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The Effects of Salt Factors and Spice Compounds on the Quality of
Packaged Fermented Vegetable

JI Feng-di,JI Bao-ping*, LIl Bo,LIU Zong-lin
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: Inorder togetakind of good quality, lowsalt, safety fermented vegetable product. In this study, the effects of the
salting time (4, 10, 16, 24h), salting temperature (15, 25°C), different spices, saltingmethods etc, onthemicroorganism, nitrite
forming during the fermentation of packaged vegetable(4°C)were investigated. Itwas showed that the total bacterial was 10~
10‘cfu/g and the nitrite content was below0.5g/L .
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Table 2 The sensory evaluation of the packaged fermentation
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