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Abstract

Beverages using mountain edible herbs(MEH) were formulated by determining optimum ratio of
juices of MEH to several other ingredients. Fermented beverages were made by mixing juices(1 volume)

fermented with Lactobacillus helverticus with

syrup(3 volumes), followed by homogenization and

flavoring. The general analysis and quality change of the beverages during storage were performed.

The analysis of the beverages showed that the

pH of Synurus deltoides and Cirsium sctidens were

3.8 and 3.7, titratable acidities were 0.50 and 0.49, optical densities were 1.201 and 1.119, respectively.
The pH and color were not significantly changed when Synurus deltoides and Cirsium sctidens were
stored at room temperature and 37°C for 6 months. The pH of Synurus deltoides beverage ranged 3.95~
3.96 and pH of Cirsium sctidens was 3.83~3.95 at room temperature and 3.87~3.98 at 37°C, respectively.
The analysis of fermented beverages showed that pHs of Synurus deltoides and Cirsium sctidens
were 3.65 and 3.70, titratable acidities were 0.57 and 0.60. Solids—non—fat were 3.2 and 3.1, and total
counts of lactic acid bacteria were 2.5 X% 10% and 4.0x 108, respectively. The changes of pH and titratable
acidities stored at 4°C for 15 days were 3.39~3.56 and 0.61 ~0.81 for Synurus deltoides and 3.48~3.67
and 0.60~0.78 for Cirsium sctidens, respectively.
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Table 1. Physicochmical properties of mountain edible herb beverages

Item

Synurus deltoides beverage

Cirsium sctidens beverage

a. Apearance
Hue
b. Physicochemical analysis
Sugar percent(°Bx)
pH(20°C)
Acidity
Specific gravity
Optical density(480nm)
Chromaticity (4E)
L
a
b
¢. Microbiological test
Total count(CFU/ml)
Coliforms(CFU/ml)

slight brown slight brown
12.0 12.0
3.80 3.70
0.50 0.49
1.031 1.044
1.201 1.119
58.3 576
484 488
125 12.2
314 32.0
neg” neg
neg neg

) u )
neg represent “negative
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Fig. 1. pH and chromaticity changes of Synurus deltoides
beverage during storage at room temperature.
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Fig. 2. pH and chromaticity changes of Cirsium sctidens
beverage during storage at room temperature.
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Fig. 3. pH and chromaticity changes of Synurus deltoi-
des beverage during storages at 37°C.
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Fig. 4. pH and chromaticity changes of Cirsium scitidens
beverage during storages at 37°C.
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Table 2. Physicochemical properties of fermented edible mountain herb beverages

Kind pH Acidity (%) S.N.F(%) Latic acid bacteria(CFU/ml)
Synurus deltoides beverage 3.65 057 3.2 25% 108
Cirisium sctidens beverage 3.70 0.60 31 40x10°

S.N.F.: Solids-non-fat
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Table 3. pH changes of fermented edible mountain herb beverages during storage at 4°C

Storage time(Day)

Kind D

Control 3 6 9 12 15 4pH
Synurus deltoides 3.56 3.55 3.50 3.42 3.40 3.39 -0.17
Cirsium sctidens 3.67 364 3.63 3.66 352 3.48 —0.19

UDifference between initial pH and pH at 15th day

Table 4. Acidity change of fermented edible mountain herb beverages during storage at 4°C

Storage time(Day)

Kind o
Control 3 6 9 12 15 4pH
Synurus deltoides 0.61 0.63 0.65 0.66 0.74 0.81 —0.20
Cirsium sctidens 0.60 0.62 0.63 0.66 0.71 0.78 —0.18
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