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The aim of the research was to obtain a high healthcare honeysuckle beverage 
with strong antioxidant activity. Honeysuckle (Lonicera japonica Thunb) was used 
as the raw material in this experiment. The effects of fermentation temperature, 
fermentation time, lactic acid bacteria inoculation amount, and sugar addition 
amount on the sensory quality of honeysuckle beverage were investigated by 
single factor test and orthogonal test, and the best process was obtained. The 
physicochemical indexes and antioxidant activity of honeysuckle beverages 
fermented with lactic acid bacteria were studied. The results showed that the 
fermentation temperature of the beverage was 37  °C, the fermentation time was 
24  h, the inoculation amount of Lactiplantibacillus plantarum and Lactobacillus 
acidophilus mixed starter (1:1) was 3%, and 8% white granulated sugar was added. 
The highest sensory score was 87.30  ±  0.17, which was the optimal process. The 
honeysuckle liquid mixed inoculation with Lactiplantibacillus plantarum and 
Lactobacillus acidophilus was fermented for 24  h. The number of viable bacteria 
reached 9.84  ±  0.02 lg cfu/mL, the pH value was 3.10  ±  0.01, and the total 
polyphenol content was 7.53  ±  0.03  mg GAE/g. The number of lactic acid bacteria, 
pH, total polyphenol content, and free radical scavenging rate were significantly 
increased (p  <  0.05) compared with the non-inoculated and single-inoculated 
lactic acid bacteria. To sum up, it was concluded that a better quality beverage 
could be obtained by fermenting a solution of honeysuckle with Lactiplantibacillus 
plantarum and Lactobacillus acidophilus mixed fermentation agent, providing a new 
approach and new ideas for the development of deep processing and fermented 
beverages using honeysuckle.
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1 Introduction

In recent years, functional foods have attracted more and more attention due to their health-
promoting benefits. Common functional foods include probiotic foods and beverages (Gao et al., 
2019), and functional drinks are defined as non-alcoholic beverages with herbs, vitamins, 
minerals, amino acids, or probiotics added (Giri et al., 2018). Probiotics are beneficial bacteria 
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that can have therapeutic effects on the host when ingested in sufficient 
quantities, and probiotics occupy an important position in the whole 
functional food market. The development of new probiotic beverages 
mainly depends on whether probiotics can represent a sufficient 
number of living cells, which is conducive to adapting to the host’s 
intestinal microbiota (Islam et al., 2021). Many health benefits have the 
consumption of probiotics, such as maintaining disturbed gut 
microbiota, reducing lactose intolerance, improving digestion, and 
strengthening the immune system (Giri et al., 2018; Chen et al., 2020; 
Dahiya and Nigam, 2023).

Honeysuckle (Lonicera japonica Thunb) is the dry bud or initial 
flower of the honeysuckle family (Fan et al., 2019). It has been widely 
used in medicine and food treatment since ancient times. Honeysuckle 
products are widely used in traditional Chinese medicine, and it is 
considered to be a promising material in a variety of pharmacology, 
cosmetics, food industry, and agriculture (Orsavová et  al., 2022). 
Studies have found that honeysuckle contains a variety of antioxidant 
and anti-tumor compounds such as phenolic acids, flavonoids, 
triterpenoid saponins, polysaccharides, and volatile oils (Cui et al., 
2014), which are beneficial to human health. Studies have shown that 
honeysuckle has anti-cancer, anti-inflammatory, anti-oxidation, and 
other effects (Cai et al., 2019, 2022; Su et al., 2019).

Lactic acid bacteria (LAB) are gram-positive (Zhang et al., 2018) 
and have many probiotic functions such as regulating the metabolism 
of intestinal microorganisms and promoting the reproduction of 
intestinal beneficial bacteria (Wang et  al., 2017). Their probiotic 
function has an inseparable relationship with people’s health. LAB 
play multiple roles in agriculture, food, and clinical fields (Ayivi et al., 
2020). It has a strong acid production ability and is the main starter 
for making yogurt and other foods, and it is the most widely used 
Lactobacillus and related genera (Singhal et al., 2021). LAB beverages 
promote digestion and absorption, especially suitable for the elderly 
and children, with great potential for biotechnology (Mokoena, 2017). 
The application of LAB in the fermentation of honeysuckle beverage 
can prolong the shelf life of honeysuckle beverage, increase the types 
of honeysuckle beverage, and meet the market demand of different 
consumers. Excellent scavengers of reactive oxygen species and 
nitrogen species are phenolic compounds in blue honeysuckle, such 
as anthocyanin, chlorogenic acid, quercetin, or kaempferol (Bonarska-
Kujawa et  al., 2014). The results showed that the fermentation of 
bayberry pomace by different kinds of probiotics could increase the 
content of total polyphenols, flavonoids, and polysaccharides in 
bayberry pomace, so as to improve its antioxidant activity (Zhu et al., 
2020). Some scholars have proved that LAB can convert the bound 
phenolic substances in honeysuckle that are not easily digested and 
absorbed by the human body into free phenolic substances that can 
be digested and utilized by the human body.

In this study, honeysuckle was used as raw material. The 
fermentation temperature, fermentation time, inoculation amount of 
Lactiplantibacillus plantarum and Lactobacillus acidophilus mixed 
starter (1:1), and the addition amount of white granulated sugar were 
investigated by single factor test and orthogonal test to determine the 
best optimization process. The pH value, number of viable bacteria, 
and antioxidant activity of honeysuckle liquid during LAB 
fermentation were studied. The results provided technical parameters 
and theoretical basis for improving the deep processing of 
honeysuckle-fermented beverage, so as to ensure its stability and 
reliability in the production process.

2 Materials and methods

2.1 Materials and reagents

Honeysuckle and granulated sugar were purchased from local 
supermarkets; Lactobacillus acidophilus zrx02 (GenBank 
No.MF804413) and Lactiplantibacillus plantarum zrx03 (GenBank 
No.MN784485) were kept by the Food Biotechnology Laboratory of 
the Food College of Henan Institute of Science and Technology. Gallic 
acid was purchased from Chengdu Munster Co., Ltd. Folin-phenol 
and Tris were purchased from Beijing Solarbio Co., Ltd. MRS medium 
was purchased from Beijing Aoboxing Biotechnology Co., Ltd. The 
reagents mentioned above are analytically pure.

2.2 Process flow of honeysuckle-fermented 
beverage

The process flow of honeysuckle-fermented beverage is shown in 
the following diagram (Gao et al., 2019).

2.3 Activation of strain

Two strains of LAB preserved in a −80 °C refrigerator were 
streaked and cultured. Single colonies were picked in MRS liquid 
medium and cultured in a shaking table at 37 °C, 180 r/min, and 
continuous activation for 2–3 times to obtain activated strains. The 
activated bacterial solution was incubated in MRS liquid medium at 
1% inoculum and cultured in a shaking table at 37 °C, 180 r/min until 
the logarithmic end for reserve.

2.4 Single factor experiment

2.4.1 Determination of fermentation temperature
When the honeysuckle extract was cooled to room temperature, 

the amount of white sugar added was 8%, the amount of citric acid 
added was 0.3%, the sterilization was 30 min at 121 °C, the amount 
of Lactiplantibacillus plantarum and Lactobacillus acidophilus 
mixed starter (1:1) was 3%, and the fermentation time was 24 h. 
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Under the conditions, the effects of fermentation temperature 
(31 °C, 34 °C, 37 °C, 40 °C, 43 °C) on the fermented honeysuckle 
beverage were studied to determine the optimal parameters of 
fermentation temperature.

2.4.2 Determination of fermentation time
When the honeysuckle extract was cooled to room temperature, 

the amount of white sugar added was 8%, the amount of citric acid 
added was 0.3%, the sterilization was 30 min at 121 °C, the inoculation 
amount of Lactiplantibacillus plantarum and Lactobacillus acidophilus 
mixed starter (1:1) was 3%, and the fermentation temperature was 
37 °C. Under the conditions, the effect of fermentation time (12 h, 
18 h, 24 h, 30 h, 36 h) on the fermented honeysuckle beverage was 
studied to determine the best time for beverage fermentation.

2.4.3 Determination of inoculation amount
When the honeysuckle extract was cooled to room temperature, 

the amount of white sugar added was 8%, the amount of citric acid 
added was 0.3%, the sterilization was 30 min at 121 °C, the 
fermentation temperature was 37 °C, and the fermentation time was 
24 h. Under the conditions, the effects of Lactiplantibacillus 
plantarum and Lactobacillus acidophilus mixed starter (1:1) 
inoculation amounts (1, 2, 3, 4, 5%) on the fermented honeysuckle 
beverage were studied to determine the optimal inoculation amount 
of the mixed starter.

2.4.4 Determination of the amount of white sugar 
added

When the honeysuckle extract was cooled to room temperature, 
the amount of citric acid added was 0.3%, the sterilization was 30 min 
at 121 °C, the inoculation amount of Lactiplantibacillus plantarum and 
Lactobacillus acidophilus mixed starter (1:1) was 3%, the fermentation 
temperature was 37 °C, and the fermentation time was 24 h. Under the 
conditions, the effect of the addition amount of white granulated sugar 
(2, 4, 8, 12, 16%) on the fermented honeysuckle beverage was studied 
to determine the optimal amount of white granulated sugar added.

2.5 Orthogonal experiment and verification 
experiment

To comprehensively consider the influence of various factors on 
the sensory score, based on the experimental results of a single factor, 
the fermentation temperature A, fermentation time B, the addition 
amount of mixed starter C, and the addition amount of white sugar D 
were taken as the investigation factors, and the sensory score of 
honeysuckle-fermented beverage was taken as the evaluation index. 
The orthogonal test of four factors and three levels was designed to 
determine the optimal process parameters, as shown in Table 1.

2.6 Sensory evaluation

The sensory evaluation group consisted of 10 food science and 
engineering experts, and the sensory evaluation of the fermented 
honeysuckle beverage was performed. The results were shown as the 
means ± SD. Sensory evaluation members included five men and five 
women aged between 25 and 50 years old and often performed sensory 
evaluation on fermented beverages. All panel members had no food 
allergies or intolerances and were regular consumers of fermented 
beverages. Evaluators were encouraged not to drink alcohol or eat 
spicy food within 12 h before the evaluation, gargling was required 
during the evaluation, and a 5-min interval was required during the 
evaluation of different honeysuckle solutions. Sensory evaluation 
members were informed of the purpose of the study and received 
written informed consent. All the tested samples were food-grade, and 
the evaluation system consisted of four parts: color, aroma, shape, and 
texture. Sensory analysis was carried out by quantitative descriptive 
analysis: color 0–10 scores (0 = worst, 10 = best); aroma score 0–20 
(0 = worst, 20 = best); shape 0–20 scores (0 = worst, 20 = best); texture 
score 0–50 (0 = worst, 50 = best). The samples were randomly 
distributed to the members of sensory evaluation, and the analyses 
were carried out in triplicate. The total score was 100, as shown in 
Table 2.

2.7 Determination of physical and chemical 
indexes and antioxidant activity

2.7.1 Determination of viable number of lactic 
acid bacteria

Lactiplantibacillus plantarum and Lactobacillus acidophilus are 
aerotolerant anaerobes. To facilitate the experiment, the aerobic 
method was used to count LAB plates (Chen et  al., 2020). The 
whole experiment was carried out on a single-sided air supply 
purification table (SW-CJ-1D, Suzhou Zhi Purification Equipment 
Co., LTD.). MRS medium (Beijing Aoboxing Biotechnology Co., 
Ltd) was cultured in a biochemical incubator (SHP-250, Shanghai 
Sanfa Scientific Instrument Co., LTD.) at 37 °C for 48 h. The 
honeysuckle liquid was serially diluted, and the dilution multiple 
of 6, 7, and 8 times was selected as the dilution gradient. The 
selected dilution gradient sample was coated with 0.1 mL on a 
plate, and three parallel experiments were performed. The plates 
were cultured at 37 °C for a certain period of time and then taken 
out for counting.

2.7.2 Determination of pH value
A pH meter (PHS-3C, Shanghai Sheng Magnetics Co., LTD) was 

used to determine pH according to the description (Muniandy 
et al., 2015).

TABLE 1 Level table of fermentation process factors of honeysuckle flower.

Factor A (°C) B (h) C (mL) D (g)

Level 1 34 12 2% 4%

Level 2 37 18 3% 8%

Level 3 40 24 4% 12%
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2.7.3 Preparation of polyphenol extract
The honeysuckle liquid obtained by centrifugation (H2050R table 

top high-speed refrigerated centrifuge, Hunan Xiangyi Laboratory 
Instrument Development Co., LTD.) was mixed with ethanol 
(honeysuckle liquid: anhydrous ethanol = 3:7). After alcohol 
precipitation at 4 °C for 6 h, macromolecular substances such as 
polysaccharides were removed by centrifugation at 7,100 × g for 1 min. 
Ultrasonic extraction was performed twice at an ultrasonic power of 
900 W, an ultrasonic temperature of 50 °C, and an ultrasonic time of 
2 h. The extract was centrifuged twice, and the impurities were filtered 
and sterilized by an organic filter membrane. The solution was 
concentrated to 30 mL at 50 °C by rotary evaporation (Brglez Mojzer 
et al., 2016; Sridhar et al., 2021). Honeysuckle polyphenol extract can 
be obtained.

2.7.4 Determination of total polyphenol content
Referring to the method of Koczka et  al. (2018), the linear 

regression equation was obtained by the Folin–Ciocalteu colorimetric 
method: y = 0.0983x + 0.0078, R2 = 0.9982. According to the above 
method, the sample solution was used instead of gallic acid solution 
to determine the absorbance. According to the established standard 
curve, the total polyphenol content of honeysuckle was calculated and 
its unit was mg GAE/g.

2.7.5 Determination of DPPH free radical 
scavenging ability

By referring to the determination method (Aloğlu and Öner, 
2011), DPPH was weighed to 39.4 mg and filled with anhydrous 
ethanol into a 500 mL volumetric flask to obtain a 0.2 mmol/L DPPH 
solution. The sample was stored in the refrigerator at 4 °C and set 
aside. A total of 4 mL 0.2 mmol/L DPPH solution and 4 mL of sample 
were taken, and anhydrous ethanol was used instead of the sample 
solution as blank control. The same amount of anhydrous ethanol was 
added in another group of sample solutions without adding DPPH 
solution. After reaction for 30 min in the dark, the absorbance was 
measured at 517 nm. Each group was tested three times in parallel, and 
the average value was used to calculate the DPPH free radical 
scavenging rate. As follows is the calculation formula of the DPPH free 
radical scavenging rate:

 
x

A A

A
=

- -
´

1
100

1 2

0

A0 represents the absorbance of the DPPH and anhydrous ethanol 
at 517 nm.

A1 represents the absorbance of the DPPH and sample measured 
at 517 nm.

A2 represents the absorbance of the anhydrous ethanol and sample 
at 517 nm.

2.7.6 Determination of OH free radical 
scavenging ability

Referring to the determination method (Erdoğan and Özbakır 
Işın, 2021), 1.0 mL 9 mmol/L salicylic acid-ethanol, 1.0 mL 9 mmol/L 
FeSO4, and 1.0 mL sample were weighed and 1.0 mL 0.8 mmol/L H2O2 
was added. The absorbance measured at 510 nm was denoted as A1. 
In addition, distilled water was used to replace the sample as the blank 
group, and the absorbance measured at 510 nm was recorded as A0. 
Distilled water was used instead of H2O2 as the reaction blank group, 
and the absorbance measured at 510 nm was recorded as A2. Each 
group was tested three times in parallel, and the average value was 
used to calculate the OH free radical scavenging rate. As follows is the 
calculation formula of the OH free radical scavenging rate:

 
x

A A A

A
=

- +( )
´0 1 2

0

100

A0 is the absorbance value of the sample blank group.
A1 is the absorbance value of the sample group.
A2 is the absorbance value of the reaction blank group.

2.7.7 Determination of the scavenging ability of 
superoxide anion radical

Referring to the determination method given by Li et al. (2021), 
1 mL sample solution was taken, and 3 mL Tris–HCl buffer (50 mmol, 
pH = 8.2) was added to each well. Then, 12 uL pyrogallol solutions 
(30 mmol/L) were added. After mixing, the reaction was carried out 
in a water bath at 25 °C for 4 min, then 0.5 mL HCl (8 mol/L) was 
added to terminate the reaction, and the absorbance Ax was 

TABLE 2 Scoring standard of mixed LAB-fermented honeysuckle beverage.

Factor Evaluation criteria Score

Color The color of the drink is yellow, transparent, and glossy 7–10

The color of the drink is dark yellow and slightly shiny 4–7

The color of the drink is dull and dull < 4

Aroma The drink has a typical honeysuckle aroma and is relatively refreshing 15–20

The drink has a light honeysuckle aroma 8–15

The drink has almost no honeysuckle aroma and a pungent odor < 8

Shape The drink is clear and not cloudy 15–20

The drink is clear and slightly cloudy 8–15

The drink is cloudy and slightly precipitated < 8

Texture The taste is soft, moderate sweet and sour, refreshing 35–50

The taste is medium, slightly sour or sweet 18–35

The taste is poor, sour with a sense of stimulation, difficult to accept < 18
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determined at 320 nm. Distilled water was used as a blank control. 
Each group was tested three times in parallel, and the average value 
was used to calculate the superoxide anion radical free radical 
scavenging rate. As follows is the calculation formula of superoxide 
anion radical free radical scavenging rate:

 
x

A A

A

X X= -
-( )é

ë
ê

ù

û
ú ´1 100

0

0

A0 is the absorbance value of the blank control sample.
Ax is the absorbance value of the sample solution.
Ax0 is the absorbance value of the sample solution without color-

developing agent pyrogallol.

2.8 Data analysis

All experiments were repeated three times. The results were 
expressed by the mean ± standard deviation. The data were analyzed 
by IBM SPSS Statistics 26 software, and a t-test was performed. The 
orthogonal design assistant of II V3.1 Professional edition and Origin 
2018 was used for mapping. A p-value of < 0.05 indicated that there 
was a significant difference in the statistics.

3 Results

3.1 Influence of single factor variables on 
the quality of honeysuckle-fermented 
beverage

As shown in Figure 1A, the sensory scores of honeysuckle-fermented 
beverage were higher (p < 0.05) when the fermentation temperature was 
between 34 and 40 °C. The beverage had a good aroma and taste and was 
easily accepted by people. The highest point of 86.00 ± 1.00 was reached 
when the fermentation temperature gradually increased to 37 °C. The 
sensory score decreased sharply (p < 0.05) when the fermentation 
temperature continued to rise (p < 0.05). It can be  seen that low 
temperature has a certain effect on the activity of LAB, thus inhibiting the 
fermentation of lactic acid. However, the temperature was too high, 

leading to the loss of flavor, nutrition, and other substances, thus affecting 
the quality of fermented beverages. The fermentation temperature was 
selected as 34 °C, 37 °C, and 40 °C for the orthogonal experiment after 
comprehensive consideration of various factors.

During the fermentation process, it can be seen from Figure 1B 
that the sensory rating score was significantly increased (p < 0.05) at 
12–18 h, reaching a maximum of 84.33 ± 0.58. The sensory score 
gradually decreased with time and decreased to the lowest at 36 h of 
fermentation (p < 0.05). After 12–24 h fermentation, the product had 
a higher sensory score, indicating that the beverage had strong 
fermentation flavor, good taste, and moderate sweetness and sour 
during this period. During the rest of the fermentation time, the 
sensory scores of the beverage were not high. It had a certain impact 
on the taste and reduced the quality of the beverage after the 
fermentation time exceeded 24 h. Therefore, not only could 12- to 
24-h fermentation save fermentation time and costs but it could also 
obtain the appropriate acidity and flavor. So in the orthogonal test, the 
three levels of 12 h, 18 h, and 24 h were selected.

The different inoculation amount of mixed starter in fermented 
beverages also had a great impact on the flavor and taste. As shown in 
Figure 1C, when the inoculation amount was between 1 and 3%, the 
sensory evaluation score increased significantly (p < 0.05), from 
75.67 ± 0.58 to 91.67 ± 1.15. The sensory score of honeysuckle beverage 
decreased gradually when the inoculation amount was higher than 
3%. It can be  seen that too low inoculation amount made its 
fermentation slow. Considering the factors such as product quality 
and experiment cost, three levels of the addition amount of 2, 3, and 
4% were selected for the orthogonal experiment.

As shown in Figure 1D, when the addition of white granulated 
sugar reached 8%, the beverage sensory score could reach 82.33 ± 0.58, 
reaching the highest level (p < 0.05). When the amount of sugar added 
was less than 8%, the fermented beverage had a sour taste and a light 
flavor. The score decreased when the added amount of white 
granulated sugar exceeded 8%. Perhaps it is because the more sugar 
added, the higher the osmotic pressure of the fermentation system; 
thus, it would inhibit the growth of LAB. At the same time, it also 
made the beverage sweeter and affected the sensory evaluation. It can 
be seen that the appropriate increase in white granulated sugar to 
promote the fermentation of LAB makes the taste better. Therefore, 
the three levels of sugar addition of 4, 8, and 12% were selected for 
orthogonal experiments.

FIGURE 1

Single factor test. (A) is the effect of fermentation temperature on the sensory evaluation of fermented beverages. (B) is the effect of fermentation time 
on the sensory evaluation of fermented beverages. (C) is the effect of the inoculation amount of Lactiplantibacillus plantarum and Lactobacillus 
acidophilus mixed starter (1:1) on the sensory evaluation of fermented beverages. (D) is the effect of the amount of white sugar added on the sensory 
evaluation of fermented beverages.
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3.2 Orthogonal experiment

According to the range results in Table 3, the sensory score of the 
beverage was affected by many factors. The primary and secondary 
order of the influencing factors of the test was A > C > B > D. From the 
analysis of variance in Table 4, it can be seen that the factors that have 
a very significant impact on the quality of the beverage were the 
fermentation temperature and the amount of inoculation, the factors 
that had a significant impact on the fermentation time, and the 
amount of white granulated sugar added was not significantly 
affected. The optimal fermentation combination was A2B3C2D1, the 
fermentation temperature was 37 °C, the fermentation time was 24 h, 
the inoculation amount of Lactiplantibacillus plantarum and 
Lactobacillus acidophilus mixed starter (1:1) was 3%, and the amount 
of white granulated sugar was 8%.

3.3 Verification experiment

Since the optimal ratio A2B3C2D1 did not appear in the orthogonal 
test, further verification tests were needed to ensure its reliability. After 
verification, the sensory score of honeysuckle LAB beverage was 
87.30 ± 0.17 under the conditions of fermentation product at 37 °C for 
24 h, inoculation amount of 3%, and white sugar addition amount of 

8%, which was higher than the optimal result of the orthogonal test. 
Based on the sensory evaluation of honeysuckle LAB beverage, the 
optimum production process was obtained as follows: fermentation 
temperature 37 °C, fermentation time 24 h, Lactiplantibacillus 
plantarum and Lactobacillus acidophilus mixed starter (1:1) 
inoculation amount 3%, white sugar addition amount 8%.

3.4 Effects of LAB fermentation on the 
quality of honeysuckle liquid

3.4.1 Changes in the number of LAB during the 
fermentation of honeysuckle liquid

The viable count of LAB in the fermentation process of 
honeysuckle liquid was determined. It can be seen from Figure 2 that 
the total number of LAB after fermentation of honeysuckle liquid 
reached more than 6.02 ± 0.03 lg cfu/mL (the total number of colonies 
in the CK was not shown in the figure). With the longer fermentation 
time, the total number of LAB colonies increased and reached the 
highest at 24 h fermentation (p < 0.05), all reaching 9.0 lg cfu/mL. The 
total number of LAB was 9.60 ± 0.08 lg cfu/mL, 9.45 ± 0.04 lg cfu/mL, 
and 9.84 ± 0.02 lg cfu/mL, respectively. Because when the inoculation 
amount of LAB is constant, the change in time has a certain influence 
on the total number of LAB colonies.

TABLE 3 Orthogonal experiment results under multiple factors.

Test tube number A (g/L) B (h) C (mL) D (g) Sensory score

1 1 1 1 1 77

2 1 2 2 2 79

3 1 3 3 3 80

4 2 1 2 3 83.5

5 2 2 3 1 81

6 2 3 1 2 79.6

7 3 1 3 2 74.9

8 3 2 1 3 70.5

9 3 3 2 1 76.2

k1 78.667 78.467 75.700 78.067

k2 81.367 76.833 79.567 77.833

k3 73.867 78.600 78.633 78.000

R-range 7.500 1.767 3.867 0.234

Primary and Secondary order A>C>B>D

Optimal level A2B3C2D1

TABLE 4 Analysis of variance of orthogonal experiment results.

Factor Deviation sum of 
squares

Degree of 
freedom

F-ratio F critical value Significance

A 86.580 2 995.172 19.000 **

B 5.807 2 66.747 19.000 *

C 24.427 2 280.770 19.000 **

D 0.087 2 1.000 19.000

Error 0.09 2

*significant, p < 0.05; **extremely significant, p < 0.01.
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3.4.2 Changes in pH during the fermentation of 
honeysuckle

The pH value can reflect whether the fermented honeysuckle liquid 
is normal. In this experiment, the change rule of pH value in the 
fermentation process of honeysuckle liquid was determined. The pH 

value of honeysuckle liquid without LAB inoculation remained at 
approximately 6.12. During 0–24 h of fermentation, the pH value of 
honeysuckle liquid inoculated with LAB decreased significantly 
(p < 0.05) (Figure 3). At 24–40 h of fermentation, the pH value gradually 
decreased and tended to be stable (p < 0.05). At 24 h of fermentation, the 
pH value of honeysuckle liquid fermented by LAB reached the lowest 
value, and the pH value of honeysuckle liquid fermented by mixed 
starter culture was the smallest, which was 3.10 ± 0.01.

3.4.3 Changes in the total polyphenol content of 
honeysuckle during the fermentation

The polyphenol content in the fermentation process was 
determined. The results are shown in Figure 4, and it can be seen that 
the total polyphenol content of honeysuckle liquid without LAB 
remained at approximately 5.32 mg GAE/g during the fermentation 
process at 37 °C. The total polyphenol content of honeysuckle liquid 
fermented by LAB was significantly increased (p < 0.05), and the 
honeysuckle liquid fermented by mixed strains was higher than that 
fermented by single strains. The total polyphenol content reached the 
highest at 24 h of fermentation, reaching 6.96 ± 0.04 mg GAE/g, 
7.23 ± 0.05 mg GAE/g, and 7.53 ± 0.03 mg GAE/g, respectively.

3.5 Effects of honeysuckle fermentation on 
antioxidant activity of honeysuckle 
beverage

3.5.1 The change in DPPH free radical scavenging 
ability of honeysuckle during the fermentation

Polyphenols are the main active substances that play an 
antioxidant role. The determination of the antioxidant capacity of 
unfermented and fermented honeysuckle liquid can reflect the 
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antioxidant capacity of honeysuckle from the side. The single electron 
of DPPH free radical paired with polyphenol of fermented 
honeysuckle, which could eliminate DPPH free radical. According to 
Figure 5, the DPPH free radical scavenging rate of honeysuckle liquid 
increased significantly (p < 0.05). At 24 h of fermentation, the DPPH 
free radical scavenging ability of honeysuckle liquid fermented by 
LAB reached the highest value. The fermentation by Lactobacillus 

acidophilus was 92.47 ± 0.03%, the fermentation by Lactiplantibacillus 
plantarum was 94.94 ± 0.02%, and the fermentation by mixed starter 
was 95.17 ± 0.05%. Compared with before fermentation, it increased 
by 20.33, 21.65, and 19.99%, respectively (p < 0.05).

3.5.2 Changes in OH free radical scavenging 
ability of honeysuckle during the fermentation

The hydroxyl group reacts with polyphenols in the liquid of 
honeysuckle to remove the hydroxyl group. The OH free radical 
scavenging rate of honeysuckle liquid fermented by LAB was 
significantly improved, which was due to the effect of polyphenols and 
hydroxyl groups. The scavenging rate of honeysuckle solution without 
LAB on OH free radical remained at approximately 61.95%. During 
the fermentation process, the scavenging of OH radicals by 
honeysuckle liquid fermented by LAB was significantly improved 
(p < 0.05) (Figure 6).

3.5.3 Changes in the superoxide anion radical 
scavenging ability of honeysuckle during the 
fermentation

The scavenging ability of superoxide anion free radical during 
fermentation was determined. In the first 24 h of fermentation, the 
scavenging rate of honeysuckle liquid fermented by LAB on 
superoxide anion free radical was continuously improved, and the 
scavenging rate reached the highest value at 24 h of fermentation 
(Figure 7). Compared with the unfermented, it increased by 27.10, 
29.07, and 30.51%, respectively (p < 0.05). The honeysuckle liquid 
using the mixed fermentation agent increased more significantly 
(p < 0.05). During the fermentation process of 24–40 h, the antioxidant 
capacity of the honeysuckle liquid fermented by LAB gradually 
became stable, and the free radical clearance rate remained in a 
certain range.

0 8 16 24 32 40
60

70

80

90

100

f

e

b

a

c

d

f

d

b

a

c

e

f

d

c

a

b

e

f
e d a c b

D
PP

H
 A

nt
io

xi
da

nt
 a

ct
iv

ity
 %

Culture time/h

LA
LP
MIX
CK

FIGURE 5

Changes in DPPH free radical clearance in the fermentation process. 
LA represents honeysuckle liquid inoculated with Lactobacillus 
acidophilus. LP represents honeysuckle liquid inoculated with 
Lactiplantibacillus plantarum. MIX represents honeysuckle liquid 
inoculated with mixed starter cultures of Lactiplantibacillus 
plantarum and Lactobacillus acidophilus. CK represents honeysuckle 
liquid without LAB inoculation.

0 8 16 24 32 40
50

60

70

80

90

f

e

c
a b

d

f

e

c

a b
d

f

e

c

a
b

d

c e f
b d

a

O
H

 A
nt

io
xi

da
nt

 a
ct

iv
ity

 %

Culture time/h

LA
LP
MIX
CK

FIGURE 6

Changes in OH free radical clearance in the fermentation process. LA 
represents honeysuckle liquid inoculated with Lactobacillus 
acidophilus. LP represents honeysuckle liquid inoculated with 
Lactiplantibacillus plantarum. MIX represents honeysuckle liquid 
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FIGURE 7

Changes in superoxide anion radical clearance in the fermentation 
process. LA represents honeysuckle liquid inoculated with 
Lactobacillus acidophilus. LP represents honeysuckle liquid 
inoculated with Lactiplantibacillus plantarum. MIX represents 
honeysuckle liquid inoculated with mixed starter cultures of 
Lactiplantibacillus plantarum and Lactobacillus acidophilus. CK 
represents honeysuckle liquid without LAB inoculation.
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4 Discussion

The honeysuckle beverage was fermented by adding LAB. The 
sensory quality of honeysuckle beverage was improved, and its health 
benefits were improved. This is because LAB can decompose 
macromolecules in food, including the degradation of difficult-to-digest 
polysaccharides and the conversion of unwanted flavor substances. 
Therefore, products containing or processed with LAB were considered 
a natural way to preserve food and promote health (Quinto et al., 2014; 
Wang et  al., 2021). Fermentation temperature and strain addition 
significantly affected the fermentation of honeysuckle beverage by 
LAB. LAB ferment sugar in beverages to produce organic acids, 
especially lactic acid. When the amount of strain increased, the yield of 
lactic acid increased, which also had a certain effect on the sensory of the 
fermentation broth. With the increase in the amount of LAB, the taste of 
the fermentation broth was significantly improved because the lactic acid 
or other metabolites produced by the fermentation would reduce the 
bitterness and astringency of the honeysuckle liquid. However, when the 
concentration of lactic acid is too high, the sensory quality of the product 
decreases. In the orthogonal experiment, the best process of fermentation 
of honeysuckle liquid with mixed starter was obtained. The fermentation 
temperature, fermentation time, the amount of LAB, and sugar were the 
key factors to determine the quality and nutritional value of 
LAB-fermented beverages. Different flavor substances are produced in 
the process of fermentation, which is the difference between 
LAB-fermented beverage and other fermented beverages.

On this basis, Lactiplantibacillus plantarum and Lactobacillus 
acidophilus fermentation were compared with honeysuckle beverage 
without LAB inoculation, and the physical and chemical indexes and 
antioxidant activity were analyzed. The number of viable LAB in 
probiotic products is a key quality indicator, and increasing the number 
of viable bacteria in the final product is crucial. Honeysuckle contains 
phenolic acids, flavonoids, triterpenoid saponins, polysaccharides, and 
volatile oils. These phytochemicals may stimulate the growth of 
probiotics (Shori et  al., 2022), resulting in an increase in the total 
number of LAB in honeysuckle beverages. To ensure the health benefits 
of fermented dairy products, probiotics should be at least 106–107 cfu/
mL (Shori et al., 2018), which is consistent with the results of this study. 
The activity of LAB reached more than 106 cfu/mL. The total number of 
LAB was 9.60 ± 0.08 lg cfu/mL and 9.45 ± 0.04 lg cfu/mL, respectively. A 
high viable count is essential for acidification, which greatly impacts the 
sensory quality of fermented beverages (Fessard et al., 2017). During the 
fermentation process, LAB metabolize to produce organic acids such as 
lactic acid, so the pH value of honeysuckle liquid showed a downward 
trend after fermentation. The rapid decrease in pH value is particularly 
important for the function of probiotics. In foods with a pH value lower 
than the pH value of the gastrointestinal fluid, it can inhibit the cell 
growth of harmful bacteria and improve the effect of probiotics by 
increasing the survival rate of beneficial bacteria (Kailasapathy and 
Chin, 2000). The increase in total polyphenol content may be attributed 
to lactic acid fermentation. The total polyphenol content of honeysuckle 
liquid fermented by LAB was significantly higher than that of 
honeysuckle liquid without LAB, which was consistent with the 
experiment (Mantzourani et al., 2018). This is because LAB can convert 
bound phenols into free phenols. The total flavonoids, polyphenols, and 
proanthocyanidins in the fruit of Lonicera japonica are the main 
antioxidant components. Many studies have shown that polyphenols 
have strong antioxidant properties in vitro and may help protect cells 

from oxidative damage caused by free radicals (Gangopadhyay et al., 
2016; Tušek et al., 2016). The difference in polyphenol content is one of 
the important factors affecting the antioxidant activity of honeysuckle 
beverage. In the study, the content of total polyphenols and total 
flavonoids in GTK and BTK increased with the extension of 
fermentation time. The antioxidant capacity of the black tea and green 
tea fermentation group was higher than that of the unfermented group. 
The change in antioxidant capacity was consistent with the change in 
flavonoids and polyphenols. In addition, organic acids and vitamin C 
were also produced during the fermentation process, resulting in 
changes in antioxidant capacity (Wang et  al., 2022), which was 
consistent with the results of this study. The synergistic effect between 
phenolic compounds or with other compounds has a positive impact 
on the enhancement of antioxidant activity. The results showed that the 
increase in total polyphenol content after fermentation had a positive 
effect on DPPH free radical scavenging ability, and the total polyphenol 
content and DPPH free radical scavenging ability were improved after 
fermentation (Sabokbar and Khodaiyan, 2016). Ouyang et al. (2018) 
found that total onion polyphenols showed significant antioxidant 
activity in DPPH, FRAP, and OH assays. As the total polyphenol 
concentration increased, the ability to scavenge OH radicals also 
increased. The results showed that any herb extract could effectively 
scavenge superoxide in vitro, providing useful information for selecting 
effective antioxidants for food. The polyphenol content clearly reflected 
its superoxide-scavenging activity (Saito et  al., 2008). Beverages 
fermented with LAB have significantly improved antioxidant activity, 
and therefore, they have potential health benefits. Finally, it is concluded 
that the mixed starter culture of Lactiplantibacillus plantarum and 
Lactobacillus acidophilus is more suitable for the fermentation of 
honeysuckle beverage, and its functional quality can be improved by 
fermentation (Oh et al., 2020). The combination of honeysuckle and 
probiotics can better meet the beverage requirements under the current 
big health strategy, and it has certain research significance for enriching 
China’s fermented beverage market. In addition to the above two LABs, 
other LAB, yeast, and other beneficial bacteria are beneficial to the 
fermentation performance and fermentation quality of honeysuckle 
liquid, and further research is needed to better apply the fermentation 
technology to the honeysuckle industry.

5 Conclusion

In this study, honeysuckle was used as the experimental raw 
material, and a series of processes were used to make honeysuckle 
beverage. The optimum conditions of the experiment were obtained by 
orthogonal experiment: fermentation temperature 37 °C, fermentation 
time 24 h, Lactiplantibacillus plantarum and Lactobacillus acidophilus 
mixed starter (1:1) inoculation amount of 3%, the addition amount of 
white sugar was 8%. On this basis, the changes in viable count of LAB, 
pH, total polyphenol content, and antioxidant activity of honeysuckle 
liquid inoculated with LAB were studied. According to the 
comprehensive data, the optimized fermented beverage has a soft taste, 
moderate sour and sweet, and the characteristic flavor of LAB-fermented 
beverage. The mixed fermentation of Lactiplantibacillus plantarum and 
Lactobacillus acidophilus is more suitable for the fermentation of 
honeysuckle beverage. In future research, the mixed fermentation of 
honeysuckle extract by more than two kinds of microorganisms can 
be considered. The synergistic effect of mixed bacterial fermentation 
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was utilized to study the enhancement of nutritional components and 
flavor substances in honeysuckle beverage. The research results expand 
the ideas for the deep processing of honeysuckle products and provide 
process parameters and theoretical basis for the industrial production 
of honeysuckle-fermented beverage.

Data availability statement

The original contributions study are included in the article/
supplementary material, further inquiries can be  directed to the 
corresponding authors.

Author contributions

JR: Conceptualization, Data curation, Writing – original draft. YT: 
Investigation, Writing – original draft. WM: Formal analysis, 
Methodology, Writing – original draft. XM: Investigation, Methodology, 
Writing – original draft. LJ: Supervision, Writing – original draft. YL: 
Formal analysis, Funding acquisition, Writing – review & editing. RZ: 
Resources, Writing – review & editing. HZ: Data curation, Validation, 
Writing – original draft.

Funding

The author(s) declare that financial support was received for the 
research, authorship, and/or publication of this article. This study was 

supported by the Henan Province Key Research and Development 
Project (221111110300), the Key Scientific Research Project of Henan 
Province (22A550007), the Natural Science Foundation of Henan 
Province (222300420439), and the Henan Province Science and 
Technology Research Project (232102111063).

Acknowledgments

The authors thank the staff at the Fengqiu County Honeysuckle 
Base in Henan Province who supply materials and resources.

Conflict of interest

The authors declare that the research was conducted in the 
absence of any commercial or financial relationships that could be 
construed as a potential conflict of interest.

Publisher’s note

All claims expressed in this article are solely those of the authors 
and do not necessarily represent those of their affiliated 
organizations, or those of the publisher, the editors and the 
reviewers. Any product that may be evaluated in this article, or claim 
that may be made by its manufacturer, is not guaranteed or endorsed 
by the publisher.

References
Aloğlu, H. Ş., and Öner, Z. (2011). Determination of antioxidant activity of bioactive 

peptide fractions obtained from yogurt. J. Dairy Sci. 94, 5305–5314. doi: 10.3168/
jds.2011-4285

Ayivi, R. D., Gyawali, R., Krastanov, A., Aljaloud, S. O., Worku, M., Tahergorabi, R., 
et al. (2020). Lactic acid bacteria: food safety and human health applications. Dairy 1, 
202–232. doi: 10.3390/DAIRY1030015

Bonarska-Kujawa, D., Pruchnik, H., Cyboran, S., Żyłka, R., Oszmiański, J., and 
Kleszczyńska, H. (2014). Biophysical mechanism of the protective effect of blue 
honeysuckle (Lonicera caerulea L. var. kamtschatica Sevast.) polyphenols extracts against 
lipid peroxidation of erythrocyte and lipid membranes. J. Membr. Biol. 247, 611–625. 
doi: 10.1007/s00232-014-9677-5

Brglez Mojzer, E., Knez Hrnčič, M., Škerget, M., Knez, Ž., and Bren, U. (2016). 
Polyphenols: extraction methods, antioxidative action, bioavailability and 
anticarcinogenic effects. Molecules 21:901. doi: 10.3390/molecules21070901

Cai, Z., Mao, C., Wang, Y., Zhu, Z., Xu, S., Chen, D., et al. (2022). Research Progress 
with Luteolin as an anti-tumor agent. Nat. Prod. Commun. 17:11335. doi: 
10.1177/1934578X221133579

Cai, Z., Wang, C., Zou, L., Liu, X., Chen, J., Tan, M., et al. (2019). Comparison of 
multiple bioactive constituents in the flower and the caulis of Lonicera japonica based 
on UFLC-QTRAP-MS/MS combined with multivariate statistical analysis. Molecules 
24:1936. doi: 10.3390/molecules24101936

Chen, L., Wu, D., Schlundt, J., and Conway, P. L. (2020). Development of a dairy-free 
fermented oat-based beverage with enhanced probiotic and bioactive properties. Front. 
Microbiol. 11:609734. doi: 10.3389/FMICB.2020.609734

Cui, T., Wang, C., Shan, C., and Wu, P. (2014). Optimization of the extraction 
technology of chlorogenic acid in honeysuckle by response surface method. O A Lib J. 
1, 1–9. doi: 10.4236/oalib.1100941

Dahiya, D., and Nigam, P. S. (2023). Nutraceutical combinational therapy for 
diarrhoea control with probiotic beverages from fermented fruits, vegetables and cereals 
to regain lost hydration, nutrition and gut microbiota. Microorganisms 11:2190. doi: 
10.3390/MICROORGANISMS11092190

Erdoğan, Ş., and Özbakır Işın, D. (2021). A DFT study on OH radical scavenging 
activities of eriodictyol, isosakuranetin and pinocembrin. J. Biomol. Struct. Dyn. 40, 
10802–10811. doi: 10.1080/07391102.2021.1950572

Fan, Z., Li, L., Bai, X., Zhang, H., Liu, Q., Zhang, H., et al. (2019). Extraction 
optimization, antioxidant activity, and tyrosinase inhibitory capacity of polyphenols 
from Lonicera japonica. Crit. Rev. Food Sci. 7, 1786–1794. doi: 10.1002/fsn3.1021

Fessard, A., Kapoor, A., Patche, J., Assemat, S., Hoarau, M., Bourdon, E., et al. (2017). 
Lactic fermentation as an efficient tool to enhance the antioxidant activity of tropical 
fruit juices and teas. Microorganisms 5:23. doi: 10.3390/microorganisms5020023

Gangopadhyay, N., Rai, D. K., Brunton, N. P., Gallagher, E., and Hossain, M. B. (2016). 
Antioxidant-guided isolation and mass spectrometric identification of the major 
polyphenols in barley (Hordeum vulgare) grain. Food Chem. 210, 212–220. doi: 
10.1016/j.foodchem.2016.04.098

Gao, Y., Hamid, N., Gutierrez-Maddox, N., Kantono, K., and Kitundu, E. (2019). 
Development of a probiotic beverage using breadfruit flour as a substrate. Food Secur. 
8:214. doi: 10.3390/foods8060214

Giri, S. S., Sen, S. S., Saha, S., Sukumaran, V., and Park, S. C. (2018). Use of a potential 
probiotic, Lactobacillus plantarum L7, for the preparation of a rice-based fermented 
beverage. Front. Microbiol. 9:473. doi: 10.3389/fmicb.2018.00473

Giri, S. S., Sukumaran, V., Sen, S. S., and Park, S. C. (2018). Use of a potential probiotic, 
Lactobacillus casei L4, in the preparation of fermented coconut water beverage. Front. 
Microbiol. 9:1976. doi: 10.3389/fmicb.2018.01976

Islam, M. Z., Tabassum, S., Harun-ur-Rashid, M., Vegarud, G. E., Alam, M. S., and 
Islam, M. A. (2021). Development of probiotic beverage using whey and pineapple 
(Ananas comosus) juice: sensory and physico-chemical properties and probiotic 
survivability during in-vitro gastrointestinal digestion. J. Agric. Food Res. 4:100144. doi: 
10.1016/J.JAFR.2021.100144

Kailasapathy, K., and Chin, J. (2000). Survival and therapeutic potential of probiotic 
organisms with reference to Lactobacillus acidophilus and Bifidobacterium spp. 
Immunol. Cell Biol. 78, 80–88. doi: 10.1046/j.1440-1711.2000.00886.x

Koczka, N., Stefanovits-Bányai, É., and Ombódi, A. (2018). Total polyphenol content 
and antioxidant capacity of rosehips of some Rosa species. Med. Basel. 5:84. doi: 10.3390/
medicines5030084

Li, H., Huang, J., Wang, Y., Wang, X., Ren, Y., Yue, T., et al. (2021). Study on the 
nutritional characteristics and antioxidant activity of dealcoholized sequentially 
fermented apple juice with Saccharomyces cerevisiae and Lactobacillus plantarum 
fermentation. Food Chem. 363:130351. doi: 10.1016/J.FOODCHEM.2021.130351

https://doi.org/10.3389/fmicb.2024.1364448
https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://doi.org/10.3168/jds.2011-4285
https://doi.org/10.3168/jds.2011-4285
https://doi.org/10.3390/DAIRY1030015
https://doi.org/10.1007/s00232-014-9677-5
https://doi.org/10.3390/molecules21070901
https://doi.org/10.1177/1934578X221133579
https://doi.org/10.3390/molecules24101936
https://doi.org/10.3389/FMICB.2020.609734
https://doi.org/10.4236/oalib.1100941
https://doi.org/10.3390/MICROORGANISMS11092190
https://doi.org/10.1080/07391102.2021.1950572
https://doi.org/10.1002/fsn3.1021
https://doi.org/10.3390/microorganisms5020023
https://doi.org/10.1016/j.foodchem.2016.04.098
https://doi.org/10.3390/foods8060214
https://doi.org/10.3389/fmicb.2018.00473
https://doi.org/10.3389/fmicb.2018.01976
https://doi.org/10.1016/J.JAFR.2021.100144
https://doi.org/10.1046/j.1440-1711.2000.00886.x
https://doi.org/10.3390/medicines5030084
https://doi.org/10.3390/medicines5030084
https://doi.org/10.1016/J.FOODCHEM.2021.130351


Ran et al. 10.3389/fmicb.2024.1364448

Frontiers in Microbiology 11 frontiersin.org

Mantzourani, I., Nouska, C., Terpou, A., Alexopoulos, A., Bezirtzoglou, E., 
Panayiotidis, M. I., et al. (2018). Production of a novel functional fruit beverage 
consisting of cornelian cherry juice and probiotic bacteria. Antiox. Basel. 7:163. doi: 
10.3390/antiox7110163

Mokoena, M. P. (2017). Lactic acid bacteria and their bacteriocins: classification, 
biosynthesis and applications against uropathogens: a mini-review. Molecules 22:1255. 
doi: 10.3390/molecules22081255

Muniandy, P., Shori, A. B., and Baba, A. S. (2015). Comparison of the effect of 
green, white and black tea on Streptococcus thermophilus and Lactobacillus spp. in 
yogurt during refrigerated storage. JAAUBAS 22, 26–30. doi: 10.1016/j.
jaubas.2015.11.002

Oh, Y. J., Kim, T. S., Moon, H. W., Lee, S. Y., Lee, S. Y., Ji, G. E., et al. (2020). 
Lactobacillus plantarum PMO 08 as a probiotic starter culture for plant-based fermented 
beverages. Molecules 25:5056. doi: 10.3390/molecules25215056

Orsavová, J., Sytařová, I., Mlček, J., and Mišurcová, L. (2022). Phenolic compounds, 
vitamins C and E and antioxidant activity of edible honeysuckle berries (Lonicera 
caerulea L. var. kamtschatica Pojark) in relation to their origin. Antioxidants 11:433. doi: 
10.3390/ANTIOX11020433

Ouyang, H., Hou, K., Peng, W., Liu, Z., and Deng, H. (2018). Antioxidant and xanthine 
oxidase inhibitory activities of total polyphenols from onion. Saudi J. Biol. Sci. 25, 
1509–1513. doi: 10.1016/j.sjbs.2017.08.005

Quinto, E. J., Jiménez, P., Caro, I., Tejero, J., Mateo, J., and Girbés, T. (2014). 
Probiotic lactic acid bacteria: a review. Food Nutr. Sci. 5, 1765–1775. doi: 10.4236/
fns.2014.518190

Sabokbar, N., and Khodaiyan, F. (2016). Total phenolic content and antioxidant 
activities of pomegranate juice and whey based novel beverage fermented by kefir grains. 
Int. J. Food Sci. Tech. 53, 739–747. doi: 10.1007/s13197-015-2029-3

Saito, K., Kohno, M., Yoshizaki, F., and Niwano, Y. (2008). Extensive screening for 
edible herbal extracts with potent scavenging activity against superoxide anions. Plant 
Food Hum. Nutr. 63, 65–70. doi: 10.1007/s11130-008-0071-2

Shori, A. B., Aljohani, G. S., Al-zahrani, A. J., Al-sulbi, O. S., and Baba, A. S. (2022). 
Viability of probiotics and antioxidant activity of cashew milk-based yogurt fermented 
with selected strains of probiotic Lactobacillus spp. Lwt Food Sci. Technol. 153:112482. 
doi: 10.1016/J.LWT.2021.112482

Shori, A. B., Rashid, F., and Baba, A. S. (2018). Effect of the addition of phytomix-3+ 
mangosteen on antioxidant activity, viability of lactic acid bacteria, type 2 diabetes key-
enzymes, and sensory evaluation of yogurt. Lwt Food Sci. Technol. 94, 33–39. doi: 
10.1016/j.lwt.2018.04.032

Singhal, N., Singh, N. S., Mohanty, S., Kumar, M., and Virdi, J. S. (2021). Rhizospheric 
Lactobacillus plantarum (Lactiplantibacillus plantarum) strains exhibit bile salt 
hydrolysis, hypocholestrolemic and probiotic capabilities in vitro. Sci. Rep. 11:15288. 
doi: 10.1038/S41598-021-94776-3

Sridhar, A., Ponnuchamy, M., Kumar, P. S., Kapoor, A. N., and Prabhakar, S. (2021). 
Techniques and modeling of polyphenol extraction from food: a review. Environ. Chem. 
Lett. 19, 3409–3443. doi: 10.1007/S10311-021-01217-8

Su, Y., Pei, Y., Sun, W., Zhang, Y., Zhao, L., Ding, C., et al. (2019). Review of factors 
influencing active components of Lonicera japonica thunb. Med. Plant. 10, 5–8. doi: 
10.19600/j.enki.issn2152-3924.2019.04.002

Tušek, A. J., Benković, M., Cvitanović, A. B., Valinger, D., Jurina, T., and Kljusurić, J. G. 
(2016). Kinetics and thermodynamics of the solid-liquid extraction process of total 
polyphenols, antioxidants and extraction yield from Asteraceae plants. Ind. Crop. Prod. 
91, 205–214. doi: 10.1016/j.indcrop.2016.07.015

Wang, S., Amigo-Benavent, M., Mateos, R., Bravo, L., and Sarriá, B. (2017). Effects of 
in vitro digestion and storage on the phenolic content and antioxidant capacity of a red 
grape pomace. Int. J. Food Sci. Nutr. 68, 188–200. doi: 10.1080/09637486.2016.1228099

Wang, X., Wang, D., Wang, H., Jiao, S., Wu, J., Hou, Y., et al. (2022). Chemical profile 
and antioxidant capacity of kombucha tea by the pure cultured kombucha. Lwt Food Sci. 
Technol. 168:113931. doi: 10.1016/j.lwt.2022.113931

Wang, Y., Wu, J., Lv, M., Shao, Z., Hungwe, M., Wang, J., et al. (2021). Metabolism 
characteristics of lactic acid bacteria and the expanding applications in food industry. 
Front. Bioeng. Biotechnol. 9:612285. doi: 10.3389/FBIOE.2021.612285

Zhang, Z., Lv, J., Pan, L., and Zhang, Y. (2018). Roles and applications of probiotic 
Lactobacillus strains. Int. J. Dairy Technol. 102, 8135–8143. doi: 10.1007/
s00253-018-9217-9

Zhu, Y., Jiang, J., Yue, Y., Feng, Z., Chen, J., and Ye, X. (2020). Influence of mixed 
probiotics on the the bioactive composition, antioxidant activity and appearance of 
fermented red bayberry pomace. Lwt Food Sci. Technol. 133:110076. doi: 10.1016/j.
lwt.2020.110076

https://doi.org/10.3389/fmicb.2024.1364448
https://www.frontiersin.org/journals/microbiology
https://www.frontiersin.org
https://doi.org/10.3390/antiox7110163
https://doi.org/10.3390/molecules22081255
https://doi.org/10.1016/j.jaubas.2015.11.002
https://doi.org/10.1016/j.jaubas.2015.11.002
https://doi.org/10.3390/molecules25215056
https://doi.org/10.3390/ANTIOX11020433
https://doi.org/10.1016/j.sjbs.2017.08.005
https://doi.org/10.4236/fns.2014.518190
https://doi.org/10.4236/fns.2014.518190
https://doi.org/10.1007/s13197-015-2029-3
https://doi.org/10.1007/s11130-008-0071-2
https://doi.org/10.1016/J.LWT.2021.112482
https://doi.org/10.1016/j.lwt.2018.04.032
https://doi.org/10.1038/S41598-021-94776-3
https://doi.org/10.1007/S10311-021-01217-8
https://doi.org/10.19600/j.enki.issn2152-3924.2019.04.002
https://doi.org/10.1016/j.indcrop.2016.07.015
https://doi.org/10.1080/09637486.2016.1228099
https://doi.org/10.1016/j.lwt.2022.113931
https://doi.org/10.3389/FBIOE.2021.612285
https://doi.org/10.1007/s00253-018-9217-9
https://doi.org/10.1007/s00253-018-9217-9
https://doi.org/10.1016/j.lwt.2020.110076
https://doi.org/10.1016/j.lwt.2020.110076

	Optimization of the fermentation process and antioxidant activity of mixed lactic acid bacteria for honeysuckle beverage
	1 Introduction
	2 Materials and methods
	2.1 Materials and reagents
	2.2 Process flow of honeysuckle-fermented beverage
	2.3 Activation of strain
	2.4 Single factor experiment
	2.4.1 Determination of fermentation temperature
	2.4.2 Determination of fermentation time
	2.4.3 Determination of inoculation amount
	2.4.4 Determination of the amount of white sugar added
	2.5 Orthogonal experiment and verification experiment
	2.6 Sensory evaluation
	2.7 Determination of physical and chemical indexes and antioxidant activity
	2.7.1 Determination of viable number of lactic acid bacteria
	2.7.2 Determination of pH value
	2.7.3 Preparation of polyphenol extract
	2.7.4 Determination of total polyphenol content
	2.7.5 Determination of DPPH free radical scavenging ability
	2.7.6 Determination of OH free radical scavenging ability
	2.7.7 Determination of the scavenging ability of superoxide anion radical
	2.8 Data analysis

	3 Results
	3.1 Influence of single factor variables on the quality of honeysuckle-fermented beverage
	3.2 Orthogonal experiment
	3.3 Verification experiment
	3.4 Effects of LAB fermentation on the quality of honeysuckle liquid
	3.4.1 Changes in the number of LAB during the fermentation of honeysuckle liquid
	3.4.2 Changes in pH during the fermentation of honeysuckle
	3.4.3 Changes in the total polyphenol content of honeysuckle during the fermentation
	3.5 Effects of honeysuckle fermentation on antioxidant activity of honeysuckle beverage
	3.5.1 The change in DPPH free radical scavenging ability of honeysuckle during the fermentation
	3.5.2 Changes in OH free radical scavenging ability of honeysuckle during the fermentation
	3.5.3 Changes in the superoxide anion radical scavenging ability of honeysuckle during the fermentation

	4 Discussion
	5 Conclusion
	Data availability statement
	Author contributions

	 References

