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Abstract: Fermentation of four mustard cultivars was carried out a 20 ‘C in 4% (m/V) brine. The dynamic change of nitrite was
investigated. Nitrate and soluble sugar in mustards, nitrate reductase (NR) activity in both brine and plant tissue, as well as pH of brine were
observed to study the variation mechanism of nitrite. Results showed that nitrite contents among cultivars displayed the same trend, whereas
contents of nitrite had significant difference. The nitrite contents increased to a peak value after the first day of fermentation with sequence of
values in different clutivars: Shuidong mustard (36.39 mg/kg)> Patherb mustard (6.15 mg/kg) >Leaf mustard (5.04 mg/kg) >Chun mustard (4.59
mg/kg). Contents of nitrite decreased but then increased to the second nitrite peak a the third day. Asteady decline of nitrite was observed since
the second nitrite peak. Less than 1 mg/kg of nitrites-was found in the fermented products, whereas the highest nitrite content was found in
fermented potherb. mustard produdt. T he nitrate accumulation in mustards and the activity of nitrate reductase in brine significantly correlated to

the nitrite peakvalue. In addition, sugar in mustard promoted the lactic acid fermentation and the disgppearance of nitrite peak.
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Fig.1 The changes of nitrite contents in four mustard cultivars
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Fig.2 The nitrite peak value in mustards at the first day of

fermentation
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Fig.3 The second nitrite peak value in'mustardsat the third day
of fermentation
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Fig.4 The changes of nitrate contentsin four mustard cultivars

23 KRBT G A 0w B 1L R e A B

A,
2.3.1 KK YA BRIL R EE S A9 T4

1] 7K R R A o T P ) AR P A W B K
eSS 1d, B TS LTt 2 a5 A 5 A TR RS (a1 A o
AU K g AKARTT (2.89 pglgh) LI

(1.82 ug/g:h) >332 (1.35 pg/g-h) >H I+ (1 pg/gh).

IK AR TR R e 7K R Bl 1 de v (p<0.01), B TT
SR IR e I PRI Tl 35 22 5 (p>0.05), VA U4
W, WIS S [ b (] AU A RN S IR ARG o

5 1d 5, p/KH BEETE TR FIE, 555 d KiK
HHERE PR 1 pg/gh LR IRE TR E. ¥ K 3FIE
5 X EERTEN, AU K2R T3 K e AR A iR il
T T AR AR SR AR SR SRR o i 7K P R 5 I A
TR R AR A A F], Ui B sl 7K AR BRI 20l R R
I JR g i 75 AR £6 5 B 5 TEAE K.

ARSEES R, DURRAR BT 3 b 7K HH IR BRIL iR B
715 WA RS SAH R AR ;U X 5T AR A
Fuah R, U B2 TR 43 WA ) AR I - A R

2155

HAHEKLR,
B 35~ %
Z a0t e
= —a
2 st .-'/‘\H IS =
= / X
::' 20- .."ll "\".
& 5L/ \
;;:: {7 _4.‘\\\\"-.k
a —
E

[ 2 3 r 5 6
EmEETE] S d
5 p7KAREYRHER T [REEIE IR
Fig.5 The changes of nitrate reductase activity.in brine
2.3.2 FrEF A9 BRI BB HME AT
T —— i
—a kA

[ 35

e E
5t /%\ {0 T
ql: _."'.r \

T IARL TGRS 1/ T g b))
"
—

1 1
2 3 A ]

=

) d
6 ABEITRHPEVIHER ISR EETE IV

Fig.6 The changes of nitrate reductase activities in mustards
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