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Abstract: To explore the changes of main microorganisms and understand the effects of inoculated fermentation and natural fermentation
on microorganisms in the fermentation process of pitaya beverage, the pH, soluble solids and main microbial species were assayed in the
inoculated and natural fermentation processes of Hongxin pitaya beverage at low temperature (18 “C). The results showed that lactic acid
bacteria reached the maximum values of 5.20x108 cfu/mL using inoculated fermentation and 1.14x10° cfu/mL using natural fermentation on the
9th day. The decrease rate of lactic acid bacteria in natural fermentation was higher than that in inoculated fermentation during further
fermentation period. Yeast maintained a growth trend during the whole fermentation process, while the number of inoculated yeasts was lower
than that of natural fermentation. The number of mold and coliform group grew vigorously in the middle fermentation period, the mold reached
the maximum values of 11.60 cfu/mL using inoculated fermentation and 602.00 cfu/mL using natural fermentation on the 13th day of
fermentation, and coliform group reached the maximum values of 0.36 MPN/mL and 46 MPN/mL on the 9th day of fermentation. The study
revealed that inoculated fermentation had dominant lactic acid bacteria compared with natural fermentation, which inhibited the growth and

reproduction of some hybrids, and also effectively reduced the growth and reproduction of mold and coliform bacteria, and was more beneficial
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to the quality control of fermented pitaya beverage. This study provides a reference for further research on low temperature-fermented pitaya

juice.

Key words: pitaya fermented beverage; low temperature fermentation; inoculation fermentation; lactic acid bacterial; yeast

FUR A I R in b e ARG 2R, 23
BB ARSE L ZPR IR, B ERE S
PRI I R AIE FRIJAE, SRETE R A, 1K
PR, FRWRSEAN, [EIRERIC. R 5 oA AR A 4
Glek, TTUARIER F R MR M, bR
BER IR, R FURR B A IR IR T 461250
BEANNATTRREY o LR T R — T A BN R (1 v L 7Y
Miw, BN T EGURE R AT R TINK
J&, FURR SRR N BRI b, S
RHF BT GRS, 4. B,
AU X L OO R R ORREEAT T REIT TS
TR el HAS, RGNk RS Os
BEN RAFRIE, TXLE[E FOAMX S 5 TF R H A R
i R B ARy R BB R, I T xaa
81, LA, [ P S — S SRR AT IR &
B, FEAFTR. ER. 08, R, FEL K
A B THIBHE R, R B Y R B
ARIFGEEGRBEH I T T E, ARRBRAERGIN
TAR iR R R E MY, BRT, SR
anEA R 2 i R LR T A, ORI L
FEXSEE, IEH N 25~30 C, HR Sy BRI A I
Dy TR 2, R RN, P R AN
J T B AT B e A R A IR 7 A
AR R

KEREFREE, Ry, =& mEmitEn.
PR UYIFRAKEERE A YE, HERSER,
W REFR RN E, SR AFLIR AR A I B R
U1, SRBRREEVORMIUR, K250 Tt AT IR
HARBENE, DAERT HRKERRHRE. A AE
R HIRR T 2R FuEat b, PLLO K RNER
K B ARA I S A e AT 7 30, E(RTR 18°C o AF
T KRR AR A A A T
WK, PUHEAR SO SRR AR B R b 3 E A
AL, R EEPIRIANE AT e sk e, RN
L K IR R R R 2, K R IR
INTHEARRE IR IUESE, A5 R KRS
T A FLRR T 145 B PR AR,

1 HRSES
11 AHERA

104

KR ACATONEA I, RIET SN KR
R2Z BRI EREEH, KN —, THHE. 1
JELE.

R )1 R 2R 2 A B R

ik ARGV . AR T 5B R SR ).

RYEHIETERE (MRS, #lier. &3,
BIRAEART] (BR).

12 5 %%E

SPX-150B-Z HEHVEIRKTFRAE, RigfRsnlA
FRAT; VORTEX imliEfkziat, ikt snl AR
F]; SJ-CJ-2FDQ #HF TAE &, IhdEITHk (D
AIRAF]; BKQ-B50I 4= HAN S &R K #, L7k
HAEVEMIFARA R XC-30 BikitHss, Lk
TEPLECRA IR AR L PHS-25 BRI, Liff
RPN AR AT FRATAG EZITTHA
HFATR] .

13 REF =

1.3.1 KARE R a4 &

I 5 4 R ELB i T JEE 2 (SR 4 e 40 K R
B, LR, V1A% Lom BRI 50005 &
tbol 6:1 HILbfl, PL—2EER— 2k 77 U R
BRI, FRLOBIINN R GRS B
CHRKRED, IMAN—/DNrEeirs, EiEs, BT
18 °CHLAAEI S FRAR A TG R
132 BHEF X

BT AR SR 51, BGE B4 5 W
200 H yEAT I U8 B WO AT e AR E , KR R I
(18 'C) H&hF 1. 5. 9. 13. 17. 21d Bkt
1.3.3 pH. T E R E

B pH T FRATOBCE R TIE .

1.34 B EZHME

Z: GB 4789.2-2016€ & i AE V) ERG LS BT A
H 2 o
1.35  FLBR M o2

ZI GB 4789.35-2016 (& i EW2ama s AR
PRI o
136 EEHAEEHMNT

Z: GB 4789.15-2016 £ fib it A= W) =45 56 25 il A
BERELTEL) -



MK EmBHL

Modern Food Science and Technology

2019, Vol.35, No.1

1.3.7 RKIMBABFLNZE

Z: 8 GB 4789.3-2016( & i & A= E A £ il
PR ES KGR .
1.3.8 #dEatzE

TRIGH s S IR R EXCEL. Origin 8.1
ST A B

2 GRS
21 KARBHERREXBELET pH. 7F
ek 2k gl

W5E 7B KB RE h AR B 5 B AR K

RYEHIC pH AIETEREY), E SR I 1

50

—— HEF R R
—— HRKEE
45t
T 40}
3.5F
307 5 9 13 17 21
R E] / d
30
e TR
2l —— FRKIE
R
B 24t
i
+
& 21
18} -
> 5 9 317 2l
R E] / d

B 1 TEEZEREAXLRINRE pHy FLAMERIEN
Fig.1 Changes of pH for pitaya juice during fermentation
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Fig.2 Changes of total bacterial count in pitaya juice during
fermentation
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Fig.4 Changes of yeast count in pitaya juice during
fermentation
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Table 1 Mold count in pitaya juice during fermentation
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