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ABSTRACT: Mixed juice of pear and strawberry was fermented by commercial Saccharomyces cerevisiae C-2 at
25°C for 7 days and obtained the pear-strawberry fermentative concentrates (PSFC). The PSFC showed high ACE
inhibitory activity of 70.8%. The PSFC drink was prepared by using PSFC and by-materials including amylopeptide,
and determined changes of quality and ACE inhibitory activity during storage of 20°C and 40°C. PSFC drink was
very stable at storage of 20°C for 8 weeks without any quality and ACE inhibitory activity.

KEYWORDS : Commercial Saccharomyces cerevisiae C-2, Pear-strawberry fermentative concentrates (PSFC) drink

M B ATk 2 AFollM= Aoyt HIgFT 1’“ e
Hj-27] A ol S ) FE5et sEES Az
v Fdoll= tekst fr14 R fEd 9 RIE C 5= oS ol&dtd SEE AxT tF F2 jJr Ae)7157d
Bo] sl Slo] A2 Qe & T sRERER dY 2 A 5= A
o853 I}, 53] wjol= FEhR o] =721 quercetin, 2 Aol AREg A1)t B7I(SE )= 2010 840
leuteolin 53 Z2|H|EFZ chlorogenic acid, catechin, ke g Al Fsled 5°Ce] A7garel] HkslEA

epicatechin, arbutin 59 2XFAMHES
Fretal Qlof st 24, /4 DNA 3|524+8, i7]s
733}, A E FA A, %ﬂ% Y =HE AAaE B3 Y

7:135]_ aﬂtg—’ ’60]—1630]— 5]—/\4 glod= 2! A XLQ. =o]

T AR dHA M‘:}(Amerme and Roessler, 1975).
olsh o] S ARl 1EA S 2T Aol vish B
71¢] AAg F3 48] Fle A AAEHA] ZsAAL vl
W 2B ATEAS B e T 4]
&she A4 7154 ATl g v miu| g
01\:} WA 7157 B A 7)50] S4a vl
THEES 7H%o}gj} X (Song et al., 2009)1 =}
Gt A 150l S48 WS wjsh EEse] A%
Saccharomyces cerevisiae C-2 A5 4Z TJA|Z S o
Zzte] Fjel Frol IR DAL B0l $5TE 1

Hlwd o] 3

o 1

lfomgm

*Corresponding author <E-mail : biotech8@pcu.ac.kr>

AHE-EI T 2d @R E Fermivin (DSM Food Specialties,
France, ¥-29= Saccharomyces cerevisiae C-22 7]y
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Table 2. Changes of quality of pear-strawberry fermentation drink
during storage at 20°C and 40°C

Storage temp. 20°C 40°C
Periods (weeks) 0 2 4 8 2 4 8
pH 390 390 3.85 3.79 390 3.78 3.61

brix (°) 134 13.0 133 13.0 13.1 13.0 13.0
Vialle cell count

0 12 15 35 34 45
(CFU/ml)

ACE" inhibitory

.. 789 785 79.1 78.0 772 78.0 77.9
activity (%)

*ACE; angiotensin I-converting enzyme

Table 1. Physiological functionalities of pear-strawberry fermentative concentates”

Antioxidant activity =~ SOD-like activity
(%) (%0) (7o)

ACE inhibitory activity

AChE" inhibitory activity Fibrinolytic activity
(%) (clear zone: mm)

294+0.5 4.0+£0.2 70.8+0.4

1.7£0.1 n.d’

*Fermentative concentrates was made by freeze-drying of fermentation broth which pear-strawberry juice was fermented by Saccharomyces cer-

evisiae C-2 at 25°C for 7 days.

"ACE and AChE are angiotensin I-converting enzyme (ACE) and acetylcholinesterase (AChE), respectively.

‘n.d; not detected.
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