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Influence of vaccinated lactobacillus on quality of pickled mustard
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Abstract: The effect of vaccinated lactobacillus on content of total
acids and nitrite in pickled mustard vaccinated L. rhamnosus . L. aci-
dophilus, L. fermentum and their combination was detected in this
paper. The influence of fermentation by inoculating the optimal strain
combination on content of amino acids and volatile flavor compounds
was performed as well. The content of total acid and nitrite in pickled
mustard vaccinated a strain combination (L. rhamnosus . L. aci-
dophilus © L. fermentum=1 .1 1) showed the optimum results. It
was found that the vaccinated fermentation was superior to the
nature fermentation based on kinds and content of amino acids while
those of volatile flavor compounds were less in the former.
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Figure 1  Effect of various ferment strains on content

of total acids



E33EFEIH

i TP A e b i T X R SR TR 1Y) 5 )

2.2 REEMMNBRPTIHEBRESENZN

2RI B R T I T A L R [ Ak B Y R SR
WA R L i X B T S AR A R B SR R Y R SR
RO RSER L S T e L FE A 2 d s B g, P R
AL BB AT MR AT E AL 111k
e 1 R S v STV A 2 5 2 S AU R 2L R T VR R TR ) R
ST i A (0 0 1K T B — LR T R WAL B T AR R BRI
FRSE I AR AL O & L Th e e A R 3 d IR B R,
HUEEM & TREMAABRE LBENRE. £ KM 8 dit,
3FILMR AR A K B R 3 P W MR R & R, AR KR B
B SE TP A R Fh A . FE R MR P, B AR R R Y IR
S v T R R £ R R A TR T B L R T R IR Y RS L T R W
8 d B, BRZE M 2L AT T L v R LR TR RN R R FLFT T A L i
1010 1 R IER 3% 0 WA R Eh 7 m A KL {X O 6.05 mg/kg,
HLIGWT & 09 WA 0 1 B0 HT RPN %2, X AT RE 2
3 b L R AT X Ve R R 4 A R i R D R A AN TR I R I
B A [7) T ol Xk S0 R ok 9 I 7 S8 AN TR) 0 R Ot 7 B b
Y9y 30t B2 Bl LA T 0 R FLAT T AN R I FLAT TR A 1
K EER RN B B K R SR 0 T R AR R A 4 R E AR
KA,

SR L R R L DIBE I AR A R R LR MR o
SRR B R B FUAT 1A . m8 19 3L A 1 R R W FLAT I Y G
B 101 1R ER S R WE T R I T S E A BIF AT .

32
28F
24

p-
éo
s 20 = AR
&= 16 —~ A
&® 5 3B
spoa 12 —~ C
=
B c —— A:B=1:1
g — A:C=1:1
= —— B:C=1:1
S —e AB:C=1:1:1
&} 0 ‘
0 1 2 3 4 5 6 7 8 9
PR i)
Time/d

A BUERERLAFA B REEFLAFE C BRI
B2 ASRANBRETRHARESZGY 0
Figure 2 Effect of various ferment strains on

content of nitrite
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Figure 1 Content of amino acids in pickled mustard under

natural and optimized fermentation mg/g
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Table 2 Content of volatile flavor components in

pickled mustard
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Table 3 Analysis of relative quantity of volatile flavor

components in pickled mustard
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