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Effect of lactic acid bacteria fermentation on quality

and safety of Fuyuan sauerkraut
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Abstract; In this study, liquid fermentation method was used to
evaluate the effect of two fermentation methods on the quality
and safety of Fuyuan sauerkraut by comparing the sensory, phys-
ical and chemical indicators and microbial changes of Fuyuan
sauerkraut with lactic acid bacteria fermentation and natural fer-
mentation in different periods during the whole storage process.
The results showed that compared with natural fermentation, the
sensory quality of Fuyuan sauerkraut fermented by lactic acid
bacteria was better; the nitrite content was lower and the nitrous
peak value appeared earlier, the pH value was lower, and the to-
tal acid content was higher; the number of live bacteria in lactic
acid bacteria was more, the total number of colonies, molds and
yeasts were less; Escherichia coli was not detected. The results of
this study showed that the quality and safety of Fuyuan
sauerkraut produced by lactic acid bacteria fermentation were bet-
ter than that of Fuyuan sauerkraut produced by natural fermenta-

tion.
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Table 1 Standards of sensory evaluation of Fuyuan sauerkraut
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Figure 1 Results of sensory evaluation of two

fermentation methods during storage
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Figure 2 Changes of nitrite concentrations

during storage
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Figure 3 Changes of pH during storage
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Figure 4 Changes of total acid during storage
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Figure 5 Changes of lactic acid bacteria counts

during storage
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Figure 6 Changes of bacteria counts during storage
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Figure 7 Changes of moulds during storage
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Figure 8 Changes of yeast counts during storage
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