Abstract

Lacto-producis orocossod by lackc acid formoniation ane known o have notracoutical stidbotcs and create varicty
in tho bovorage composition. Dueg to their hign nuttitive valug, they are boneficial to human health when consumed
regulan e I Lhis sludy mrangs Meshed polslo varielies (Zapalle, Mvalhiudiswo gnd SPR004/08) weais fennenled
wiilbe | slachzaasl s prlanslanwn 38 0CC 10 A al e 20050 Mo A5 barwd gepl Tow 28 ey D enake daclo jeekles An
optimization of process congitions was dome by vary ng orna levals with fermantation time. 1he fermenteo
products were subjected to panclist ovaluation for flavour orotiling. The producs sensory scores wore (1.5-2.50on 2
5 point hedonic scale ranging from dislike slightly bo <o much. The product with brine ioves at 4 and % wore
found Lo be s prelerred, The fondings Tom Wis stedy ndicals e sceeoebilily of be developed laole picklss
Ann =agges sl he devstopmanl ol resw pronchocts Do swesl polako welb fuochceral allo b ss aould g s il
cONRUmPTon among families wiie ennancing thr sheif ifz af the product. o 17T was conclinsd thas The i-oarntena
rich, swect potato lacto-oicxic is a nowel product which could find wicc accepiance with good prospocts for
commercialization in small-scale nodustrics.



