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Pickling Process of Vegetables and its Lactic Acid Bacteria Technology

WU Zu-fang, ZHAO Yong-wei, WENG Pei-fang
(Key Laboratory of Applied Marine Biotechnology, Ministry of Education &. School of Marine Science, Ningbo University.,
Ningbo 315211, China)

Abstract. Pickled vegetables processing is an important part of the vegetable processing indus-
try. With the gradual deepening developing of lactic acid bacteria research and new technologies
of agricultural products processing, one of the great research interests was focused on the study
of pickled vegetables process. In this paper, the microbial diversity, metabolite of lactic bacte-
ria and flavor compound formation, the functional properties evaluations as well as the ferment
starter application of pickled vegetables were elucidated among the domestic and foreign re-
search progress. This can provide the references for technology development and research of
pickled vegetables processing.
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