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% Toinvestigatetheeffectsoffermentationwithlacticacidbacteriaontheprotein
digestibilityandqualitycharacteristicsofcrackers,twotypesoflacticacidbacteria(47893:78$;;0<
%;7&97=0>DN-1,47893:78$;;0< %7=787<+$ JN-1)wereusedincombinationwithyeastforfermentation
topreparebiscuitproducts,respectively.The$& ?$9=3 digestibilityandnutritionalindexesofprotein
andchangesinqualityandflavoroffermentedcrackersweredetermined.Theresultsshowedthat
comparedwithyeast-onlyfermentedcrackersandcommercialsodabiscuits,the!$& ?$9=3 digestibility
ofproteinincrackersfermentedwithtwotypesoflacticacidbacteriawasbothincreasedduringthe
gastrointestinaldigestionstage,withthehighest!$& ?$9=3 digestibilityofproteinobservedincrackers
fermentedwithDN-1.The!$& ?$9=3digestibilityofproteinincreasedfrom81%to86%comparedwith
yeast-onlyfermentedcrackersduringtheintestinaldigestionstage.Meanwhile,thehardnessand
crispnessofcrackerfermentedwithtwotypesoflacticacidbacteriawerebothreduced.Theresults
ofsolid-phasemicroextraction-gaschromatography-massspectrometry (SPME-GC-MS)showeda
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significantincreaseinthetotalandspeciesofestersandalcoholsincrackersfermentedwithlactic
acidbacteria.Comparedwithyeast-onlyfermentedcrackers,therelativecontentofestersand
alcoholsinDN-1-fermentedcrackersincreasedby335%and30%,respectively,with26and24
speciesofestersandalcoholsdetected.Overall,fermentationwithlacticacidbacteriacanenhance
the!!" #!$%&digestibilityofproteinincrackers,andimproveandenrichtheflavorsofproducts.
!"#$%&'() lacticacidbacteria!fermentedcrackers! !" #!$%&digestibilityofprotein!flavor
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