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Investigation on Microwave Sterilization of Bran Medium for Starter—making

LI Ju-sen , XIONG Jian-hua, PEI Chen and ZHANG Feng-ying
(College of Food Science and Engineering , Jiangxi Agricultural University , Nanchang, Jiangxi 330045, China)

Abstract: The experiment of microwave sterilization of bran solid culture medium was carried out. Under the same electronic power and diffe-
rent irradiation time, the effects of sterilization and the change rules of culture medium temperature and moisture were investigated. Then the ap-
plication test of product starter was operated and the effects of sterilization was evaluated by measuring the saccharifying enzyme activity of
starter. The results showed that the highest saccharifying enzyme activity of starter could be achieved when 90 % of water was added in bran and
wave sterilization operated at 770 W for 2.5 min.
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