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Optimization of fermentation technology on chopped chili with rustic flavor
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(1.College of Light Industry and Food Science South China University of Technology, Guangzhou 510640, China;
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Abstract: Fermentation technology on chopped chili was optimized by using salt-tolerant Lactobacillus (L1 and L2)
mixed with salt-tolerant yeast Zygosaccharomyces rouxii (Saito) Lodd Yx.509 (Yx. 509) through single factor and
orthogonal test. Result showed that the best fermentation condition for chopped chili with optimal sour taste and good
flavor was under inoculum size of 6%, 11%-12% salt concentration, 28 °C constant temperature, 9 d’s fermentation
time; Chopped chili could keep a good brittleness by adding 0.2% CacCl,, and achieve commercial sterilization effect in
80 C water bath for 15 min.

Key words: chopped chili; lactic acid bacteria with salt resistance; yeast; fermentation technology

1 #R5E7E

1.1 # #
[1-5]
Lactobacillus L1
Lactobacillus L2 Zygosaccharomyces
5.6 rouxii (Saito) Lodd Yx.509 Yx.509
2% 1.5% 0.1% K,HPO,
10% 3%

Yk HEA: 2013-12-18
1EEEN: (1990—) hubohan_11@126.com * fehwu
@scut.edu.cn



40 1

109

1% K,HPO,0.2% 15%
28 C
1.2 A &%
1.2.1 F3kiagim T
1.2.2 ¥ HEEXE
(2% 4% 6% 8% 10%)
(8% 12% 16% 20% 24%) (20

24 28 32 36°C) 6 7 8 9 10d)

(10° CFU/mL) (10°  /mL)
2 1 1(L1 L2 Y x.509)
2% 6% 28 C
7 d
1.2.3 1ERE
4 3

1.

1.

1.

2.4

CaClz
0.1%

2.

2.

5

6

1.26.1

PRGN X e

Caco, 7

0.2% 0.3% CaCl, CaCO;

MK E T L

[8]

(70 80 90 C)
10 15 20 min 37 C
10d

FIFRAR R A

10

R1 MBI REITDRE

Table 1

Standards of sensory evaluation for fermented and chopped chilli
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GB/T5009.7—2008 ( Table 2 Sensory properties and acidity of the fermented
chili under different inoculum concentration
) GB/T5009.40—2010 1%
GB/T5009.39—2010 2 0.487
GB/T5009.33—2010

4 0.732
GB/T5009.33—2010 GBIT 6 0832
4789.2—2010 GB/T4789.3—

8 0.798
2010 GB/T4789.15— 10 0.772
2010
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Table 3 Sensory properties and acidity of fermented chili in different salt concentration
1%

8 0.892
12 0.789
16 0.703
20 0.465
24 0.252
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Table 4 Sensory properties and acidity of chopped chili

under different fermentation temperature
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Table 5 Sensory properties and acidity of the fermented chili under different fermentation time
/d
3 0.262
5 0.416
7 0.682
9 0.781
11 0.827
P A,B.C.D
22 EXRBER N
6 6% 11% 28
C 9d
F#6 EXRWHR
Table 6 Optimization results of orthogonal tests for fermentation process
A( 1%) B( %) C( IC) D( /d) /
1 5 11 28 7 69
2 5 12 30 8 72
3 5 13 32 9 78
4 6 11 28 9 89
5 6 12 32 7 81
6 6 13 30 8 80
7 7 11 32 8 85
8 7 12 28 9 79
9 7 13 30 7 73
Ky 74.667 81.667 77.000 75.667
ko 84.333 78.667 78.667 80.000
ks 79.000 77.667 82.333 82.333
Ky 24.889 27.222 25.667 25.222
Ks 28.111 26.222 26.222 26.667
Ks 26.333 25.889 27.444 27.444
R 9.666 4.000 5.333 6.666
2.3 RIEIXEER RT HRMERGHAELRR
Table7 Harden effects of adding different concentration of calcium salt
7 02% CaCl .
0.1% CaCl, 1% !
0.2 17
0.2% 0.3 18
CaCOs; CaCl, CaCoO; 0.1 13
0.2 15
0.2% CaCl,

0.3 15
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Table 8 Quality of chopped chili under different sterilized conditions

IC /d /(CFU-g™}) 37 C 10 d
1 70 10 4.3x107
2 70 15 3.8x10°
3 70 20 <1.0
4 80 10 <1.0
5 80 15 <1.0
6 80 20 <1.0
7 90 10 <1.0
8 90 15 <1.0
9 90 20 <1.0
25 FIERHRZMRNER 11% 28°C
0.82%-~ 9d
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