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Study on quality of cucumber pickles fermented by lactic acid bacteria
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Abstract; The preparation of cucumber pickled cabbage using direct
val set (DVS) lactic acid bacteria fermentation powder was studied.
Effects were determined, for DVS lactic acid bacteria powder content
on the dynamic change of pH value, nitrite content, salinity, color
value and the total number of colonies in the fermentation of pickled
cucumber. Fuzzy comprehensive evaluation method was applied to
select the optimum fermentation conditions. The results showed that
with the increasing of fermentation time, pH value of cucumber pick-
le juice decreased gradually while acidity increased gradually. Cucum-
ber salinity first increased and then stabilized. The color a value was
increasing during fermentation process. Nitrite content first in-
creased, then decreased and stabilized. The peak value of nitrite con-
tent was far lower than the nitrite national standard GB 2714-2003 of
20 mg/kg. The sensory analysis showed that the highest score of cu-
cumber pickle was the highest in the cucumber pickle under the con-

dition of fermentation 24 h with adding 0. 4% DVS lactic acid bacteri-

EE£ T B: KM K% 4 0050l 3 %W B (% 5.
201410061122)
EERE N PR (1991, & KR B AR A
E-mail : cyhuaibei@163. com
BIRAEE A8 4
Wi EH:2015—04—29

208

a. DVS lactic acid fermentation can effectively shorten the fermenta-
tion time of cucumber pickled, which can be widely used in the pro-
duction of convenience pickled.
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Table 1 Sensory evaluation criteria for pickles
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Figure 1 Change of nitrite content in pickles
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Figure 2 Change of total acidity in pickles
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Figure 4 The change of salt content in pickles
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Figure 6 The change of the total number of colonies in pickles
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Table 2 Weight scoring statistics of cucumber pickles
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