M EmBHL

LB T o {1 2 B ol SR 3 A1 B B XU i 47 Y 32 il

=P, AR, B, WMEK'
W AT RFAMWZAIAEASERAFF R, W EMAEDET LERE, #Hiziui 310058)
(2. TR T REAFHRIZ, LT R 315040)

FE: H THREF R AR OEEEH Tk, UIRE (HWIATE) h AR ERE S84 TEABRAFE, F—kiE
. RIBFARE ISR AR ARG B BRI AF A HT AP 89 pH AR, SLBRA K. BAREEE, URARLHE I ALS AL
BB R BT T MR o K I A Fe— KA ApAR 3T RG240, AN B, T VAR 4K pH 2] 4 AT, 8 hefL BRI 4k 2
108 cfu/mL, 424 2 4K 24 A42 3T 4~6 d i 2, S0 AHER S (A1 1 pg/mLs @ 5 MBS0k HEAh 7T VA e Mokl 6 3 1K pH % 3.6-38,
FLER AR ARG AR, AR ORISR AR 308 4818 T 0.3 pygmL. A A SR AE 09N 2 48 RO R IR B FIFES TAbie ;
GC-MS M| & Mok 4, BAAE FER RO TR, W R A I H VR R T — RABEFE HI4E %,

KA JLBRE; AR, BUL; TAERE; Mok

YEKES: 1673-9078(2013)11-2663-2668

Modern Food Science and Technology 2013, Vol.29, No.11

Physicochemical Properties and Flavor components of Low-Salt Pickle

Inoculated with Lactic Acid Bacteria
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Abstract: In order to get a more healthy and safe pickle, lactic acid bacteria (LAB) was inoculated in the pickle-preparation process under
low salt condition. The pH, the number of LAB, and the nitrite content in the pickle progress, as well as the amino nitrogen content and the
flavor components of the final products were determined when adopting different processing methods including one inoculation, multiple
inoculation and the traditional high salt pickling process. The results showed that, a primary pickle stage, pH values of the pickle inoculated
only once and inoculated by several times quickly reducedto.4 or less than 4, and the number of lactic acid bacteria reached to 108 cfu/mL. The
nitrite peak value (1 ug/mL) gppeared 4~6 days earlier than that of the control. During the repeat pickle process, the pickle inoculated by several
times showed a contant pH range of 3.6~3.8, stable number of LAB and the lower nitrite peak value below 0.3 pg/mL at the post period. The
pickle inoculated with LAB had more amino nitrogen-content and flavor components than the control group, and multiple inoculation process
was better than one.inoculation for achievingbetter quality of the product..
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Fig.1 Change of LAC in the pickled process of Zhacai
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Fig.2 Change of pH in the pickled process of Zhacai
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Fig.3 Change of nitrite contentin the pickled process of Zhacai
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