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Effect of salt concentration on the quality of sauerkraut
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ABSTRACT

Investigation was carried outto assessthe effectof salt concentration on the quaity of sauerkraut prpared from mature cabbage
head. To prepare thesauerkraut, cabbage sample were chopped i smallpieces and mixed with diferent saltconcentrations ..
20,2.5,3.0,3.5 and 4.0 % and allowed to ferment at ambient condition. Acidity ofsauerkraut was increased with increase in
Jormentation period reaching maximum at 21 days afier fermentation, which thereafier decreased i allthe salt reated samples
except with 2% salt concentration where masimum acidiy was recorded on 28 days. The sample with 2.5% sal treatment
obtained desirable acidity of around 2.0% on 21 days of fermentation. Further. sauerkraut with 2.5% salt possessed mazimun
lactic acid, ascorbic acid content,desirablepH and TSS as compared to other saltconcentrations. Italso rated the highestscore
ofoverall ensory qualivy
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