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M8 Lactobacillus casei subsp. rhamnosus TISTR 108

Nutritional values and chemical properties of food plants fermented with

Lactobacillus casei subsp. rhamnosus TISTR 108
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Abstract

Four types of food plants (soybean, black bean, adlay, and Sajor-caju mushroom) were studied for
nutritional values and some chemical properties. Food plants were fermentation with Lactobacillus casei
subsp. rhamnosus TISTR 108 at 37 °C for 72 h and then were dried by using vacuum dryer at 40 °C for

18-24 h. The nutrition values and some chemical properties of food plans and functional food plants
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were determined. It was found that the nutritional values of fermented food plants were significant higher
than that non-fermented food plants (p <0.05). The highest protein and fat were found in fermented
soybean at 43.59 and 17.37% (wet weight), respectively. The least protein was found in dried adlay at
13.62% and the least fat was found in dried Sajor-caju mushroom at 2.44%. Furthermore, dried adlay
showed the highest carbohydrate content at 71.97%. pH values were decreased in fermented food
plants in the range of 4.22- 4.31 while in non-fermented food plants were 5.99-6.68. The moisture
content of fermented food plants and non-fermented food sample were 50.40- 82.28% and 47.81-
80.12% (wet weight), respectively. The ash content of fermented food plants and non-fermented food

plants were 0.05 -6.13 % and 0.97 - 9.05 %, respectively.
Key word: soybean, black bean, adlay, Sajor-caju mushroom, fermented food plants, nutritional value
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Table.1 Moisture content, ash and pH of non-fermented food plants and fermented food plants prepared with

Lactobacillus casei subsp. rhamnosus TISTR 108 at 37 °C for 72.

Food plant products Moisture (%) Ash (%) pH
soybean 53.04+027 ' 0.97:0.00 ¢  6.5120.02°
non-fermented food plants black bean 61.49+0.18 ©  1.02¢0.02"  6.68+0.01 "
‘fresh plants adlay 47812018 "  1.05:0.06’  6.38£0.00 °

Sajor-caju mushroom  80.12¢0.01°  9.05:0.05°  6.23£0.02 °

soybean 7.49:0.09' 004000 6.02+0.00 '

non-fermented food plants black bean 7.75:0.03'  0.08£0.00  6.12¢0.00 "
" dried plants adlay 7.68:0.25'  1.310.00  6.00£0.00 °
Sajor-caju mushroom  8.95+0.01 ©  6.99+0.00 °  5.99+0.00 °

soybean 55.2140.00 °  4.53:0.00  4.28+0.00

*fermented food plants black bean 65.69+0.21 ° 4.11+0.00 ° 4.31+0.00 :
prepared with adlay 50.40+053 °  5.01+0.00 °  4.30+0.00 ™

L. thamnosus Sajor-caju mushroom ~ 82.28:0.12°  10.47£0.02°  4.2240.00
soybean 10.36+0.16 0.05:0.00  4.54+0.02 "

" dried fermented food plants black bean 0.88+0.01°  0.08+0.00  4.56+0.01"
prepared with adlay 9.63+0.35°  1.38+0.01 " 4.50+0.00

L. hamnosus Sajor-caju mushroom 9.94+0.00 ! 6.131£0.00 ‘ 4.48+0.00 i

Values are presented as means + SD (n=3), and the means in the same column with different lowercase letters
(a,b) were significantly different by Duncan's multiple range test (p < 0.05)

" wet wight  dry wight
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