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Process Optimization for Production of Nutritional Seasoning Juice from Leftover Pickle Juice from Making Low
Salt Pickled Mustard Tuber
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Abstract: In order to avoid the problem of environmental pollution caused by the salty wastewater left over from the production

of pickled mustard tuber, a novel nutritional seasoning juice was developed based on its membrane separation, vacuum concentration

and pasteurization. The results showed that the optimum operating conditions were determined as follows: ultrafiltration separation

using a 0.22 um membrane, vacuum concentration at 65 ‘C and 0.090 MPa and water-bath sterilization at 90 °C for 10 min. The nutritional

seasoning juice obtained was clear and bright in color and had a strong aroma of pickled mustard tuber with a light sauce fragrance

and a good sweet/salty balance of flavor, thus providing an excellent seasoning for cold dishes and noodles.
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Table 1 Criteria for sensory evaluation of nutritional seasoning juice
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Table 2 Physico-chemical properties of the leftover pickle juice before
and after ultrafiltration
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Table 3 Microbial counts of the leftover pickle juice before and after
ultrafiltration
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Table 4 Clarity of the leftover pickle juice before and after
ultrafiltration
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Table 5 Effect of vacuum concentration parameters on sensory characteristics of the leftover pickle juice
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Table 6 Physico-chemical properties of the leftover pickle juice before and after vacuum concentration under optimal conditions
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(g/100mL)  JEW)/(g/100mL) % IBe® P (g/100mL)  (g/100mL) (9/200mL) (9/100mL)  (g/100mL) (mg/100mL)
WARHY 5.36 4.94 6.90 3.60 1.06 0.046 0.18 0.96 0.052 0.073
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Table 7 Change in taste before and after MSG addition
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Table 8 Change in taste before and after sugar addition

RK 1 2 3 4
TEREZS I 1% 2.0 15 1.0 0.5
AN ek L/ SUS S VN kA

MR 8 T, 1.0% [ REBEAS I B0 & 7, i
ERGE L AL 32 T PIRTDIIPAN S DR NI (19 7
. L, R IEHE0.5% IWRAT . 1.0% MY RERI 015
AR AT P
24 REIT 2%

241 REFIFRIESE

R T REHE KA B

Table 9 Microbial counts and absorbance before and after

sterilization
EN | EiE RSy gl TR A/ 383 A
ZH (CFU/mL) (CFU/mL) (CFU/mL)

ARATH 4.7 X 104 2.4 X 10? 3.6 X 10° 0.165
70°C/10min 11 3 7 0.189
70°C/20min 6 0 5 0.203
70°C/30min 2 0 1 0.213
80°C/10min 4 1 3 0.218
80°C/20min 1 0 1 0.249
80°C/30min 0 0 0 0.275
90°C/5min 2 0 0 0.243
90°C/10min 0 0 0 0.249
90°C/15min 0 0 0 0.264
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Table 10 Results of sensory evaluation of products with desired
sterilization effect
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