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Abstract: In order to study the effects of different lactic acid bacteria on the quality of pickled radish, pickled radish was
prepared with Leuconostoc mesenteroides AP7, Lactiplantibacillus pentosus LP10 and AP7-LP10 combination. The
changes in physicochemical indicators, color differences, texture properties and sensory indicators during the fermentation
process were analyzed. The results showed that the decrease rate of pH and reducing sugar content and the increase rate of
total acid and lactic acid in the inoculated group were better than those in the natural fermentation group (P<0.05). For the
inoculated group, the nitrite content was low, and no nitrite peak appeared. The pectinase activity remained at a low level.
For the AP7-LP10 and AP7 groups, the L was higher than that of the other two groups (P<0.05), and the browning index
and polyphenol oxidase activity remained at a low level. After 7 days of fermentation, the hardness of AP7-LP10 group
(70.9243.94 N) was higher than that of other groups (P<0.05). The sensory score of AP7-LP10 was the highest (92+2.11).
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In summary, the pickled radish inoculated with lactic acid bacteria is fast to mature and safe. The combination of AP7-LP10

can improve the quality of pickled radish.
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Fig.1 Preparation process of pickled radish
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Table 1 Scoring standard of sensory indicator of pickled radish
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Fig.4 Change of reducing sugar content during fermentation
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AP7-LP10  23£1.34"  22+1.82" 23+1.41" 24+1.49"° 92+£2.11°

s [FFIAS R 7B R R 22 57 i 3 (P<0.05) .

2.8 REIFN RAEIIZPIEIERER S

XTHEEPR A CK 4RSS 7 d 3 NEE PR A
pH. R, (| S . A S LR AR AH o 4y
B, an3 3 s, BB S o 2R F A (P<
0.01), 5 b FISE B FrES 4 A 4 35 1 AH 56 (P<0.05 ) 5 J8%
B S A E RL  SE AR A5G (P<0.05) 5 BB AR S
L5 g 2 EAHDE(P<0.05), 55 Bl 1k A2 b 25 0 AH
FK(P<0.05); IKEMES o, b". REHFE M2 B
A (P<0.05) ; BB PP B 5055 SRl 0 P4 S b .
EE A (P<0.01), 5 o'l b" 5 B3 1 AH 6 (P<
0.05), 5 L™ W IEAHZE(P<0.05)

XTEEBR LN CK 4 Rt B 8 N pH. BL 2 .
{0 B | WG PR L SR A BEAL FE AR AR SE M B, i
X APTR, BERY pH. i JFUBE 5 M B 3 A 56
(P<0.01), H5ELEREA B 1EAHC (P<0.01); FLER 5
pH. M JFE AR 7 AHIC(P<0.01), SRR
I3 IEAH I (P<0.05); FLIR 05 pH 3 MAHC
(P<0.05); L5 o', b 2 3 71 4HC (P<0.01);
PPO 7% 5 pH. 5 W 1 M 2 I 3% IEAH 56 (P<
0.05), 5.l . FLIREK W A AHE(P<0.01), Hif
JEORE S S A B IE AR S (P<0.0 ) W E 5 pH ., iR
JEOBE SR e Tl % P S A 5 TR AH OC (P<0.01), 5
1 . LR S A S 2 B A DG (P<0.01) 5 SRSl v 14 5

3 OKBET AR NEETROAR S BRI AR S A

Table 3 Correlation analysis between sensory results and physicochemical indicators of pickled radish fermented for 7 days

b5 pH B2 R FLMEA WAL B L a b PPOIG{E  BEEE  BUKHEEE
% 03766 —0.6001  —0.5934 —0.3979 —0.3333 0.5768  0.9288  —0.9965" —0.9547°  -0.7377 0.6624 —0.9699"
AR 07991 —0.9160  —0.9335 —0.8455 —0.2582 0.9069  0.8375 —0.7641 —0.9067 —0.7344  0.9849" —0.8957
R 07839 -0.9156  —0.9084 —0.7938 —0.05803  0.7208  0.9668"  —0.8825 —0.9101 —0.5984 0.8777 -0.9625"
WEEE 05295 —0.7307  —0.7313 —0.5597 —0.3266 0.7107 09474  —0.9739"  -0.9883"  —0.7743 0.7982 -0.9959"
EJF 05939 —0.7812  —0.7795 —0.6190 —0.2635 0.7167  0.9639°  —0.9647°  —0.9802°  —0.7386 0.8228 —0.9995"

T *FR & B P<0.05, **Fm B B EHISEP<0.01, #4[H .
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Table 4 Correlation analysis between physicochemical indicators of pickled radish during fermentation
EiEtan pH psyi AR FRMEE WRERRE: IR L a b PPOIEME W RKHEHETE
pH 1
payi -0.6797" 1
LR —-0.8196"  0.9503" 1
FLRRTEEL  -0.6664" 03464  0.5065" 1
AR ER 0.0098  —0.2472  —0.2566  —0.1981 1
R 0.9466" —0.8270" -0.9250" —0.4882  0.2191 1
A -0.1759  -0.2261  —0.0016  0.3794 0.0008  —0.0337 1
a 0.0032 0.0734  —0.0936  —0.2542 0.0366  —0.0509 —0.7836" 1
b’ -0.1773  —0.0225  —0.0903  —0.1337  0.2983  —0.1400 —0.6506"  0.4342 1
PPOifE  04983°  —0.7200" —0.7598" -0.2968  0.3974  0.6424™  0.0038  0.1020  0.2092 1
fifi i 0.7424"  —0.6007" —0.6167" —0.3634  —0.0947 0.7559  0.4200 —0.4205 -0.4918  0.2094 1
SRACHEETE  0.9184™  —0.6437"  —0.7966" —0.6421" 03745  0.9400" —0.1930  0.0038 —0.0976 0.5661°  0.6429™ 1
Sk

pH. it JFHE 24K 2 IE A5G (P<0.01), 5% . FL
PR . LI B A I 3 A G (P<0.01) o RIS R
th, 5 R FHAL SRS PPO A0SR KBS £
AW R, (HBEE R T, BERESR 25 %, BRI
BRSNERIH . T ARG . 2T LR L IR A5 T30
0T HB AR R ) B i AR R YEVE R, S0 b BT HL AR
L GRS
3 #Hig

ARSI FTASRIZS AL PR 8 | R A 52
ma), DL RRLAR & BRI B H SRR TR AP7 . [RIBUZLIER &
Bz ) ZLAEAT B LP10 Bt &2 AP7-LP10 XU PR A
XTEE NPT RRE, ALY AR R B A e bR 22
2 (P<0.05), #ER¢H ', AP7. LP10 Bl 5 AP7-
LP10 E&%HE MY pH FIFLERAVSZ M ZZ AN B 35
(P>0.05); Xyfadr NAYEARER .. IR 5bE ., FLIREEE R
{35 (P<0.05), LP10 F=ERAE T 5, HyoA H BUAV AiF g
HOWAHERER B BT E SRR UE; M M EE S
T 3 g i 22 553 4. 35 (P<0.05),, AP7-LP10 =& & 1
ZHAA R | AR HECE VTS LT AP7. LP10 il
KWEEH 5 A SR KB4 (P<0.05), LP10 i K F
AP7, PPO 7E M . SR BBl 76 P A0 BT 38805 T AP7.
X} & e FRFRARAH IR M7 PPO 164 . SLBeHif
WM R S pH. i OB & & 2 W 3 E A S
(P<0.05), 5508 . LR 2 R 3 T A (P<0.01)
ZF L, R RLIR PRV B b n] R G S A0 HE B, B L
SR, 46 R IR, BRAREY N ERIL R B APT-
LP10 {R& &, Al mddss NRG Gk SR,
FEVEY N AGEER SR, PRRMA TR R BT R Y
A, RGBT AR, S s N R R a2
%, ASCR AP7-LP10 [AHEFIR S & B, JfoRk
X} AP7. LP10 R0 IFF1E H# 5T, Ktk 5 Se e i
AT X it JO A 5 M) 5 ) 2 I [T FH AL A Rt
— ST
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