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THE STUDY OF MIXED CULTURE FERMENTATION
TO PRODUCE NONALCOHOLIC BEVERAGE

Wang Xinde Liu Xiaolan Wu Yunhong
(Qigihar Light Industry Institute . Qigihar 161006)

Abstract According to basic principle of microbic metabolism and ecological relation, the new
type nonalcoholic beverage is produced by use of malt, rice and black tea by Saccharomyces
cerevisiae, Lactobacillus acidophilus and Acetobacter suboxydans., The proportion of inoculum:
Sacchromyces cerevisiae: Lactobacillus acidophilus ; Acetobacter suboxydans is 1 : 1 ¢ 2, and the
inoculum size is 10%. The fermentation temperature is controled at 20 — 25C, and the
fermentation time is 5 days.

Key words: Saccharomyces cerevisiae, Lactobactllus acidophilus, Acetobacter suboxydans, mixed

culture fermentation, nonalcoholic beverage
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