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Effect of Different Lactic Acid Bacteria on the Change of Nitrite and
pH Value of Chinese Cabbages in the Process of Fermentation

SHEN Die xiao, WEI Bao-dong
(College of Food Shenyang A gricultural University, Shenyang, Liaoning 1106D

Abstract; We applied No. 1, No.2, No.3 and their 6 strains ferments for inoculation and studied the variation of nitrite and
its effect on the pH during the procedure of pickling cabbages. The results showed that the No.2 No.3 had the fastest
fermentation speed and the fermentation ability of No.1 strain was weak.The peak of nitrite in pickled cabbages appeared at
9~15 d.After 19 days, the maximum nitrite residue was 1.25 mg/ kg, and it was lower than the state standards(<X 20
mg/ kg ). Its pH value rapidly declined to 3.5 within 0 ~9 d, then stablizing.

Key words: inoculated fermentation; Chinese cabbage; nitrite
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