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Hfect of starter cultures on nitrite concentration of
fermenting Chinese cabbage
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Nutritional Engineering, China Agricutural Universty Beijing 100083 ,China)

Abstract The nitrite concentrations were measured, during the spontaneous fermentation and pure inocul ation fermen-
tation (with Lactobacillus pentosus and Leuconostoc mesenteroides as fermentation agent) o Chinese cabbage. It
was found that the maximum nitrite concentration (nitrite peak) in the pure inoculation fermentation cabbage was two
times lower than that in the spontaneous fermentation cabbage and the reason could be concluded from a serials of ex-
periments as follows: enumeration of lactic acid bacteria, mesophilic aerobic bacteria and enterobateriaceae, changes
o pH value and lactic acid concentration. Numbers of mesaphilic aerobic bacteria (enterobateria and lactic acid bacte-
ria not included) that could produce the nitrite peak in the pure inocul ation fermentation cabbage was less than these of
in the spontaneous fermentation cabbage. And the numbers of lactic acid bacteria and concentrations o lactic acid in
the former was more than these in the latter. The decrease velocity of pH value o the former was lower than the latter.
Hence, nitrite concentration in the pure inoculation fermentation cabbage was lower than that in the spontaneous fer-
mentation cabbage.
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Tablel Tentativeidentification of lactic acid bacteriaiso-
lated from fermentation cabbage brine according
to phenotypic characterisation

() o
L actobacill us plantarum (L ac. 1) 48 43.636
L actobacill us pentasus (L ac. 2) 21 19.091
L actobacill us brevis (L ac. 3) 8 7.273
L actobacill us lactics (L ac. 4) 12 10. 909
L actobacill us fermentum (L ac. 5) 10 9.091
L euconastoc mesenteroides (Leu. 1) 11 10. 000

110
2.5
6 100 mg/ L
MRS ,3d

2

2 ;

96 %, 99. 623 %,
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Table 2 Comparion of nitrite usng ability of gx
typesof lactic acid bacteria
/
(mg/L) I %

68.421 +0. 603 31.579
Lac.1 0.377+0.112 99.623
Lac.2 0.704+0.171 99. 296
Lac.3 3.021 +0. 667 96. 979
Lac.4 1.534+0.172 98. 466
Lac.5 1.185+0.012 98. 815
Leu.1 0.776+0.244 99.224
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