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Effect of Lactobacillus plantarum on Sensory Quality
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Abstract: In this study, Lactobacillus plantarum 1.12 is researched as the starter to ferment spicy
cabbage which is measured by color, flavor, taste and texture properties. The effect of inoculation
amount of starter and the three factors containing fermentation temperature, salt concentration and
fermentation time which have great influence on the starter on the sensory quality is analyzed. Use
response surface methodology to analyze the interaction of starter and the other three factors, which
shows that fermentation time and starter have a significant interaction, meanwhile, the optimal
fermentation conditions of the starter are inoculation amount of 2%, salt concentration of 4%,
fermentation temperature of 11 °C, fermentation time of 7 days. The results show that the strain
could intervene the change of microorganisms in the natural fermentation process under the suitable
conditions, so as to improve the sensory quality of spicy cabbage, and effectively shorten the fermentation
time to achieve rapid fermentation, indicating that the strain has the research value as starter.
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2.2 DBox-Behnken

2.2.1
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Table 3 Design and results of response surface experiments
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Table 5 The comparison result s of inoculated fermented,

Fig. 5 The response surface of interaction function for

starter inoculation amount and three factors

natural fermented and commercial samples
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