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Abstract: In order to compare the effects of different enzyme pretreatments on the quality of fruit fermented Jiaosu.
Bananas were used as raw materials in this paper. Cellulase, pectinase and papain were used to pretreat bananas, and the
effects of different enzyme pretreatments on the physical and chemical indexes, antioxidant, sensory of banana enzyme
were compared. The results showed that enzyme treatment had little effect on pH and total acid. The ability of reducing
sugar utilization in the enzyme pretreatment group was significant, and the final sugar content was reduced by about 10 g/L.
At 72 h of fermentation, the total phenolic content of cellulase and papain treatment groups was significantly increased by
about 1.31 times (P<0.05), and the flavonoid content of cellulase treatment group was significantly increased by about 40%
compared with the other treatment groups (P<0.05). After 72 h fermentation, the SOD activity of cellulase treatment group
was significantly increased by about 9 times compared with other groups, and the other two groups were significantly
increased by about 3 times (P<0.05). During the fermentation process, the ability of cellulase pretreatment group to produce
y-aminobutyric acid was significantly and increased by 25% at 72 h (P<0.05). The pretreatment of cellulase, papain and
pectinase increased the DPPH and ABTS' free radical scavenging activity and FRAP reducing power during the
fermentation of banana enzyme, and enhanced the antioxidant activity. Compared with other enzymes, cellulase was more
powerful in the utilization of fermented sugar and the ability to produce SOD enzymes, and had high antioxidant activity
and excellent taste. This study provides a theoretical basis for the production of banana Jiaosu, and expands the research and

application of banana Jiaosu.
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1, B FLIR PR AR M08, AR & mAEiS 24 h &
P R], SRR N ATIVER Pl RS e Pt AL 3 2 18 Tt
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* 1 FHELRRETE pH 21k

Table 1 Changes in pH before and after fermentation of banana
B[] (h) Z=H YR AEAE KN
0 5.5824+0.027" 5.620+0.106" 5.707+0.065" 5.711+0.056°
24 4.263+0.003" 4.260+0.007° 3.903+0.001° 4.599+0.011°
48 3.718+0.002° 3.772+0.004° 3.772+0.004" 3.829+0.005°
72 3.662+0.001¢ 3.734+0.001° 3.727+0.002° 3.770+0.003°

TE: R A F AR — I RGN R 412 1] 9 2257 (P<0.05); #2[A].

*2 HHEREEEE SRS R (g/L)
Table 2 Changes in total acid content before and after
fermentation of banana (g/L)

Kt il (h) ZH YR AEAR UK
0 0.22+0.19°  0.29:0.07°  0.23+0.08"  0.2120.07°
24 0.89+0.19°  1.17+0.17°  2.46:0.19°  0.41+0.08
48 3.81£0.11°  3.42+0.06°  3.74+0.05*  2.23+0.19°
72 4.5240.17*  4.20+0.15°  3.33+0.10°  3.28%0.12°
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2B, DTSR LR B R A R FH T S 8023
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