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ABSTRACT: The seasonality of sauerkraut production makes it difficult to satisfy people's perennial demand for
sauerkraut, which emphasizes the importance of sauerkraut preservation for a long time. However, sauerkraut is prone
to spoilage due to the biological, physical and chemical factors during the preservation process. Based on literature
analysis, this review stated the use of ready-to-use starter (containing lactic acid bacteria and yeast) for enriching the
ester fragrance; and the methods to improve the storage performance of sauerkraut such as the use of biological
antagonism, and low-temperature preservation technique, with special emphasis on the prospects of biological
preservation through the use of bio-preservatives and antagonistic microorganisms, from the point of sauerkraut itself,
process conditions, etc, in order to explore effective methods to extend the shelf life of sauerkraut. From the
perspective of food safety and market prospect, the future development direction of pickle and preservation was
prospected. This review also provided the prospects for sauerkraut production and storage.
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Fig.1 The metabolic process of Lactobacillus plantarum during sauerkraut fermentation
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