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Trial production and evaluation of Xinhui tangerine peel health pickle
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ABSTRACT: Objective To explore a trial-production of health-care pickles with Xinhui tangerine peel and
evaluate its health-care efficacy. Methods Natural fermentation was carried out at room temperature, and the
effects of different salt concentrations and different addition amounts of dried tangerine peel on nitrite content in
pickled vegetables were investigated. Sensory evaluation of pickles including color, crispness and flavor was carried
out, and the scavenging ability of dried tangerine peel pickled vegetables on hydroxyl radical and DPPH radical was
determined, respectively. Results The nitrite content was related to the salt concentration, 6% salt concentration
was appropriate, and high salt concentration would lead to the decrease of nitrite inhibition rate; the addition of
tangerine peel could significantly reduce the peak content of nitrite, and 2% tangerine peel had the most significant
reduction. At the same time, the addition of tangerine peel had obvious scavenging effect on DPPH and hydroxyl
radicals. Conclusion The score is higher and the flavor and taste were good when salt concentration was 6% and
orange peel content was 2%. The production of dried tangerine peel pickles can not only significantly inhibit the
production of nitrite, improve the antioxidant activity, but also enrich the sensory flavor level of pickles, improve the

quality of pickles, and extend the industry chain of tangerine peel.
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Fig.2 Effect of different salt concentration on nitrite
content in pickle
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