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Abstract: The effects of Lactobacillus plantarum 90 on the quality of mango vinegar were investigated in
the alcohol fermentation stage and the acetic acid fermentation stage, respectively, using Jinhuang mango
as the raw material, Saccharomyces cerevisiae as the alcohol fermentation strain, Huniang 1.01 and
AS1.41 as the acetic acid fermentation strain. The contents of vitamin C, total phenol, antioxidant capacity,
color, light transmittance, reducing sugar, free amino acid and organic acid of six groups of mango vinegar
samples were determined and analyzed and the taste of fruit vinegar was analyzed by electronic tongue.
The results showed that the combined fermentation of L. plantarum 90 and S. cerevisiae in alcohol
fermentation stage could significantly improve the antioxidant capacity of mango vinegar, and itself had a
deep yellow color. The samples without L. plantarum 90 involved in fermentation had brighter color, higher
light transmission rate, and the contents of vitamin C, reducing sugar and total amino acids were generally
higher than those of the combined fermentation samples. The taste activity value (TAV) of organic acids
in mango vinegar fermented by L. plantarum 90 mixture was significantly higher than that by non-mixed
fermentation, and the effect of organic acids on the taste of mango vinegar was enhanced, which was

consistent with the results of electronic tongue.
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R EYAMBRRERAGABNTREREEERERN TN mg/kg
LA EREAABR LSS MRAAR SR EALAR #REAAR  FHEALR
CK1  1966.67+8.50" 668.334+5.13" 505.67+5.51" 613.33+8.50" 179.33+1.15"
CK2  2100.33421.78" 706.33+3.79" 552.334+12.01" 644.33+11.15" 197.33+3.06"
ALl 1586.3348.96" 558.00+1.00° 407.00+4.58" 489.00+9.54° 132.33+4.73"
AL2 152433+ 1137° 521.334231° 394.67+6.66" 472.00+2.65" 136.33+4.73"
BL1  1299.504+21.23" 443.504+6.06" 335.674+5.13° 400.334+9.50° 120.0042.65°
BL2 1695.67+17.01° 572.334+3.06° 447.334+6.66° 513.334+5.77° 162.67+2.08°
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TAVIERI 2

AL B I EZ R &Y, HAm. &
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HER T 2 S0 A B e RS R R - FLIR AT, 2
iSRS IR 30, 300 2 S5 I PR AT 1 1 B C TG - i ik
wRE RSN IR M HEY I
PR TG PR 2EL A R T 1 R B A A IR o 28 o 2 i ik

=4 EUATER

e, HNEH17TRAPLER, @it el
X R R G BB THR & A HLERRYTAVAE, 85 R
AR . TAVEKIETEY) R TR G, —
f A A TAVIE K T 12 WL & W xh 20k A S35 ot
Bk, TAVIEBOKTTEREOR . EH Y FLAT R w2
A RBEERER M, TAVIERTIREILRA
14Ff, o TIFRAEORP = R ESAT af Hh TAVIE IS KT
1. TAVIE MR Z /MR A CIR>L-SE R BR> R IR
>EAER> T IR IR B Sk > & FIR>y-

BHA LN T REAVERTAVER N

. wk 3 5442 TAV/A
E eed (ﬁéf 1304 mL) CK1 CK2 ALl AL2 BLI BL2
1 L 10.60 184.49412.33° 174.49+14.27° 237.69+14.31* 212.96+5.58" 210.61+6.74" 206.65+1.98"
2 whe o B 1.30 0.55+0.11"  0.5340.10" 0.84+0.13" 1.2840.13" 144+0.34" 1.51+0.29"
3 RXETE® 4.00 12.6542.02"  11.65+2.54" 6.07+0.36" 11.104£2.01° 11.724+1.00" 11.59+1.91"
4 R 41.00 0.39+0.03" 0414005 0.53+0.05" 0404+0.04" 0.38+0.02" 0.38+0.01"
5 y-RAT® 4.00 8264125  7.804+0.86" 7.10+0.14" 7.97+1.14" 6.964+0.62" 7.354+0.37"
6 AMEERFHR 9.20 3.114+0.71*  3.2341.29° 4484+1.00° 3.684+0.70° 3.4040.09° 3.63+0.93°
7 L-¥R®% 5.00 138.15+17.07" 151.73+11.89" 7.354+1.58° 52.37+11.57" 110.274+9.91° 125.05+7.64"
8 KT B 34.00 0.08+0.03*  0.06+0.02° 0.114+0.04° 0.084+0.01* 0.10+0.06°  0.09+0.03"
9 IR A-5 kg 5.00 1458+ 1.10" 14.7140.66" 17.33+3.17" 1432+047" 14.48+0.12" 13.95+1.05"
10 T8 1.30 0.544+0.20"  0.5340.18" 323+1.02" 3.4440.77° 3.14+0.79" 4.26+1.38"
11 3-7%k L8 0.18 2.7340.51"  2.594057"  21.07+1.88" 5.60+4.27" 3414+1.70" 2.4340.23"
12 LB 126.00 0.63+0.18°  12140.13° 1636+1.17" 2.60+0.86" 0.89+0.10° 1.27+0.24°
13 L-BEB5 A8 50.00 0.25+0.05"  02340.02" 040+0.11" 02640.02" 0.24+0.03" 0.25+0.02"
14 A B 30.00 2214037°  2.15+0.18" 1.894+0.08" 1.81+0.12" 1.914+0.14" 1.894+0.11"
15 3sam 10.60 75224843 76.68+8.38 72224726" 70.74+5.53" 73.154+7.94" 69.69+3.31°
16 BB 1.50 26.90+041"  26.69+0.30" 27.874+0.93" 26.85+0.17" 26.86+0.23" 26.76+0.31"
17 $HRT =B 0.07 22.144244"  22.674+3.64" 21.90+3.97" 2829+1.95" 20.00+2.71" 23.754+2.94"
. ATEFEFRANEFHRRART 25 EE(P<0.05),
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