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Studies on the Processing Technology of Canned Sour Cabbage

Tian Chengrui Zhang Fuxin
{ Department of Food Science. Nowthawestern Agriculiural UniversicysYangiing , Shaawrs (T12100)

Abstract By determining the acid chan.ge and evaluating the appearance quality of
canned sour cabbage product,the results show that the optimal salt concenrration is 2
percent and the fermentation temperature is 15~20 C. The product quality is better af-
ter six days of fermentation at 15 C or four days ar 20 C.and then pasteurized for 10
miautes in boiling water,
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