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Comparison and analysis of the quality of several commercially available
sauer kraut

JIANG Xue-Jing, SUN Qing-Shen, WU Tong, HAN De-Quan”

(Key Laboratory of Microbiology at Heilongjiang University, The Ministry of Education Technology Research Center
of Agricultural Microbiology, Harbin 150080, China)

ABSTRACT: Objective To comparative analysis of the market sauerkraut and to provide a theoretical
basis for quality for Harbin market sales major brands of sauerkraut. Methods  samples of sensory
analysis was studied by using food professionals according to sensory quality evaluation index system of
pickled cabbage scoring; L-lactic acid content was detected by using a bio sensing analyzer; Vc and nitrite
content and amino acid by using UV analysis method and the automatic amino acid analyzer, respectively.
Results In the random selection of commercially available pickled cabbage, Zhongtai sauerkraut sensory
evaluation score was 7.6 points, compared with Cifeng sauerkraut L-lactic acid content more than 3.15
times, than the great northern wilderness sauerkraut nearly 1 times; comparing with Cifeng and Cuihua
sauerkraut, Vc content was more than 1.45 times, compared with the great northern wilderness slightly
lower, the nitrite content was less than the market sales of Cifeng and Cuihua sauerkraut nearly 1 times.
Conclusion compared with commercially available pickled cabbage, Zhongtai sauerkraut are superior to
that of commercially available pickled cabbage no matter in sensory quality, nutrient quality and nitrite
content.
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1 Vc 243.5nm
, s Fig. 1 The standard curve of Vc at 243.5 nm
®2 TEGABBFEERERRITNES
Table2 Theresult of sensory quality
1.7 2.1 2.0 2.1 2.1
1.6 1.7 1.8 1.8 1.7
1.4 1.8 1.5 1.9 1.7
1.8 1.8 1.7 1.8 1.8
6.5 7.4 7.0 7.6 7.3
R3 TEMEESE LIRSS
Table3 Theresult of L-lactic acid
(mg/mL)
1.3 2.7 1.2 3.1 33
1.1 2.5 0.9 3.1 3.2
1.4 3.0 1.1 33 3.5
1.27 2.73 1.07 3.12 3.33
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Table4 Theresult of V¢ content
(mg/kg)
2.141 1.593 3.579 1.613 0.09510
2.345 1.615 3.464 1.592 0.1288
2.413 1.862 3.482 1.595 0.1182
2.299 1.690 3.508 1.600 0.1140
*5 TEmEIMEREESE
Table5 Theresult of nitrite content
(mg/100g)
0.8564 1.504 0.6813 1.154 1.242
1.067 1.609 0.4886 1.329 1.189
0.7388 1.662 0.4537 1.382 1.135
0.8874 1.592 0.5412 1.288 1.189
%6 BMmMEEBESERSE
Table6 Theresult of amino acid content
(mg/100 g)
Asp 1.139 1.398 — 1.522 1.594
Thr 0.7255 1.076 0.5647 1.077 1.137
Ser — — — 0.3425 0.3511
Glu 1.073 1.211 0.9863 1.173 1.232
Gly — 1.246 0.8221 1.224 1.425
Cys 10.97 13.36 9.076 13.79 13.98
Val 3.275 4.551 2.752 4.524 4.594
Tyr — — — — —
Ala 1.372 1.998 1.066 1.813 2.116
Trp — — — — —
Phe 0.6131 0.7853 0.5431 0.8036 0.8858
Lys 0.2563 0.3029 0.2369 0.2756 0.2844
Arg 0.1326 0.1740 0.1109 0.1650 0.1721
Pro — — — — —
19.56 26.10 16.16 26.70 27.76
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