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Development of Corn Beverage Containing Lactic Acid

YUE Chun' CHU Feng® CHEN Chuan-yang! HUANG Zhen-hua

1. Department of biochemistry Nanyang Institute of Science and Technology Nanyang 473004 China 2. Engineer-
ing Technology Institute of Zhongzhou University Zhengzhou 450000 China

Abstract The corn beverage containing lactic acid was produced in the following ways Firstly the
corn was marinated with 0. 2 percent lactic acid at the temperature of 50 C then the corn was
liguidized by 0. 5 percent a-amylase and saccharificated by 0.6 percent carbohydrases. The syrup liquid
produced were mixed with fresh milk by 14:6 and then the mixed liquid was fermented by lactic acid
bacteria. As a result a good and healthy fermented lactic acid beverage was produced.

Key words corn fresh milk lactic acid beverage fermentation
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1.1.2 60 C 30 MPa
PC 1.4.9
UHT 135C 5~10 s
45 C
1.2 1.4.10
121 C 30
min 42 C
1.3 1:1 nCc 4
> — —> — — — — h 1 .
O 4
— — A 1.4.11 45 C
1.4 3%.
1.4.1 1.4.12
40~43C 4
1.4.2 3 ~6h 2~57T 10 h
0.2% 50 C 48 h
2
2.1
1.4.3 1 70 C 0.5%
5 80 5 2 h.
. 2 13 a-
1.4.4 70 C 30 min 140 C 5~8 min
! 2. 70 T 23 o
100 C 10 min 30 min 1 h.
1.4.5 0.5% a- 3 15 70 C
5 min 135 C 5 min
30% pH 6.5 a- 70 C 25 5 min
13 0.2gdL CaCl, 70 C 30 min 100 C 5 min 70 C
140 C 5~8 min 70 C a- 25 30 min 50 min.
23 30 min
1.4.6 60 C
pH  4.5~4.7 0.6% .
60 C 3h 2.2
12.5% 15% 1:1
1.4.7
1.028~1.034 1.
3 1
4:16
6:14
1.4.8 14:6
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Tab.1 The domestication process of lactic acid microbes

1

v 4h
e, pH
28, pH
10:10 pH 4.5
8:12 pH 4.8
6:14 pH 5.0
4:16 pH 5.2
218 6 o
1 mL.
2.3
6 L, 3¢ 2.
2 A—
C—>B A,C, B, CMC
0.05% 0.04%
0.04%
2 -
Tab.2 The stability experiment of factors and levels
CMC
% % %
A B C
1 0.03 0.04 0.02 73
2 0.03 0.06 0.04 85
3 0.03 0.08 0.06 79
4 0.05 0.04 0.04 90
5 0.05 0.06 0.06 80
6 0.05 0.08 0.02 88
7 0.07 0.04 0.06 83
8 0.07 0.06 0.02 79
9 0.07 0.08 0.04 78
K, 79.00 82.00 80.00
K, 86.00 81.30 84.30
K; 80.00 81.70 80.70
R 7.00 0.70 4.30
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o o
S o

e
[§]

4 8 12
& RERT [i/m
1
Fig. 1
production
1
pH
2% ~3%
2.5
2.5.1
2.5.2
13% 70~100°T

16

20

3.
3
Tab.3 The grade standard
30 20 30 20
27 ~ 30 18 ~ 20 27 ~ 30 18 ~ 20
24 ~ 26 15~ 17 24 ~ 26 15 ~ 17
18 ~ 23 10 ~ 14 18 ~ 23 10 — 14
18 9 18 9
2.4
1.
681

The effect of different inoculum on acid

1%
4%

Vo

=3%.
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2.5.3 <100 mL
100 mL<<6 . 3
3 0.05% CMC 0.04%
0.04%
1 pH 4
.pH 3.8~4.2 14:6
10%
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