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Exploration on Growth and Decline of Lactic Acid and Nitrite in Pickling Process of Chinese Sauerkraut in Qimeng

Z0U Bo, YANG Mei-hua, ZHAO Ling-jiang et al ( Qiandongnan Vocational & Technical College for Nationalities ,Kaili, Guizhou 556000 )
Abstract [ Objective | To study the law of lactic acid formation and nitrite growth and decline during the pickling process of Chinese sauerkraut
in Qimeng. [ Method] The content of lactic acid and nitrite in sauerkraut were determined by acid-base titration, naphthyl ethylenediamine
hydrochloride method. [ Result] In the whole 33 d fermentation process, the lactic acid was produced at a faster rate of 0.73% of the pre-10 d in
the marinade, accounting for 65.20% of the total acid content, which then gradually slowed down. The lactic acid content was up to 1.12%
when fermented to 27 d, which was best for popular taste. Situation about the growth and decline of nitrite , the slope of the formation curve of
the nitrite from 1 d to 12 d was basically a higher angle, 12 ~15 d curve angle smaller nitrite formation rate slightly slow, the nitrite content of
nitrite peak reached 158.40 mg/kg in the fifteenth days,. From the 16 d, the curve started to fall and it got down very fast. The curve falled es-
pecially in the first week. The nitrite levels could be reduced to 18.70 mg/kg after two weeks of retreat (30 d) . It was less than 20. 00 mg/kg
of the national standard and meets the edible standard. [ Conclusion] The scientific production process and scale production technology of this

characteristic pickled cabbage are established.
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Table 1 The change of the content of lactic acid in pickling process of

Chinese sauerkraut in Qimeng

F Date Numberaifﬁfiays //d Contfnﬁ/ %
03 -27 0 0

03 -30 3 0.13
04 -02 6 0.31
04 -05 9 0.52
04 -08 12 0.73
04 -11 15 0.82
04 -14 18 0.96
04 -17 21 1.08
04 -20 24 1.11
04 -23 27 1.12
04 -26 30 1.12
04 -29 33 1.12
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Fig.1 The change of the content of nitrates (in NaNO, ) in the
pickling process of Chinese sauerkraut in Qimeng
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