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Abstract
From corn steep liquor is possible to obtain a biosurfactant extract with multifunctional
properties that could be interesting to be used in the food industry in order to obtain
more functional. It was demonstrated that this extract is able to inhibit pathogenic
microorganisms (López-Prieto et al., 2020), whereas promote the growth of probiotic
bacteria (López-Prieto et al., 2019). On the other hand, generally one of the main
problems of orange juices is their presence of vitamin C, which is easily degradable
making quite difficult to keep it as L-ascorbic acid form over time (Rincón-Fontán et al.,
2020). In this work, a biosurfactant extract, with antioxidant properties was obtained
from corn steep liquor, following the procedure described in previous works (LópezPrieto et al., 2019) and added to orange juice. For this purpose, several conditions were
tested: biosurfactant concentration (0, 0.5 and 1 g/L); storage time (1, 4 and 7 days) and
temperature (4, 20 and 36ºC), evaluating physicochemical parameters such as pH,
lightness, color, as well as the microbial biomass growth, in order to detect changes
promoted by the biosurfactant extract. The results obtained indicate that the presence of
biosurfactant in the orange juice did not cause changes in pH and lightness, which
remained constant. Otherwise, the growth of microbial biomass showed analogous values
in presence and absence of the biosurfactant extract. This fact could indicate that
biosurfactant extract, do not change the organoleptic properties of orange juice, and it
could be included to prevent de degradation of vitamin C.
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