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Abstract: In order to study the changes of physicochemical indexs and antioxidant activities of Apple
Jiaosu during natural fermentation process and clarify the health function mechanism of malenzyme, the
dynamic changes of the soluble solids content, pH, total acid content, ethanol content, DPPH free radicals,
hydroxyl free radicals, superoxide anion free radicals, and ABTS free radicals were investigated. The results
showed that the soluble solid content and pH value decreased gradually with the extension of fermentation
time. After 90 days of fermentation, the soluble solid content dropped to 4.5 °Brix and the pH dropped to
3.06, which were reduced by 70% and 32% respectively compared with the initial stage of fermentation. The
total acid content gradually increased, increased to 42.9 g/l after 90 days, and increased 98%. the ethanol
content first increased and then decreased, it was achieved to 1.0 g/L, after 90 days, and complied with
regulations of QB/T5323-2018. The antioxidant activities were reached the better in fermentation to 75~90
days. The free radical scavenging rates of DPPH and hydroxyl were reached to 86.16% and 79.03% after 90
days, and increased 44.5% and 45.53% , respectively. The superoxide anion and ABTS were peaked at
fermentation 75 days(65.06% and 69.04% , respectively), which were increased 39.12% and 46.47%. The
study would provide some theoretical basis for further elucidating the health function mechanism and
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comprehensive development of Apple Jiaosu.
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