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ABSTRACT

In this study, domestically produced oriental melon (Cucumis melo L. var. makuwa) and three lactic acid bacteria (Leuconostoc
mesenteroides, Lactobacillus plantarum, and Lactobacillus kefiranofaciens) were fermented at 37°C for 72 hours. Fermentation
samples were collected at 0, 24, 48, and 72 hours to analyze pH, ABTS radical scavenging activity, and DPPH radical scavenging
activity. The pH of the fermented samples decreased exhibited a significant as the fermentation period progressed. ABTS radical
scavenging activity reached its highest level at 24 hours across all samples, whereas DPPH radical scavenging activity declined
significantly with extended fermentation. These results indicate that 24 hours is the optimal fermentation time to enhance the
antioxidant properties of oriental melon fermentation products, confirming its potential as a functional food ingredient.
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Leuconostoc mesenteroides MGE3138, Lactobacillus plantarun
MGE3143, ¥} §h=r v]AEREAE(Seoul, Korea)oll 4]
BAREL Lactobacillus kefiranofaciens KCCM11869P #5+5
ARESEAT. Wigol2 BFauiA 8] Colonydt = 230
MRS Broth(Difco Co., USA) HiA|ol HF $ 37C 7]
(C-IND3, CHANGSHIN SCIENE, Korea)—% ARg-3Fed 24417
23] WHE Al oS AAISAT 1 F Y AR 23]
Wash 2t4] & @Erio THEo] v A3l ARSI

o) ikt BEE Alxe 9] 2FAEY 100 mLE auto-

clave(C-AC-1, CHANG SHIN SCIENTIFIC, Korea)ol| 4] 121C,
15 Eesiick 1 $ W & ikt vkl 2%E HE5he
37C MFAA ] Akt %EEE Azt Az
459 F7ol et AlES 27 CLM, CLP, CLKZ 373}
G, A Table 19 JeERAAUTH

3. pH =3

pH 3742 TAEAIZKO, 24, 48, 72 h)ol wel pH METER
(Lab 850, SCHOTT Instruments, Germany)S ©|-&3}] =4
33t
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5. DPPH radical 2AMs &3

DPPH(2,2-diphenyl-1-picrylhydrazyl)oll ™3} radical 27
T2 Yi 5(17)9 WHS Faste] ZA83AT AR 1 mL
9} 0.2mM DPPHE 9 mLE &8 & A& ¢haolA 102
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A FFEE A3 TE DPPH radical 2752 A5 3

Table 1. Changes in pH according to lactic acid bacteria types and fermentation time of Cucumis melo L. var.

makuwa juice

0h 24 h 48 h 72 h

cLM" 5.26+0.00° 3.8240.01° 4.06+0.00° 4.08+0.01°
CLP? 5.28+0.01° 4.90+0.01° 3.70£0.01° 3.70+0.00°
CLK? 5.28+0.01¢ 4.28+0.01° 3.83+0.00° 3.74+0.00°

Results are expressed as the means=SD, pH. In each sample, a-d superscripts are significantly different at p<0.05 by Duncan’s multiple

range test.

1 . .
)CLK: Cucumis melo L. var. makuwa Leuconostoc mesenteroides.

ICLP: Cucumis melo L. var. makuwa Lactobacillus plantarun.

ICLK: Cucumis melo L. var. makuwa Lactobacillus kefiranofaciens.
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Figure 1. Changes in ABTS radial scavenging content
according to fermentation time of Cucumis melo L.
var. makuwa juice Lactobacillus. In each sample, a-c
superscripts were significantly different at p<0.05 by
Duncan’s multi-range test.
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Figure 2. Changes in DPPH radial scavenging content
according to fermentation time of Cucumis melo L.
var. makuwa juice Lactobacillus. In each sample, a-c
superscripts were significantly different at p<0.05 by
Duncan’s multi-range test.
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