128 CHINA OILS AND FATS 2021 Vol. 46 No. 4

YT DOI; 10. 19902/j. enki. zgyz. 1003 —7969.2021. 04. 026
EEHRDGBIZMHRAERRERAR T

BT R Rm T TR, MM, G 2,5 iR
(W REKRF R&BFERE, W % 625000)

R R R SLBR SUIRTA SUAS Ay | T BA SUAT I AL SUAT A AL oAb R A & B A s i | VAR 40 5 R
B An R A F5 AR, B i B R e GRS RAC R BE T Y, R B AT e i R BT UG LR
A28 A A SLBR A 40, AR AR &8 — SR IR AU AT A s i K AT G AR T BR AL R ) T AL, R K
BF A o SR A K B A S R BB JE 35 °C R BERT ) 10 h 324F % 3% B A e b SUBR SLIRE SLAY
T AP Y5 F 8 SUAT ) AL SUAT B AL AR B SRR AR L 1:1.5:0. 5, BT 41 & 09 & BE A 4 o B B S 4R
W, %8R4 %51.36% g 4% 36.54% pH 4. 57 B2 J5 67.05 °T 5LEA @ 4 2.7 x 10° CFU/mL;
i d i KR JG NS B BR L s R R I, A ok 18 AP R N8R , £ B A W) 2R BR AR AR B AR K R Ae
WER A R BEG TR F IR R BR A B hm AT A R B A i A AR AT

KERIR) KB H ol T EARAL IS BR

R E 4 KB . TS252. 9; TQ646 X EAFRINED : A EHE 1003 - 7969 (2021)04 —0128 —05

Optimization of fermentation of cream and its fatty acid composition
TANG Shiyu, YANG Kuan, CAI Lisha, HE Linfeng, LI Shanshan,
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Abstract; The cream was fermented by the mixture of Lactococcus lactis subsp. cremoris, Lactobacillus
casel and Lactobacillus plantarum subsp. plantarum. Using fuzzy mathematics sensory score and acidity
as indicators, the fermentation process was optimized through single factor experiment and orthogonal
experiment, and the physicochemical indexes and the number of lactic acid bacteria of cream before and
after fermentation were analyzed. Moreover, the changes of fatty acid composition were analyzed by gas
chromatography — mass spectrometry. The results showed that the best fermentation conditions of cream
were obtained as follows: fermentation temperature 35 °C , fermentation time 10 h, inoculation volume
3% , strain volume ratio of Lactococcus lactis subsp. cremoris to Lactobacillus casei to Lactobacillus
plantarum subsp. plantarum 1:1.5:0.5. The fermented cream prepared had better sensory quality, and
its protein content, fat content, pH, acidity and lactic acid bacteria number were 1.36% , 36. 54% ,
4.57,67.05 °T and 2.7 x10° CFU/mL respectively. The fatty acid composition of cream before and
after fermentation unchanged, and a total of 18 fatty acids were detected, mainly myristic acid, palmitic
acid, stearic acid and oleic acid. The contents of capric acid, caproic acid and caprylic acid in the
fermented cream increased to provide more aroma.
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