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Optimization of process conditions of purple sweet potato fermentation by
Lactobacillus plantarum

ZHANG Xin', LI Si-meng', WU Zu-fang'*", XUE Li-ying', LIN Zhi-ying', LIU Ling'
( 1.School of Marine Sciences, Ningbo University, Ningbo 315211, China; 2.Key Laboratory of Animal Protein Deep Processing
Technology of Zhejiang Province, Ningbo University, Ningbo 315211, China )

Abstract: This study was mainly focused on the fermentation process conditions of purple sweet potato used in
a new functional beverage. Using the purple sweet potato as raw material, the fermentation process by
Lactobacillus plantarum was fulfilled and eventually optimized by a series of processing steps including
liquefaction, saccharification and fermentation. The optimal conditions for purple sweet potato liquification
consisted of optimum enzyme concentration at 0.4%, pH 7.5, 55  and 70 mins; and those for saccharification
were addition of saccharifying enzyme at 55 U-100mL", pH 4.0, 60  and 90 mins. Finally, the optimal
fermentation process included 9% inoculum size by Lactobacillus plantarum and 29 h fermentation time. Purple
sweet potato processed by the proposed conditions could be used to produce a new functional beverage which
has both nutritional and healthy benefits.

Key words: purple sweet potato; lactic acid bacteria; saccharification; fermentation



