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The Survey of the role of probiotics Microorganisms (

Saccharomyces cerevisiae & lactobacillus plantarum) in the fermentation of
turnip water (Shalgam Juice) as fermentation Products

Pedram heydari'*, Haleh ahmadpoor?

1. Assistant professor, Department of food Scince and Technology, Islamic Azad University,

Khoy, Iran
2. Master student, Department of food Scince and Technology, Islamic Azad University,
Khoy,Iran
Abstract

Introduction: Probiotic products significantly contribute to human health and diets. Turnip
fermented drink, characterized by its red color and sour taste, is produced by lactic fermentation
using turnip, black carrot, semolina flour, salt, water, and probiotics. This drink is rich in
minerals, vitamins, amino acids, and polyphenols, particularly anthocyanins. This research
investigated the role of probiotic microorganisms in the fermentation of turnip juice as a
fermented product.

Methods:This study examined the roles of Saccharomyces cerevisiae and Lactobacillus
plantarum in fermenting turnip juice using a direct method. In the production of turnip juice,
fermentation has been done by a direct method. Yeast and bacterial suspensions were tested at
concentrations of 0%, 1.2%, and 2% v/v.

Results: Alcoholic Fermentation (Saccharomyces cerevisiae): Alcohol levels reached 0.2% at
24 hours, increasing to 0.7% at 48 hours, and peaking at 1.3% by 72 hours. Maximum alcohol
production occurred with 1.2% yeast, after which levels stabilized. Lactic Fermentation
(Lactobacillus plantarum): Lactic acid production ranged from 6.3 to 7.5 g/L, with peak lactic
acid bacteria observed on day two. Aerobic mesophilic bacteria, and yeast, counts peaked on
day three, then declined. Final pH values ranged from 3.46 to 3.54. Microbiological
assessments showed significant lactic acid bacteria on the second day and reduced total bacteria
by the end of fermentation.

Conclusion: Both microorganisms successfully fermented the drink; however, the product
fermented with Lactobacillus plantarum had higher acceptability, alcohol, and fermentation
levels. The best taste and quality were achieved with 1.2% turnip juice.

Keywords: Turnip juice, fermentation, Saccharomyces cerevisiae & lactobacillus plantarum
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