@é:ﬂ%&l

tEs &

3

Vol.30,N0.02,2009

oh B S R R SRR

by

(W 4R e K BE T AT SR IR, w9 )il s AR 611130)

W E XAV BRAEIFAERAESTHOELAADE SR, I EA AREAEAFELBERERYHLEZ —, MAET
PEAENKRE ZEAR SSOERTTEREARRLAGN L, LA LY SRIFE SRR AERATT A
KRR, GARELTRBCERT RN TELIEARRER , 5 THA R AT LA EIFEGRE,

KRR, Ly £ , £ 7L, KL, REFE

Quality evaluation and standard discussion of Chinese pickle

CHEN Gong

(Sichuan Academy of Food and Fermentation Industries, Chengdu 611130, China)

Abstract ;. Pickle is bio—food fermented by lactic acid bacteria. It is a good representation of traditional food with
long history in culture. The article summarized current situation and tendency of Chinese pickle. It was first time to

have definition and category for pickle. Processing technology, quality evaluation and standard of pickle were

studied. Index of sensory evaluation standard of pickle were set up for the first time, and related standard was

pointed out not fully accurate for pickle.
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