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Study on the Crisp Technology of Jiangzhou Baoan Sauerkraut
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Abstract: In order to explore the best erispy preservation process of Jiangzhou sauerkraut, caleium chloride
was selected as the erispy preservation agent, and the effects of soaking time, adding amount of caleium chloride, and
maintaining the fragility of Jiangzhou sauerkraut during the storage period were investigated, The optimal crispy preservation
process was studied by Ly(3’) orthogonal test, with sensory perception as the index. The results showed that sauerkraut was
treated with 0.04% calcium chloride for 30 min, vacuum-packed at 4 C, and the crispness of sauerkraut was maintained
well during the storage period, which was the best technology combination for preserving erispness, Under this combination,
sauerkraut has better erispness and is not soft during storage. The results of this study can provide theoretical basis and
reference value for the industrial production of sauerbrage in Chongzuo River Prefecture.
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