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Processing Technique of Pickled Wax Gourd and Quality Analysis

GE Yan-yan, WU Zu-fang , WENG Pei-fang
( School of Marine Science, Ningbo University, Ningbo 315211, China )

Abstract: The physical and chemical indicators (pH, salinity, total acid, nitrite and amino nitrogen) as well as
microbiological influences (total population of bacteria and lactic acid bacteria) are investigated, and the sensory
evaluation of its product is conducted during fermentation using a variety of ways such as pickling, varying
ingredients and inoculated pickling using the wax gourd as raw material. The results show that the pickling
period of cooked pickles requires 20 days, but needs only 90 days for raw pickles with good quality. The pH of
the wax gourd added with red pepper is found to be reduced by 0.25, and nitrite concentration is reduced by
8.60x107 in the raw pickles processing but the total acids increases and salinity changes insignificantly. The pH
with inoculation pickling of wax gourd is reduced by 0.26, and nitrite concentration is reduced by 1.38x10”. The
amino nitrogen is increased by 1.70x10™, and the total population of bacteria is increased by 3.3x10” cfu-mL
and lactic acid bacteria is increased by 1.0x10” cfu'mL™”. Using the sensory evaluation for four different
processing techniques, it concludes that the quality of products by raw pickling with inoculation or by addition
of red pepper is found to be improved, the best quality of pickling wax gourd is obtained by inoculating the
Pediococcus pertosaceus.

Key words: pickled wax gourd; production technology; physical and chemical quality; microbiological
indicators; sensory evaluation



