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Research on Non- Alcoholic Beverage with Aroma- producing
Strains of Geotrichum candidum
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Abstract: The non-alcoholic beverage is produced by use of aroma-producing strains of Geotrichum candidum.The opti-
mum fermentative conditions of strains 58A and 45B were determined,the optimum growth temperature,the optimum rotate
speed and the inoculation were 28 and 27, 120 r/min and 80 r/min and 5 %,respectively.Fermented liquid has abun-
dant aroma, no methanol and ethanol cultured for 48 h under the optimum conditions. Edible safety experiments by mouses
showed the fermented liquid of strain 45B was nontoxic, fermented beverage was safe for consumers to drink.
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