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Effects of extract from Pleioblastus amarus leaves on the quality of radish pickle

CHEN Lu, DU Keli, ZHU Wenyou, ZHANG Chao, HU Lianging, LIU Wenwen, ZHANG Yongguang, LI Chenhong, YIN Liguo*

(Faculty of Agriculture, Forestry and Food Engineering, Yibin University, Yibin 644000, China)

Abstract: In order to investigate the effect of extract from Pleioblastus amarus leaves on quality improving and nitrite removal of radish pickle, using
traditional naturally fermented radish pickle as the research object, the effects of P. amarus leaves extract addition (0, 0.005%, 0.01%, 0.02%, 0.03%
and 0.04%) on color parameters, hardness, pH, nitrite content and sensory quality of radish pickle during fermentation process were investigated. The

results showed that compared with the control group without P. amarus leaves extract addition, the quality of radish pickle was better when the P. amarus

leaves extract addition was 0.02%, and the fermentation time was 7 d. The L* value, hardness, pH, nitrite content and sensory score were 56.10,

58.26, 3.22, 0.28 mg/kg, and 92.80, respectively, with special flavor of fermented radish, salty and sour coordination, and suitable taste.
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Table 1 Sensory evaluation standards of radish pickle
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Fig. 1 Effect of extract from Pleioblastus amarus leaves addition on the color parameters of radish pickle during fermentation process
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Fig. 2 Effect of extract from Pleioblastus amarus leaves addition on
the hardness of radish pickle during fermentation process
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Fig. 3 Effect of extract from Pleioblastus amarus leaves addition on
the pH of radish pickle during fermentation process
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Fig. 4 Effect of extract from Pleioblastus amarus leaves addition on
the nitrite content of radish pickle during fermentation process
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Fig. 5 Effect of extracts from Pleiobiastus amarus leaves addition on
sensory quality of radish pickle
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