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Study on Processing Technology of Pickled Radish

WANG Yan, HU Yue, FANG Hongmei, ZHOU Cunliu :

(School of Food and Biological Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract: The work aimed at the effects of salt, soybean oligosaccharide and perilla-bean sprout juice on pH, nitrite content
and sensory quality during fermenting. On this basis, the effects of different proportion of lactic acid bacteria and yeast on
the dynamic changes in the total number of lactic acid bacteria and the total number of yeast of fermentation broth, pH,
nitrite content and sensory quality of pickled radish were studied. The results showed that the comprehensive effect of 4%
salt, 5% soybean polysaccharide and 4% perilla-bean sprout juice was the best, the pH of pickled radish was 3.36, the
content of nitrite was 1.5 mg/kg, and the sensory score was 78.7. Compared with natural fermentation, adding 0.2 g lactic
acid bacteria powder and 0.2 g yeast powder for seven days, the lactic acid bacteria and yeast concentration of pickled
radish reached 10*” CFU/mL and 10°® CFU/mL, respectively, the pH was 3.27, the nitrite content was 1.1 mg/kg, and the
comprehensive sensory score was 79.1. The results of this study expanded the path to improve the processing technology of
pickled radish with low sodium salt and low nitrite.
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Table 1 Experiment design of fermentation
H5 XJ R SEHEH L FHGEH2 SEHREH3
PERF B (2) 0 0.2 0.2 0.2
FURREIH (2) 0 0.1 0.2 04
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1.2.4.5 BEIFE SHERP T8 N HEE
PEMT AR (AN 2 FToR) o FHPEH /N (10 ) PATEEIA |
(ERE SR SN B SRV &y b o N S C o PSS
N IS T E VS, W4 100 43, #5955 Hh e pei—

At B S A — A5, BURI 4y 8 MR - H4(E
VE R 7= i R LA 57

x2 REWEARIECD)

Table 2 Standards of sensory evaluation (score)
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Fig.1 Effects of salt level on pH of fermentation broth (A) and
nitrite content of pickled radish (B)
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Table 3  Effects of salt level on sensory evaluation

of pickled radish
TR (%) 2 4 6 8 10
R 11.3+1.2¢ 18.8+0.8* 15.0+0.8° 13.6+1.8° 11.8+1.3¢
{ERES 13.241.1° 16.9+1.2° 16.7+1.3° 18.8+1.0° 19.3+1.3"
Ak 5.541.1¢ 18.1£1.0° 15.0£1.1° 12.5+1.5° 12.241.5°
HUEEEYIN 9.2+41.2° 18.5+0.9° 18.0+0.8* 13.2+0.8" 12.5+1.1°
LEETESY 39.243.4° 72.343.3" 64.742.5° 58.14£22° 55.8+3.6°
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Fig.2 Effects of soybean oligosaccharide level on pH of
fermentation broth (A) and nitrite content
of pickled radish (B)
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Table 4 Effects of soybean oligosaccharide level on sensory
evaluation of pickled radish

KGALENH (%) 0 3 4 5 6
aUS 16.040.8° 17.0+0.8" 18.4+£0.8 18.8+0.6* 17.3+£0.9°
{05 15.8+1.0° 16.9+1.1° 17.2+1.1° 16.8+0.8" 17.0+1.2°
Ak 15.0£0.9° 16.1+1.0° 19.6+1.1° 20.3+1.2* 19.8+0.9°

HISREEK 15.7£0.7° 16.9+0.7° 17.0+0.8° 18.0£1.2° 16.8+0.8°
LAV 62.5+2.2° 66.9+2.8% 72.2+2.5° 73.9+1.7° 70.9+2.4°
A —a— 0% M- H 2T
45t —— 2% IR
—— A% H-T T
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40} —— 8% -H AT
&
35¢
30 1 1 )
0 2 4 6 8
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<HI 15+
L
ggé 10+
E
=]
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KIEREL (d)

K3 IR SRS IR IESE R K pH(A) FIF S M SR
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Fig.3 Effects of perilla-bean sprout juice level on pH of
fermentation broth (A) and nitrite content of pickled radish (B)
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Table 5 Effect of perilla-bean sprout juice level on sensory
evaluation of pickled radish

ENR-EZETRINE (%) 0 2 4 6 8
R 15.3£0.9¢ 17.0+£0.8° 20.7+1.2° 17.0+0.8" 13.0£1.2°
(ERES 19.3£1.2" 17.3£0.8" 17.1£0.7° 14.2+1.0° 8.9£0.9¢
RS 17.1£1.0° 18.5+0.9° 21.6+0.8* 15.9+0.7¢ 14.6+0.8°
I 2HYIN 18.4+0.7° 19.7£0.7* 19.3£0.9° 14.9+0.7° 10.8+0.8°

LRG TS 70.1£0.7° 72.5+1.9° 78.7+2.5" 62.0+£2.6" 47.3+2.8°

22 AEHRAINIABREMNESEMNAE MNeXmRS
T AHERER & SRR

FHIE 4 7180, S50 BRZHAH LE, I AAS[A] L9 ity
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