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Processing Technology of Potherb Pickles on Wild Vegetables

HE Wen-bing"? , XIA Guang-hui"? ,LIU Huan"? ,SONG Ye'
(1. Department of Pharmaceutics and Food Science, Tonghua Normal College, Tonghua ,Jilin 13400232, Research Center of Food Engineering of

Changbai Mountain Tonghua , Tonghua ,Jilin 134002)

Abstract; Taking wild vegetables as test material to produce potherb pickles for optimization of potherb pickles processing

technology. Based on the experiment,the total acid content,nitrite content,sensory evaluation were measured by different

lactic acid bacteria, lactic acid bacteria inoculation amount, and salt concentration and potherb. The results showed that

fiddlehead was the best suitable material for potherb pickles processing,the optimum processing technology of potherb

pickle was 7% of the amount of lactic acid bacteria inoculated,salt concentration 4%} ,bacteria BC, ,and bacteria LB,. On

these conditions, nitrite content was 2. 231 mg/kg, total acid content was 3.572 g/kg, and sensory score was 8. 47.

Physical and chemical indicators met the industry standards.

Keywords : potherb; pickle; technology
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HE
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Fig. 1 Effect of different fermentation temperatures on
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Fig. 2 Effect of different alcohol concentrations on
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Fig. 3 Effect of different quantities of inoculum on

total acidity of soft dates kiwi wine
2. 1.4 EREXNEEER LB & 4 A7, 8 X
k7 220 r/min B}, % B 25 A B B0 R B A Bl B i IR T

220 r/min M, BE%E 8 X B3 R B R 2 I E S HiE
RE R T 220 r/min J5 , 5 8RB I U BiE & 8 KB H 3
Kt T R

BB
» oo

&~
AN]

JATRFE Total acidity/(g-(100mL)")

160 180 200 220 240 280
3 XU Ventilation quantity/(r-min-)

B4 FREEREXREBRIELE R E R R M

Fig. 4 Effect of different ventilation quantity on
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total acidity of soft dates kiwi wine

2.2 TZABBUERLRBIT R R

ME2AA ERMREERLTZH5M4H
AB,GD,, BIREE 35°C ,EHEEE 820, HeFh & 800, 38 WU
220 r/min, MR R MR LIE B4 ST LS
Xof TG TR 42 TR 2 VI AR K 9 00 1 T S B >k BRI JBE > T TR
TR A3 B > 10 KB, BV R R 2 e T TR A T 1) e T
BENR, U R R B R &, 8 XU X SR K T 1Y
BN, U ABGD, T2 &MH#HTRIERE, &%
BEJE 7R 5. 23 g/100mL,

x2 EXEIRE
Table 2 Orthogonal experiment poor table
I SRE
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1 1 1 1 1 4. 50
2 1 2 2 2 4. 98
3 1 3 3 3 4.62
4 2 1 2 3 4. 94
5 2 2 3 1 5.10
6 2 3 1 2 4.75
7 3 1 3 2 4. 60
8 3 2 1 3 4. 87
9 3 3 2 1 4.72
K 14. 10 14. 04 14.12 14. 32
Ko 14.79 14. 95 14. 64 14. 33
K3 14.19 14. 09 14. 32 14. 43
k1 4.70 4. 68 4.71 4.77
k2 4.93 4. 98 4. 88 4.78
k3 4.73 4.70 4.77 4.81
R 0.23 0. 30 0.17 0.04

2.3 HORTREERMEE S YORIC T B E

R 2o TR S B O O T SR~ Bl B B T4
HHBRER 5 A, BN 0. 856 i1 70 BRME VB V5 I T A5 0L 5% fef
RS G BRI 5 L T SR I 9 A% e
BORTRBEYOR . TR B BERRA — 52 A R
I LIAE S ork s 7 i 0 LAt W] 5@ i in A — 52 B ) 3K

TSI R AT I . 16 T Ok B G 4% TR
HRACL L A BOE F BB R 8%, M 1.5%, HEbE
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Study on Development of Sports Health Beverage of Actinidia arguta Fruit Vinegar

LIU Zhi-yuan
(Jilin Agricultural Science and Technology University,Jilin,Jilin 132101)

Abstract: Taking Actinidia arguta fruit as raw materials,to develop a new vinegar sports health beverage,in the course of

vinegar acetic acid fermentation, by comparing the effects of fermentation temperature, wine alcohol degree, acetic acid

bacteria inoculum’ s size and ventilation rate on acetic acid fermentation. The results showed that the best process

conditions of vinegar acetic acid fermentation for Actinidia arguta fruit were that the vinegar fermentation was at 35°C

with 8%(v/v) initial alcohol degree at 220 r/min ventilation,and inoculation amounts was 8%;. The product had bright

color and unique flavor,and the vinegar drinks by used the produce to deploy had nutritious and tasted good,and had the

effects of enhancing athletes muscles’ ability to mobilize and fatigue.

Keywords : Actinidia arguta fruit;vinegar;acetic acid fermentation;sports health beverage

122

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

