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Abstract
Influence of lactic acid bacteria (LAB) fermentation on quality, physicochemical and antioxidant properties
of fermented mango juice were investigated. Mango juice (Tommy Atkins cultivar) was fermented
separately at 37 °C for 2, 24 and 72 h. Lactiplantibacillus plantarum 75 (LAB75), Leuconostoc
pseudomesenteroides 56 (LAB56), and its combination (LAB75 + 56) were used as starters while the raw
juice served as control. The physicochemical properties (pH, total soluble solids (TSS), titratable acidity
(TTA), ascorbic acid (AA), total phenols (TP) and flavonoid (TF), colour characteristics, LAB survival, sensory
and antioxidants (2,2-diphenyl-1-picrylhydrazyl (DPPH) and ferric reducing antioxidant capacity (FRAP) of
samples were determined.
After fermentation, pH ranged from 3.44 to 4.12, TSS (0 -1.76 oBrix), AA (0.65 - 9.68 mg/100 g). The TTA,
TP and TF contents increased with time of fermentation but decreased after 72 h except for TTA. The LAB
75+56 was significantly higher in TP (44.56 mg/L) and TF (22.95 mg/L) at 24 h. Fermentation caused by
LAB56 and LAB 75+56 resulted in a significant increase in juice lightness, decrease in redness (b*) and
colour change (∆E) with increasing fermentation time except the control and LAB75. The LAB survival and
%DPPH radical scavenging activity in LAB56 increased with fermentation time and was highest at 72 h
(365 x 106 CFU/mL, 44.3%) respectively while FRAP decreased with fermentation and time. At 24 h,
fermentation, the sourness was highest in LAB 75+56 and insignificantly different to LAB56 at 72 h but
comparable to the control. Fermentation of Tommy Atkins mango juice is LAB strain and time-dependent
and a potential functional mango juice could be produced using LAB56 as a starter for 72 h.
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