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The Preliminary Screening of Strains for a Compound Fermented
Plant Beverage Taken to Reduce Weight and Lower Lipid

CHEN Qi-guo' HU Hong-sen’
(1.Biological Engineering, Wuhan Polytechnic, Wuhan430074, China;2.Hubei Fucheng Xiangyun Biological Technology
Ltd, Yichang443007, China)

Abstract:In this study, the weight-reducing and lipid—lowering compound plant extracts, prepared from the lotus
leaf, hawthorn, cassia seed, sea buckthorn fruit and other extracts of medicinal and edible plants, are made as fermenta—
tion substrate; different strains are inoculated in the temperature of 23 + 2°C; After the incubation time of 5d, the cell
supernatants are centrifuged and filtrated and then the weight reducing and lipid—lowering plant beverages are made.
The sensory evaluation for the plant beverage acknowledges 3 strains that can significantly improve the taste.

Key words: weight reducing and lipid-lowering; fermentation; plant beverage
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