
2.2.3 S e 1d 2d 3d 4d 5d
13 3 19.6 18.7 15.7 11.3 7.4 3.5
3 7 15 18 24 29 6
2 13 7 19.6 19.5 19.2 18.5 17.45 16.4
6 15 19.6 18.3 16.0 11.6 7.55 3.5
18 19.6 19.5 18.4 17.7 17.3 16.9
2.2.4 6
24 19.6 19.3 19.2 18.7 17.4 16.1
19.6¢/L.
9.23g/L 5d 29 19.6 19.4 19.2 17.3 16.45 15.6
2
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The Yeasts A Taxonomic Study 15 0.223¢/1/h
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Fig.2 HPLC chromatograms of organic acids obtained from the hawthorn fruit juice during the fermentation process
A. Hawthorn fruit juice B. Fermentation for 24h C. Fermentation for 48 h D. Fermentation for 72h.

1. Oxalic acid 2. Tartaric acid 3. Malic acid 4. Lactic acid 5. Acetic acid 6. Citric acid.
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Fig.3  Variety of flavonoids and reducing sugars in the fermentation
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Screening Yeast Degrading Citric Acid in Hawthorn Fruit Juice and Its

ZHAO Yu-Ping' > DU Lian-Xiang' "
! School of Food Science and Bio-engineering  Tianjin University of Science & Technology — Tianjin 300222  China

Degrading Characteristics

LIU Li-1i'  WANG En-Yue'
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Abstract The objective of the study was to screen yeasts that were capable of degrading organic acids and maintaining

the flavonoids in hawthorn fruit juice. Citric acid as the main organic acid in the juice was 83.5% in total acidity by

acid-base titration and HPLC. Six strains were obtained which could degrade the citric acid but not the flavonoids in the

media with citric acid or the flavonoids as sole carbon source. The best strain of the six was selected with hawthorn fruit

juice as medium. The strain was identified to belong to the genus Pichia and was named as Pichia sp. Y1. Incubated

the Pichia sp. Y1 in the juice for 3d at 20°C DO 34% ~ 40%

19.6¢/L to 3.52g/I. meanwhile the change of flavonoids content was not significant.

Key words Hawthorn fruit juice Flavonoids Yeast Citric acid Biodegradation Screening
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