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ABSTRAK

Fermentasi puri cili yang disediakan secara tradisional oleh fermentasi spontan
memerlukan kira-kira 1-48 bulan. Kajian ini telah dijalankan untuk mengenaYHi dan

mencirikan bakteria asid laktik daripada dua sumber isolat: autochth 19 (isolat
darpada pra-fermentasi puri cili) dan allochthonous (isolat susu anh, susu

fermentasi buatan dan susu fermentasi komersial) berdasarkan sa¥gt Dau ujian
penerimaan menggunakan analisis kuantitatif deskriptif (QDA) dan uYan hedonik
pada fermentasi puri cili. Ujian QDA mendapati bahawa panel sulNTermentasi puri
cili yang menghasilkan bau yang masam, manis, bunga dan bua kuat. Cili sama
ada boleh dipra-pasteurkan pada 80°C selama 15 min ataues dipra-pasteurkan
sebelum penginokulasian bakteria asid laktik. Tiga daripa E{lcria asid laktik

telah menunjukkan sifat bau yang disukai dan telah diken: abai Lactobacillus
plantarum AU2, L. plantarum ALO1, dan L. pentosus kan kaedah
API 50CHL dan PCR 16S rDNA. Ketiga bakteria ad§ aiQBEi bagi
kemampuan untuk hidup, perubahan dalam pH ag? 28 hari
penapaian. Semua LAB hidup dengan baik dalam ke 11 pRSteuras dan
tidak pasteuras (10° CFU/mL selepas 28 hari pen Mpasgtan puri cili
merendahkan jumlah kulat dan yis, manakala
dan L. pentosus ALO2 menghalang pertumpuf
laktik menyebabkan penurunan pH yang ¢
laktik asid selepas 7 hari fermentasi glalam’ F
5

- Inokalasi bakteria asid
an mgilingkatkan jumlah
i~ibandingkan kepada
)P@fp (VOC) dipengaruhi
&W dapat dalam fermentasi
udX¥ statik GC-MS. Secara
h mempercepatkan proses
ang disenangi dalam masa 7

fermentasi spontan. Secara kualitatif,
oleh LAB dan etanol adalah kompon
puri cili seperti yang telah diké

kesimpulannya, penginokulasian ntogus
fermentasi dan menghasilkan gau mentdki
hari penapaian. \:
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ABSTRACT

Fermented chili mash is traditionally prepared by spontaneous fermentation which
takes about 1-48 month. This study was conducted to identify and charactog AB
from two sources; autochthonous (isolated from two months pre-ferr nz chili
mash) and allochthonous (isolated from raw milk and home-made yog xor their
odor characteristics and acceptability using quantitative descriptive .d&il} s (QDA)
and hedonic test on fermented chili mash. QDA test revealed that Me panelists
preferred fermented chili mash that produced intense sourness, sWgety flowery and
fruity smell. The chilies were either pre-pasteurized at $0°Cagor min or non-
pasteurized prior to LAB inoculation. Three from six LAB is Nlowed desirable
odor characteristics and were identified as Lactobaci&usNblantarum Al L
plantarum ALO1 and L. pentosus ALO2 using API 50 nd '”CR 16S rDNA
methods. These three LABs were further evaluated for ' nges in pH
and titratable acidity during 28 days fermentation of fe sh &{Y‘C. All
LABs survived well in both pre-pasteurized and non-pz n'c EB1li mash
(10° CFU/mL) after 28 days fermentation. Pre-pasteutig enteg=chili mash
decreased the mold and yeast count, while inocul? ALOI and
L. pentosus ALO2 inhibited the growth of mol lati? "LAB caused
significantly rapid reduction in pH (p<0.05) a tic act™ content after 7

ont@nyous fermentation.

days fermentation of fermented chili mash\) :
Qualitatively, volatile organic compoupd (V \Yp ndknt on LAB strains
1 nt in fermented chili
: c

inoculated and ethanol was the most @
mash as detected by static head- > usion, inoculation of
enta®h process and produced

L. pentosus ALO2 was able to a
li %m as early as 7 days of

acceptable odor characteristics ag

orfengd
fermentation. I 0
2 ¢ &
N @)
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