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Abstract: In order to study the effect of fermentation technology on the quality of fermented
vegetables, the change rules ol salinity, pH value. total acid, organic acid, [ree amino acid. texture
and nitrite and other substance composition in the fermentation process are analyzed with Sichuan
pickled and northeast pickled cabbage as the research objects, The results show that the salinity of
Sichuan pickle and northeast pickled cabbage increases step by step and then tends to be stable. pH
decreases. the total acid content increases. a lot ol lactic acid and a little lactic acid are produced. but
Sichuan pickle produces acids faster; free amino acids are mainly alanine, proline and serine, the
hardness. elasticity and chewiness decrease with the extension of fermentation time. and nitrite is the
highest on the 5" day, but is far below the national limit standard of 20 mg/kg. Sichuan pickle and
northeast pickled cabbage have the similar change rules during [ermentation. however, their content
is diverse, indicating that the fermented vegetables are characterized by universality and individuality.
Key words: Sichuan pickle; northeast pickled cabbage; substance composition; change rule
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Fig. 1 The changes in salinity of Sichuan pickle and
northeast pickled cabbage during fermentation
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Fig. 2 The changes in pH values of Sichuan pickle and

northeast pickled cabbage during fermentation
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Fig. 3 The changes in total acids of Sichuan pickle and
northeast pickled cabbage during fermentation
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Table 1 The changes in texture property of Sichuan
pickle and northeast pickled cabbage
during fermentation
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Fig. 4 The changes in organic acids of Sichuan pickle and
northeast pickled cabbage during fermentation
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Fig. 5 The changes in free amino acids of Sichuan
pickle and northeast pickled cabbage
during [ermentation
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Fig. 6 The changes in nitrite of Sichuan pickle and
northeast pickled cabbage during fermentation
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