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An evaluation of the potential of Inga paterno sarcotesta and its seeds for the
production of probiotic beverages: their effect on antioxidants and
Lactiplantibacillus plantarum viability at refrigeration storage temperatures
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INTRODUCTION & AIM

Inga paterno is an indigenous Mexican legume hardly explored [1].

RESULTS & DISCUSSION
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L. plantarum (LP) has a high
carbohydrate metabolism diversity and
could ferment different products [4],
increasing nutritional properties [5].

The increase of TAC was correlated TPC (R* = 0.7156). This
probably due to the presence of LP enzymes that metabolize
flavonoids, phenolic compounds, and tannins, increasing
their bioavailability [7].

The aim of this work was to evaluate the effect of L. plantarum
fermentation on different formulations of sarcotesta and seeds of /.
paterno.
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compounds and ensures the viability of LP. However, is

necessary to consider that /. paterno is a seasonal crop. Further
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compounds generated after fermentation.
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