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Fig. 1. Changes of sugar content during fermentation of diluted (one half) cactus fruit juice(A)

and non-diluted juice(B).
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Fig. 2. Changes of pH during fermentation of diluted (one half) cactus fruit juice(A) and

non-—diluted juice(B).
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Fig. 3. Changes of total acidity during fermentation of diluted (one half) cactus fruit juice(A)

and non-diluted juice(B).
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Fig. 4. Changes of viable cell counts during fermentation of diluted (one half) cactus fruit

juice(A) and non-diluted juice(B).
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Fig. 5. Changes of free sugar content during fermentation of diluted (one half) cactus fruit

juce.
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Fig. 6. Changes of organic acid content during fermentation of diluted (one half) cactus fruit

juice(A) and non-diluted juice(B).
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Fig 7. Antimicrobial activities of fermented cactus fruit juice ethanol extract.
(A) Vibrio anguillarum (B) Edwardsiella tarda (C) Streptococcus sp.
1. Diluted (one half) cacutus fruit juice, 2. non-dilued cacutus fruit juice. 3. Fermented
product of diluted cactus fruit juice with L plantarum, 4. Fermented product of cactus
fruit juice with L plantarum, 5. Fermented product of diluted cactus fruit juice with
EM, 6. Fermented product of cactus fruit juice with EM.
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Fermentation Characteristics of
Opuntia ficus-indica var. saboten Fruit Juice by
Lactic acid Bacteria

Dong-Heon Lee and Duck-Chul Oh*
Dept. of Life Science, Cheju National University, Jeju 690-756, Korea

Abstract

This study was performed to develope the lactic fermentation product of cactus fruit
juice, regarding fermentation characteristics of cactus fruit juice with different lactic acid
bacteria. The sugar contents were changed by fermentation from 8 Brix to 7.0~7.5 Brix
and 4.0 °Brix to 34~38Brix in non-diluted juice and one-half diluted juice, respectively.
pH was lowered from 66 to 40 in L plantarum fermentation, and total acidity was reached
to 1.89% and 077% in non-diluted juice and one-half diluted juice fermentation by L
plantarum, respectively. The bacterial cell number was to about 103" CFC/mL after 10 days
fermentation with L plantarum in both juices. Considering the characteristics of lactic
fermentation with regard to changes of pH, total acidity, growth, and other properties, it
looks like that the lactic fermentation ability of L. plantarum 11060 on cactus fruit juice is
better than totally other lactic bacteria.
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