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Determination of Functional Components of Several Homemade Plant Enzymes and Sensory Evaluation
HE Na,XU Tian, GENG Shu-xiang et al
Abstract

olive pomace were used as the main raw materials, and the probiotic bacteria were added for fermentation, and the functional components and

(Yunnan Forestry and Prairie Academy, Kunming, Yunnan 650201)
In order to improve the utilization rate of walnut oil cake and olive pomace and increase the added value,the walnut cake and the

sensory indexes were evaluated. The results showed that the three kinds of homemade enzymes had different functional ingredients due to differ-
ent raw materials ;in terms of sensory evaluation, the oil olive enzyme had the highest comprehensive score, it was clear and transparent, has

a good scent and tastes best, and the color of walnut rose enzyme is bright red and translucent.
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Table 1 Raw materials of three plant enzymes
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Fig.1 Enzyme preparation process
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Table 3 Physical and chemical indicators of different homemade enzymes
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1 0.7 0.69 0.13 6.25 0 0.5 19 654 0.562 1.220 2.6
2 0.7 0.07 0.14 5.86 113.0 0.3 16 085 0.309 0 9.2
3 1.6 0. 06 0.17 3.37 96.0 0.5 4 818 0. 601 0.452 5.4
SEA4{E Mean value  1.00 0.27 0.15 5.16 69.7 0.43 13 519 0.490 0. 600 5.73
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Table 4 Sensory scores of different homemade enzymes
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Sample number Transparency Color Taste Scent Total score

1 8.12+0.21 bB 7.95+0.36 cC 5.96+0.22 cC 6.73+0.24 bB 28.77+0.52 cC
2 8.55+0.31 aA 9.37+£0. 14 aA 7.29+0.24 bB 6.26+0.25 cC 31.48+0.61 bB
3 8.75+0.37 aA 8.50+0. 26 bB 8.40+0.21 aA 8.35+0.23 aA 34.00+0. 46 aA
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Note ; Lowercase and uppercase letters indicate significant and extremely significant differences at the 0. 05 and 0. 01 levels, respectively
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Table 5 Test results of microbial indicators of different homemade en-
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sy o R e w0
Sample number of . it " Mucedine
. coli Salmonella Staphylococcus
number colonies CFU/mL
CFU/mL MPN/mL aureus
1 <1 <0.03 — — <1
2 1.7x10*  <0.03 — — <1
3 <1 <0.03 — — <1
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