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ABSTRACT: The work aims to develop a new compound lactic acid fermented beverage of barley and guava through
lactic acid bacteria fermentation combined with the functional and sensory advantages of barley and guava and analyze
the flavor of the compound beverage in order to provide theoretical and practical basis for the utilization of barley and
guava resources and the research and development of lactic acid beverage. In addition to taking the sensory score of lactic
acid fermented beverage as the evaluation index, the mass ratio of guava-barley, fermentation time, fermentation temper-
ature, addition amount of lactic acid bacteria and honey were also selected as the evaluation indexes. On the basis of sin-
gle-factor experiment, the processing technology of lactic acid fermented beverage of barley and guava was optimized by
orthogonal design. The order of the effects of various factors on the sensory score of lactic acid fermented beverage
of barley and guava was as follows: fermentation temperature>addition amount of lactic acid bacteria> fermentation
time>mass ratio of guava-barley. The optimum process conditions were as follows: the fermentation temperature was
38 °C, the addition amount of lactic acid bacteria was 0.6%, the fermentation time was 28 h, and the mass ratio of gua-

va-barley was 6 . 4. Under these conditions, the active components of the fermented beverage were very well preserved,
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the taste was sour and sweet, the nutrition was rich, the state was uniform and stable, and there was no stratification. The

sensory score was 96.6 points and the total acid content was 7.62 g/L. The optimum technological conditions of barley and

guava lactic acid fermented beverage are determined by experimental analysis.
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VR, W RS A B 5 P i & T

FA2004B HL ¥ K-, 17 A7 BRA A) s MM720KG1 -
PW HIR 5746, DA TR A RA R, FW100
BT RE R BEAL, REETT A TR AR A R A
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BT BB AR MG SRR R EN T
HE T P20t 180 °CHETE T4 1.5 h,

1) BARBRHIE T ERE: Ek-Hk-R
—IRESFTWE LI o BREEE A : L 500 g K (Tl
B, FRHELR RS, Yhid 28, KA %
(mL/g) A 35 : 1, 20 min Ji5 W54, K5 & TR,
TE 90 °CFHE 2.5 h &, #ytEad 200 Hifii, £k,
R ENE A,

2) FAMIE & BT B A 350 g,
HUESNE, R ICTsYE . IR I, R E
R, PiERRA G, SRR AR 70~80 °CHY
K4 min, AIERAEAIZY, FRHESTIR, HOmME IR,
W, KA BT RN 0.4% 0 A0S Fl BT
HECH 0.2%ME LB MR i (4Ed: 58 C B
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Tab.1 Standards of sensory evaluation
igE| A 44y
B E S —, BRI EM 17~20
B R EES—, BAHE 13~16
B (20%) B ARY—, RIEAE 9~12
B A —, REEIKE 5~8
B KM, ERHMEG 1~4
AWRABEAR T AR, SERYIK 17~20
A HMMERF AR, siERYIK 13~16
Uk (20%) BAWAR R, BOP% 9~12
T RYPIER, FINL 5~8
JUTFRA PR, HRE& 1~4
RET O, TR 25~30
FREE H, TERIM 19~24
U (30%) R ERE, AR, R 13~18
AR, BB 7~12
RAPE, AR 1~6
R, RELH, JTIEE D 25~30
fasE s, A FLE T 19~24
BUETE (30%) RRERL], SRAL, DRI 13~18
AREAYS], KmHa, FENER 7~12
HYURRS, A RRL, A RKERN 1~6
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Fig.1 Effects of the mass ratio of guava to barley on the sen-

sory evaluation of barley and guava compound lactic acid
fermented beverage
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Fig.2 Effects of lactic acid bacteria content on sensory evalu-
ation of barley and guava compound lactic acid fer-
mented beverage
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Fig.3 Effects of fermentation time on sensory evaluation
of barley and guava compound lactic acid fermented beverage
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Fig.4 Effects of fermentation temperature on sensory

evaluation of barley and guava compound lactic
acid fermented beverage
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Tab.2 Orthogonal text factor and level

5 %
K “agms BE/  cRfE DERARSE
%) h) °C) KEE L)
1 0.4 20 38 7:3
2 0.6 24 40 6:4
3 0.8 28 42 3:7

T AEE A IR LB YR P L 4L A A AB;C,D,, I
FLER B R BN 0.6%, KEERTE] N 28 h, KB
ALK 38 °C, HAMEEAKMEIL A 6 : 4, WHE I
WAL G AR R B e 5 — 20, 23 A
0, WA EOK T A WA R N0 I PR W, IR i
ATE, R ERFABMEARIIALURESE S
s, Fmbi, TREEE, BORMEF G RECEL
RIRME S, IR e 5 el 2L IR ke 1O} 11 JER AR A5
IR AR AT, XS FLRR R AT 3 IR R,
HIRE RN 09N 96.6, 5925 BUEAIT, BT LA
LR A I SR AR SR R AT A7 o

2.3  IEEREE T

2.3.1 IBiLigtReam

1) SC56 S H R B it o O NaOH AR IV I
AU BEA 0.05 mol/L, AR HUHE&EA 10 mL, H 3 ¥X,
135 3 4~ NaOH WITHFEE . #F 3 AMEA IR,
2T 1.69 mL, HRHEE (1) B B i SR 5
J7.62 g/L,

2) LE SR E A AR AR (2) TR
TR B P AR S, SR EREE m oy 1
mL, ERRAAEREWEES 0.1 mol/mL, (Vo—V))
FIME R 2.84 mL, F5HAS o8 0 0T 4 20k
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Tab.3 Orthogonal test results and analysis
A A B C D
FLIR R A /% % e R] /h RWEREZPC  wAOMSEKRBE L TN
1 1(0.4) 1(20) 1(38) 1(7 : 3) 87.6
2 1(0.4) 2(24) 2(40) 2(6 : 4) 93.2
3 1(0.4) 3(28) 3(42) 33:7) 90.8
4 2(0.6) 1(20) 2(40) 33:7) 90.6
5 2(0.6) 2(24) 3(42) 1(7 :3) 82
6 2(0.6) 3(28) 1(38) 2(6 - 4) 96.6
7 3(0.8) 1(20) 3(42) 2(6 - 4) 81.2
8 3(0.8) 2(24) 1(38) 1(7 - 3) 87.2
9 3(0.8) 3(28) 2(40) 33:7) 86.6
K, 271.6 259.4 271.4 256.8
K, 269.2 262.4 270.4 271
K; 255 274 254 268
K 90.53 86.47 90.47 85.60
ko 89.73 87.47 90.13 90.33
ks 85 91.33 84.67 89.33
R 5.53 4.86 5.8 4.73

2.49% . MR 7= b A 48 b A S AR MEXT IR R (R R
FRUER =2.45% ) ATAT, 75 189 50 A A R 22 8 R
bR,
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