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Abstract: The sweet and sour white radish is pickled with white radish. white vinegar and white
granulated sugar as the main raw materials to explore the quality changes of the optimal f{inished
product during the storage process. On the basis of single factor test, orthogonal test method is used
to aptimize, and the optimal process formula is as follows: white radish 150 g, white granulated sugar
35 g. white vinegar 60 mL, salt 15 g, and being refrigerated at 4 C for 5 days, The sweet and sour
white radish prepared by this process formula tastes sour. with crispy texture. According to the
quality correlation analysis, there is a positive correlation among sensory score. hardness. chewiness
and brittleness. With the extension of storage time, the moisture content and pH value of the optimal
finished product decrease, the amino acid nitrogen content increases, the total acidity increases firstly
and then decreases slowly and finally stabilizes. and the nitrite content increases to the “nitrite peak”

and then decreases,
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Table 1 The sensory scoring criteria of sweet and sour

white radish
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Table 2 The factors and levels of orthogonal test
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Fig. 1 Effect of sugar additive amount on the quality
of white radish
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Fig. 2 Effect of white vinegar additive amount on the quality
of white radish
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Fig. 3 Elfect of salt additive amount on the quality

of white radish
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Fig. 4 Effect of pickling time on the quality of white radish
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Table 3 Orthogonal test scheme and results
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Table 5 Quality correlation analysis
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Fig. 5 Changes of moisture content during storage
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Fig. 6 Changes of total acidity during storage
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