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Changing Patterns of Microflora during Natural Fermentation of Chinese Leaf Mustard (Brassica juncea coss)

Grown in Hunan Province, China

WANG Yi-qi, LI Zong-jun™

(College of Food Science and Technology, Hunan Agricultural University, Changsha 410028, China)

Abstract: Dynamic changes in the numbers of six microbial populations at different stages of natural fermentation of
Chinese leaf mustard (Brassica juncea coss) were investigated by microbial culture methods. The results showed that the
fermentation process of Chinese leaf mustard included three stages: 1) the fermented juice was at a pH greater than 5.0,
the numbers of total bacteria, Enterobacteriaceae and yeast were increased and subsequently decreased, and the dominant
bacterium was Lactobacillus, reaching 10° CFU/g; 2) the pH of fermented juice was reduced to below 5.0, the numbers of
total bacteria, Enterobacteriaceae and yeast were fluctuated within orders of magnitude of 10°, 10" and 10°, respectively,
and Lactococcus became the dominant bacterium at an order of magnitude of 10°, compared to 10° for Lactobacillus;
3) the pH of fermented juice was further reduced to smaller than 4.0, the numbers of total bacteria and yeast began to
significantly decline, the growth of Enterobacteriaceae was almost inhibited, and Lactococcus remained dominant at a
level of 10*, whereas acetic acid bacteria were always at very low levels. Artificial fermentation with a composite starter
culture consisting of Lactobacillus and Lactococcus at appropriately low levels of initial pH may be an alternative to natural
fermentation.
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HENRS.0 /L. BERHRZHK2.5 g/L. HIEHELO g/L. Bl
15g/L, pH7.0, 121 “C K20 min.
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pH 4.5, 121 C K20 min.
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Fig.1  pH change during the fermentation process of Chinese leaf mustard
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Fig.2  Change in the amounts of Enterobacteriaceae and yeast during

the fermentation process of Chinese leaf mustard
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Fig.3  Change in the amount of total bacteria during the fermentation

process of Chinese leaf mustard
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Fig4  Change in the amounts of Lactobacillus and Lactococcus during

the fermentation process of Chinese leaf mustard
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Fig.5 Change in the amount of acetic acid bacteria during the

fermentation process of Chinese leaf mustard
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