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MEFoti el dhafo] okl 1:20] 43t 50| = 100
A et Aew e, N
4.4 I HA 60 -

NEgForyd 2z AsHA Aae [ 4] 20 1 I
YERATE 3, A Al Hedh 28 vse B
Augolgst ool wlgol 129 AzolA 717 20 1 I I:
= vskth 0 - ' - ;

1:02 1:05 1:08 1:11
5. A% .

B oo = oA, A)n ARG sheak Haold (18 2] AEsold S o838 Wa2%9] DPPH radical 227 &4 W3t
S o] &3 WA XE Axsle] HE 2 FH 5L AR ABTS radical scavenging activity
pla=g 100

daspgel A Augolde] A7kl wel AtE, pH 5 80 -
o|staha] Sl A ol #Ql Afol& B3} ow DPPH 3 ABTS

60 -
Sg A B ER ARG Fol F/1gel me .
Be4s o vehgrh md 4z2Ae] F4 o4 337 .
2 rglom 4E 15l FEE Aoz AT
0 - : : ;
1:02 1:05 1:08 1:11

[2% 3] /EsobdS o] 84k Wa %o ABTS radical 47 24 W3}

[E 1] JH=S0FYS 0|88 WaA=xo| M=) Ht

Fermentation period (days)
0 3 6 9 12 15 20 25
12 1.15+0.04 2.25+0.02 3.67+0.01 4.75+0.05 5.62+0.04 6.23+0.06 6.64+0.02 7.24+001
1.5 0.96+0.09 1.74+0.04 3.44+0.12 4.26+0.08 5.48+0.02 5.92+0.03 6.41+0.03 6.90+0.02
1:8 0.92+0.04 1.38+0.07 2.15+0.05 2.87+0.06 3.27+0.03 3.98+0.03 4.82+0.05 5.08+0.05
1:11 0.87+0.06 1.32+0.05 1.98+0.06 2.52+0.05 3.05+0.03 3.57+0.05 4.56+0.04 4.91+0.05
[# 2] /H=50PEE 0|83 dralxko| pH Ha}
Fermentation period (days)
0 3 6 9 12 15 20 25
1:2 4.76+0.02 4.25+0.08 4.10+0.07 3.98+0.15 3.92+0.08 3.82+0.02 3.80+0.01 3.82+0.01
1.5 4.75+0.01 4.28+0.09 4.12+0.11 4,00+0.09 3.95+0.08 3.78+0.01 3.70+0.01 3.68+0.02
1:8 4.80+0.05 4.36+0.09 4.25+0.09 4.05+0.06 4.00+0.04 3.77+0.01 3.75+0.01 3.67+0.03
1:11 4.65+0.04 4344007 4.27+0.10 4,08+0.06 4.01+0.07 3.80+0.03 3.74+0.02 3.68+0.02

Fermentation period (days)
0 3 6 9 12 15 20 25
12 20.50+0.01 17.28+0.03 14.85+0.02 12.18+0.03 10.35+0.06 8.92+0.05 7.64+0.02 7.22+0.01
1.5 15.08+0.02 13.76+0.02 10.27+0.95 8.42+0.04 6.94+0.03 6.15+0.04 5.92+0.05 5.68+0.03
18 8.92+0.01 7.81+0.02 5.94+0.04 5.26+0.05 4.48+0.03 3.57+0.04 2.94+0.03 2.58+0.05
111 6.54+0.01 5.87+0.04 4.35+0.05 3.72+0.05 336104 2.81+0.03 2.53+0.06 2.17+0.04

12 15 1.8 111
ipais= 4.6+0.5 42+0.6 38104 3.1+0.3
A 42+0.7 40+0.3 3.8+0.5 35+04
Aot 41402 4,0+0.1 3.5+0.2 2.7+0.2
20 35+0.1 3.1+0.3 2.9+0.2 2.5+0.2
T 7= 3703 36+0.6 3202 2.7+0.2
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