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Effects of different storage conditions on the quality

of sweet potato leaf pickles
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Abstract: Objective: This study aimed to explore the preservation
conditions and quality changes of sweet potato leaf sauerkraut fer-
mented by lactic acid bacteria. Methods: After vacuum
packaging, the pH value, lactic acid content, nitrite content, col-
ony number, color difference and sensory score of sweet potato
leaves were compared under four different kinds of storage condi-

tions, including 25 °C at room temperature, 4 ‘C at low tempera-
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ture, 4 C after pasteurization at 80 °C —15 min, and 4 C after
pasteurization at 85 ‘C —10 min. Results; When stored at 25 °C,
the luminance decreased the fastest, and the color became darker
at 60 days. The number of yeasts was the most after 30 days at
4 °C, and the number of lactic acid bacteria was the most after
45 days; After pasteurization for 90 days at 80 °C — 15 min, the
number of Escherichia coli was the least, and the sensory score
reached the edible threshold. After pasteurization for 75 days at
85 C —10 min, the total number of bacteria was the least and the
sensory score was qualified; pH value was negatively correlated
with nitrite, and positively correlated with L value and sensory
score; Lactic acid bacteria were positively correlated with yeast;
E. coli and total bacteria, and the sensory score was the largest
in the first principal component. Conclusion: After pasteurization
at 80 C —15 min and storage at 4 °C, the main microorganisms
were lactic acid bacteria, with other indicators met the safety
standards, and the sensory quality was stable. This condition is
more suitable for the storage of pickled cabbage with lasting for
90 days.

sweet potato leaves;
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Table 1 Sensory evaluation form
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Figure 1 Effects of different preservation conditions
on pH value
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Figure 2 Effects of different preservation conditions on
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lactic acid content
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Figure 3 Effects of different preservation conditions on

nitrite content
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Figure 4 Effects of different preservation conditions on

the number of lactic acid bacteria
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Figure 5 Effects of different preservation conditions

on the number of yeast
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Figure 6 Effects of different preservation conditions on

the number of Escherichia coli
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Figure 7 Effects of different preservation conditions on

the number of total bacteria
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Figure 8 Effects of different preservation conditions

on L~ value
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Figure 9 Effects of different preservation conditions
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Figure 10 Effects of different preservation conditions

on sensory evaluation

177



178

35 5 R 8 STORAGE TRANSPORTATION &. PRESERVATION

T A5 5 T 0 I TS (0 P i v o (TR JEE G O, e
AR E PR QLB 2 T e o 40 58 IR S T 30 [7] 2% 45 b A7
TEAN[R) A2 B AR S L B 45 5 AR M A2 1E 5 B & L 34
st B0 AR AR B TR I 22 S BT A — 6 i R AR O AFTE A
LSS N ESLU P

i 2R RS Al K A7 AR AH 5 7k I e I 2k R A
KL R 4 PR AT T 9 R bR AT PCA 34, LU
FEAEE = 1.0 Fl J5U N 2 I P A B0 - 25 SR LR 3 R 4.

BE 2448 | 20228 2 B | RSV

HT 2% 3 RNER 4 AT, 55— 3 4 SRR (E hy 3,468, J7 25 BT ilik
RNy 38.538 %0, o UBE PRy (L {H . pH A . WA AR £ for
B R AT AR R SR I T A B AL A 5
Ay BRAE Ry 2,714, 77 2 Tk 3 430,150 % , H v FL R 1A
B B B T AT R AL A B A R R R K B A
F S A B R S Y B 2R W A B A A ) B R BT
Bk 68,689 %0, AT ST Bt I ¢ R 3% i JoE A5 A 1 K 4y
fFH.

®2 PEYESEROEXRY

Table 2 Correlation coefficient of each index during preservation
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