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Studies on the Direct Compound Fermentation Agents of Pickles in Pilot Scale Test

ZONG Xuyan, LI Li, ZHANG Jing, XIONG Li, LUO Huibo
(School of Bioengineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: To promote the process of producing Sichuan pickles, three strains of lactic bacteria were used in pilot scale

test with self-made devices. It was used to construct the math model with orthogonal test, sensory evaluation and quadratic

polynomial stepwise regression. Verification test and physicochemical analysis were done for the validation test sample. The

results showed, the order of that three strains influence the sensory evaluation of pickles are ZL116 > ZL146 > ZI1207. It

can be determinated preliminarily that three lactobacilli have no antagonistic, but promotion. The best proportion of complex

is [ZL116] =1E5.8,[ Z1.146] =1E5.2,[ Z1207 ] =1E5. 1. Tt is small deviation between verification test results and pre-

dicted value. Physical and chemical test indicators of the verification sample are accord with standards.

Key words: pickles; pilot scale test; sensory evaluation; strains remixed





