Click www.researchjournal.co.in/online/subdetail.html to purchase.

A ?v lDOI: 10.15740/HAS/AU/12. TECHSEAR(2)2017/347-354 Agriculture Update

M e ISSN-0976-6847

RESEARCH ARTICLE:

ARTICLE CHRONICLE :
Received :

10.07.2017,

Accepted :

23.07.2017

Key WoRbDs:
Tomato pomace,
Yeast, Lactic acid
bacteria, Solid state
fermentation,
Nutritional
improvement

Author for correspondence :

K.B.
MUNISHAMANNA
AICRP on Post Harvest
Engineering Technology,
University of
Agricultural Sciences,
GK.V.K., BENGALURU
(KARNATAKA) INDIA
Email: shamannabyrappa
@gmail.com

See end of the article for
authors’ affiliations

Visit us : www.researchjournal.co.in |

Volume 12 | TECHSEAR-2 | 2017 | 347-354

Solid state fermentation of tomato pomace waste
by different lactic acid bacteriaand yeast Srainsfor
quality and nutritional improvement

Hl H.N. ROJA, K.B. MUNISHAMANNA, R. VEENA AND V. PALANIMUTHU

SUMMARY : Thestudy on solid state fermentation of industrial processed tomato pomace by different
lactic acid bacteriaviz., Lactobacillus plantarum, L. acidophilus, isolate Lactobacillus spp. and yeast
strains viz., Saccharomyces cereviciae, S. boulardii, isolate Saccharomyces spp. were evaluated for
the nutritional improvement of tomato pomace. Theresults reveal ed that the tomato pomace fermented
by lactic acid bacteria strain (L. plantarum) and yeast strain (S. boulardii) were found to be more
efficientinreduction of pH (4.54 and 4.31 %), TSS(1.37 and 1.50 %) and enhancement in protein (16.15
and 17.89 %), fat (9.54 and 9.77 %), titrable acidity (1.16 and 1.78 %), energy (223.31 and 230.16 k.cal)
and mineralsof Ca(413.33 mgand 422.33 mg/100 g)), Mg (342.67 mg and 342.33 mg/100 g), P(95.33mg
and 91.67 mg/100g) and Fe (15.00 mg/100 g and 13.67 mg/100 g) of the fermented tomato pomace,
respectively. Theresults clearly indicated that the solid state fermentation of tomato pomace bylactic
acid bacteria and yeast helps to enhance the quality and nutritional improvement with reduction in
fibre of tomato pomace and which could be a good source of animal feed supplement.
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