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BERRBER—RKR M LIk — E WL B IR B
AR R K BERK. ABGEEAFHELZA
FEEMIMERRE. ESFRAERREHESHEME
R KBRS . SHEEER MR B
B AR B RRAXAENNEBEESTT. HAE
YOS LORBL AR RIE T . B AW SRS 8 E A
B SRR AR BK AR IR, LALRREH 0 . BRI MRS LR &
R ENABM £

ORI, — LA AR R R E LK, Bk
PO HR S — MR KBRS, OB EE B
HIOKEFREL BAARPSIKITE LB BIER,
VEERAERRS P /M AR ML TR S Th A Ha R, A ROK AT
EHY, BT RN . B s BRI,
RIRBE—T METHRINIZTE. MEH A LUREE
IR - o AT LUK o A — R B T8 A9 & T B
RBET A Forp LASKK 3

RREIMEKEESS, B E O R AR
NN 5 R TIE RS . SRR A S RIL
MR RBHEETESRER CHIRGTER ER
RIS . SREAEREATHANE T TR
EEAMERH R R i R . PR AT R E N A pH (1
HAEEREDHERER .

FAKFRP WAV I ECHERRR. IR AT
B IRINRR. A ULBR B Rh I8 IR B, IV B PR EE L
WIROKFFRH O R R A e . BLLLR R IER I E
HHETT B AR TNE R A B SR R SRR €2 38k X 3R K
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KRB BPEIRBIT T MR EAELIBTERE
VIR AL S, W T A P E R
1 #RI5FE
L1 A5ttt

Fr 3 PR P B 2 0 7= AR B AR SEL0 T A, et
B EG T K=1: 20(m/m) &% 4 min HIK; &
L (BHEBERE L. mesenteroides) 1, CHILFF & L. bre-
vis) Ly (REYIZLAFEE L. plantarum) ¥ L, (R EEFLITE L.
fermentum) \MEGH KPS EHLE.
L2 ABNEE

HIE R R B IEFREE . ZSD-1270 A L35 5748 .
NFEB B .DL-CJ-2N E AR E%F T/ER . TOMSS-325
R4 Az A E % . PB303-M B FX¥.PB-21 pH if. %
BEIF Jide B . U-1800 4P 6t it ER/K B . B &
B LC-6A B3y AH 3% . SPD-6AV %8 41 & 3/ 2§ .
CTO-6A fBiRH:% .SCL-6B R 4t ¥ Hl 28 .CR-4A $#E4b
HEE HEERSEE.
1.3 REFE
L3.1 ¥AKFEILLRE FEE-UB-UIBRB
IR 3 min—>~#EH¥E : WiH=1: 1(m/m) AJE—>30C
A
1.3.2 RENBEIRNEL RREABEFREKE
KEBEIBRPEYBRA . FRZEDB/NE, #K A
B3min, AR @H=1: 1(m/m)BIHBIMA,
0CTHOB AR, MBEA VR ILEIN ZHEK
KEREBESBRP AR FRED BN, ¥
K#AE 3 min, HHHK : HiH=1: 1(m/m) B ELFIMA,
SrEEA 2% LiL, Ly f L 4 FALBRE K L+, +1,+
Li=1:1:1:1(v/WIREEMAECHEETHOL
B MEAWREILER .
1.4 AHYERRR e
1.4.1 % @it ODS C18 & (4. 6 mm X
150 mm,5 pm) ; FEHAH 0. 01 mol/L BEMR — &AW (A
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BERRVEYS pH 0 2.5) I FHET4 0. 45 pm WL,
#i# :1 mL/min, Fi8:30C ;KM P 200 nm; FrAER
BRI AIRT2 0. 45 pm BB IE.
4.2 WHEBRRESG EHRFDN—-CELTREERN
BRAVNK EHERKEN.ZM5. 0 g/L.ALBKT.5
g/L3ERE 10.0 g/L.3E B 10. 0 g/L. A B 10.0
g/LArERR 10.0 g/L MBS & . REUREH
W R BB 10 RPN IRAESE W .
1.4.3 WERSE: FISERER, MRS RBER,
L EMRE R REERRSHROIKERTF. ¥
AR T ZRBERKERGTA—EBEIBKBRRE,
ERZE S0 mL,£& 0.45 pm IBIGT IS HEHE, RRE
H,CR-4A BB AL ELBIA L IEE R .
2 ZR55M
2.1 FKREEARARKEF RSB PHENRHETL
ME1AEY, 30CTFRE=ANEIRMEME
BRAETH . EREFEN BRIEBERE . AREE
HEERBENHIT, BRRSBER D AREE, ABR
1, FLER MR K T BE 8K SUA g .
MOEBSENABETERHE . MO EABSHEH
AR BEESER . EAEABATAHARM I B ER
BERSER. BIDABSHEEM AR EMN
A A THEMEDREERENER, T, MO kB
RERTEUFEARES. BGRRIKATER ERRK
FRom, P R . ERBBRIRBATBRBRIR , RIR X, 1K
BEER, B AR EE S O R KUK L B P R B

[=] ™. f
oh AR X LR IR K SRR
Rl  BAKAREBEBHENREL 1
RERE LEHE
I /d BAM LERM AM MM TER BUAR
30C 1 0.529  0.632  0.402  0.134
¢ (=} 3 0.029 - 1.586  0.215  0.412  0.286
5 0.079 - 2.941  0.235  0.502  0.207
7 0.094 - 2944 0,254 0512 0.195
9 - - 2.635  0.461  0.674  0.13
30C 1 0.176  0.646 0,449  0.219  0.789
GEED 3 0.137  1.635  0.204 0.222  0.203
5 0.134 2,988  0.121  0.455  0.37
7 0.116 2,983  0.116  0.246  0.608

9 0.176 2.889 0. 201 0.207 0.54

2.2 HERFKFRABIBETAIRKEL

ME 2 AT & EMRBEROKT S BRERERK
RERPMHEMEREWMAER. BHEBREATE
BT L EHERRSN HE 3 A AR, T A
KEIRREERRE LA — RS, LB
R, OB EMEBROKTRES BREBMLL, K8
HER, ENREER BB UREHI &, B8
THERBARSEXZH T B ABETERLY.H
T R
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R2 BHEKEARZBIBTAVEHOEL o1

gzg/::}ra] AME En BM R R L¥ERM
1 L 2989 0.197  0.03¢  0.095
Lz 3.480 0.026  0.107
L3 2.576 0. 080
L4 2.479 0.101
Mix LAB 3,18  0.132 0088  0.113
2 Ly 3.656  0.168  0.130  0.126
Lz 3.358 0.126  0.09
Ls 3.489 0.025  0.102
Ia 3.396 0.146  0.115
Mix LAB  3.788  0.143  0.265  0.117
3 L 3.585  0.119  0.244  0.135
Lz 3.020 .034 0.125  0.001
Ls 3.209 0. 061 0.093
L 3.856 0.125
Mix LAB  3.677  0.095  0.253  0.145
5 Li 2.273 0.094
Lz 3.143 0.006  0.097
L 3.582 0.021 0. 104
Ly 3.239 0.020  0.087

Mix LAB 3.573 0. 042 0,17% 0.112
BB EIERMAR BT BREBEN
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Change of Organic Acids During Jiangshui Celeries Spontaneous
and Inoculating Fermentation
HE Ling', YANG Gong-ming’
(1. College of Horticulture, Northwest Agricultural and Forestry University, Yangling,Shaanxi 712100;2. College of Food Science,South China
Agricultural University, Guangzhou,Guangdong 510642)
Abstract; Celeries was used as experimental materials. Composition and content of organic acids were decided after

spontaneous and inoculating fermentation. The results showed that it had tartaric acid,and acetic content was higher in

open fermentation. It had malic acid,and acetic content was lower in closing fermentation. Rate of inoculating fermentation

was fast and content of organic acids were higher than spontaneous fermentation, But acetic content was lower.
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