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Preparation and Quality Evaluation of Fermented Feizhusan

GUO Fang — ru,ZHANG Sui - ping, YANG Hui — min, YUAN Qing — yan
(Henan Yawei Veterinary Pharmaceutcal Co. , LTD, Zhengzhou 450008 ; China)

Abstract; To prepare fermented Feizhusan and to evaluate the quality of the product. Fermented Feizhusan was
prepared by solid fermentation, suitable prescription was screened out by single factor tests and orthogonal test was
performed to optimize the technological conditions. The quality of fermented Feizhusan was evaluated in
properties, granularity, viable count, content of active ingredients and stability. Results revealed that the optimal
fermentation strain was bacillus natto and temperature was 38 °C, time was 4 d, quantity of bacteria was 12% ,
water content was 140% and drying temperature was 47 °C. The basic properties was stability, the content of
soybean isoflavones aglycon was 99. 36 pg/g. Solid fermentation can be used to prepare fermented Feizhusan

which contains high quantities of active ingredients and stable character.
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) LT T VR L o AROEE  GEEM O BBE
At/ d /C /(e -g7h) (ug -2 /(pg-g ) /(pg-g ) /(pg-g )
1 2 8 34 28 63.57 93.12 129.06 2.32 56.48
2 2 10 38 70 70.92 86.10 150.03 1.50 60. 82
3 2 12 42 110 78.12 72.94 103.22 1.93 64.54
4 3 8 38 130 72.45 104.03 76.81 1.82 59.48
5 3 10 42 220 94.53 110.31 91.30 2.21 75.69
6 3 12 34 120 95.18 92.80 163.44 2.06 75.13
7 4 8 42 30 86.30 88.23 109.63 1.47 58.23
8 4 10 34 100 76.91 92.30 134.46 1.62 63.63
9 4 12 38 380 101.61 78. 64 152.80 2.25 98.34
K1 60.61 58.06 65.08
K2 70. 10 66.71 72.88
K3 73.40 79.34 66.15
2= 12.79 21.27 7.80
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S5 96.3 3.8 99.36 334
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i a)/ H
20130520 20130417 20130426 20130520 20130417 20130426
0 97.15 101.25 99.67 360 342 300
1 97.17 100. 94 99.25 24 35 29
2 96. 80 99.19 98.97 15 27 29
3 95.23 98.31 98.40 36 31 48
6 95.01 96.76 97.03 20 36 19
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