Evaluation of ant|OX|dant stablllty of jInICUIl UgleE! paterno) problotlc beverages
fermented by Lactobocillus delbrueckii ssp bulgaricus and Streptococus
thermophilus during refrigeration storage

_ £ )

> L5 \ {: ! Department of Chemical, Food and Environmental Engineering,

' A“{\ ' ~ Universidad de las Américas Puebla, 72810 San Andrés Cholula,
a7 = N Puebla, Mexico.
> Department of Health Sciences, Universidad de las Américas Puebla,

Rosas—OrdoﬁLizbethl*, Jiménez-Gonzalez Oscarl, Pereirg\ Taisa S.S.22 72810 San Andrés Cholula, Puebla, Mexico. *lizbeth.rosasoz@udlap.mx

INTRODUCTION & AlM

Inga paterno is a native Mexican legume Inga species generate a sarcotesta Lactobacillus delbrueckii subsp. bulgaricus and Streptococcus
that has been scarcely studied [1]. (Sa) with a sweet taste and a soft thermophilus (L-S) are commonly used in fermented products.
pulp that envelops the seeds [2].
Seeds (Se) provide a This study investigated the potential

rich source of protein of Se and Sa as substrates for
and dietary fiber [3]. probiotic fermentation using L-S.
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L-S presented higher stability in Se and Sa because Se contain raffinose and stachyose and Sa could offer a greater concentration of
fructose and glucose [4]. Sa showing the highest and stable levels of AA. PAC increased in Sa but decreased in Se. CT decreased
In all formulations, and Sa presented a higher amount of FC than Se and Ea. AA was mainly correlated with FC (R? = 0.6).
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