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Research on Co-fermentation Condition of Two Kinds of Microbes in Douchi Production

FANG Yajie, HE Qiyi, CHEN Zhilin, CHEN Bin
(Engineering Research Center for Bioactive Substance Biotechnology of Ministry of Education,
Chongqing Engineering Research Center for Bioactive Substances, College of Life Sciences,

Chongqing Normal University, Chongqing 401331, China)
Abstract: In the present study, through laboratory simulation of artificial climate with chamber, the best co-fermentation conditions
of Mucor mucedo and Bacillus natto HT8 were investigated in Douchi productive process. The single factor experiment was em-
ployed to investigate the best condition of four co-fermentation factors for the co-fermentation, which included total bacteria inocula-
tion quantity. the ratio of the two bacteria inoculation, fermentation time and cultivation temperature. The orthogonal experiment
was then used for combined the best condition for the co-fermentation based on the results of single factor experiment. The organo-
leptic comfort of fermented soy beans, growth of Douchi. and the activity of Nattokinase were used as evaluating indicator. The re-
sults showed that the optimal bacteria inoculation quantity is 4% , the best strain ratio between Mucor mucedo and Bacillus natto
HT8 is 10 : 1, the optimal cultivation temperature is 25 °C, and the best fermentation time is 56 hours. Under the combined condi-
tion, the Mucor mucedo hyphae growth and Douchi natural quality are both excellent, and the Nattokinase activity reached to
1092.71 TU » mL~'. The co-fermentation retained the original flavor of Douchi, and also produced abundant proteases. This meth-
od makes the Douchi with nattokinase activity, and provides with new technique for the development of new-type health-caring food.

Key words: Douchi production; Bacillus natto HT8; Mucor mucedo ; co-fermentation; nattokinase
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