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Bifidobacterium Fermentation of Rice and Apple Pomace Mixture. Lee, Ju-Yeon, Jong-Hyun Park,

Hak-Gil Chang, and Chulkyoon Mok*. Department of Food Bioengineeri

ng, Kyungwon University, San 65,

Bokjung-dong Sujung-ku, Sungnam, Kyunggi-do 461-701, Korea - This study was aimed to develop a value-
added fermented products from rice and apple pomace vsing Bifidobacterium fermentation. The Bifidobacterium
[ermentation system of the mixture of rice and apple pomace was developed, and the physicochemical properties of
the products were investigated. After 4 different bifidobacteria were compared for their fermentation capability and
sensory properties of the fermented product, Bifidobacterium FBD-13 and FBD-22 were selected as appropriate
strains for the fermentation of saccharified rice solution(SRS). The optimum inoculation level was 2% and the opti-
mum fermentation time was 42 hrs. When wet apple pomace(WAP) was added to SRS, it contributed to the
improvement of sensory properties of the fermented products and the optimum mixing ratio was 40% WAP and
60% SRS in weight. For the fermentation of the mixture of WAP and SRS, Bifidobacterium FBD-27 and FBD-22

were selected as suitable strains.
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Fig. 1. Change in pH of saccharified rice solution during fer-
mentation using different Bifidobacterium strains.
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Fig. 2. Change in titratable acidity of saccharified rice solution
during fermentation using different Bifidobacterium sirains.
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Fig. 3. Change in pH of saccharified rice solution during fer-
mentation with different inoculum of Bifidobacterium FBD-22.
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Fig. 4. Change in titratable acidity of saccharified rice solution
during fermentation with different Bifidobacterium FBD-22 in-
oculum levels.
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Fig. 5. Change in pH and titratable acidity of WAP:SRS(40:60)

treated with different reducing agents during fermentation by

Bifidobacterium FBD-22,
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Fig. 6. Effects of reducing agent on sensory scores of WAP:
SRS5(40:60) fermented with Bifidobacterium FBD-22.
Symbols :WAP;wet apple pomace, SRS;saccharified solution.
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Fig. 7. Sensory evaluation of WAP: SRS(40:60) fermented with
different strains.
Legend: WAP; wet apple pomace, SRS; saccharified solution.
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