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Discussion on the fermentation process of northeast sauer kraut and
the necessity of using food antioxidant and preservative
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LUO Li-Bo, SHI Zhao-Jian

(College of Life Science, Dalian Nationalities University, Dalian 116600, China)

ABSTRACT: As anon-ready fermented vegetable product, northeast sauerkraut is greatly restricted in production
and processing because it does not allow using food additives. According to market research, it is found that most of
the northeast sauerkraut enterprises still adopt natural fermentation technology. According to the development status
of the northeast sauerkraut industry, this paper analyzed the reasons for this situation, described the definition of
fermented vegetables, 2 kinds of fermentation processes including natural fermentation of northeastern sauerkraut and
industrial fermentation, and discussed the harmful substances in the sauerkraut. Based on the above reasons, this
paper discussed the necessity of proper use of food antioxidants and preservatives in sauerkraut processing. In order
to ensure and improve the quality of sauerkraut products, prolong the shelf life of fermented sauerkraut, ensure its
normal circulation in the consumer market, and reduce the loss of production, it is recommended that appropriate
food additives be used in industrialized northeastern sauerkraut when the GB 2760-2014 food additive use

BB JOE RG22 KA H (201712026433)
Fund: Supported by the University Innovation and Entrepreneurship Project of Dalian Nationalities University (201712026433)
“BIEE: &, WL, B, FEMTE RSN T, E-mail: jal@dinu.edu.cn
FASCE, T, Bz, EEUT ORI S B 24 . E-mail: hwz@dinu.edu.cn
*Corresponding author: JANG Ai-Li, Professor, College of Life Science, Dalian Minzu University, No.18, Liaohe West Road, Jinzhou New
District, Dalian 116600, China. E-mail: jal @dInu.edu.cn
HU Wen-Zhong, Professor, College of Life Science, Dalian Minzu University, No.18, Liache West Road, Jinzhou New
District, Dalian 116600, China. E-mail: hwz@dlnu.edu.cn



%5 1944

URSC, G RIS K L R R T A AR T 7R A b 2 5091

standard is revised.
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