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ABSTRACT: Objective To investigate the effects of glucose fermentation products with other raw materials on
the quality of pickled vegetables during storage at 37 °C. Methods The 3 kinds of food raw materials—glucose
fermentation products, vinegar powder and soybean dietary fiber were selected. And the pickled radish was as the test
object. The effects on the sensory quality and shelf life of pickled vegetables with three food materials used

individually were investigated through single-factor experiment. The optimal physical mixing ratio had been
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determined through an Lo(3*) orthogonal array design. Results When 3 kinds of materials were used alone, the

sensory quality of pickled vegetables was improved effectively and aerobic plate count was suppressed. The

combination of 3 kinds of materials was 1.5 g/kg of glucose fermentation products, 1.5 g/kg of vinegar powder and

4.0 g/kg of soybean dietary fiber. The pickled vegetables were stored for 24 days at 37 °C with satisfactory sensory

quality, aerobic plate count no more than 5.88 1g(CFU/g), coliforms no more than 2.99 1g(CFU/g) and amino acid

nitrogen no less than 0.12 g/kg. The shelf life achieved was the same as that reached by using sodium dehydroacetate

and superior to that achieved by using potassium sorbate. Conclusion Various qualities of pickled vegetables are

effectively enhanced during their shelf life with the use of glucose fermentation products, vinegar powder and

soybean dietary fiber. The common chemical preservatives are replaced to inhibit the growth of spoilage

microorganisms. The reliable solution is provided for the green upgrading of the pickled vegetable industry.
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Table 4 Variance results of orthogonal experiment (sensory evaluation)
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