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Safety control and packaging sterilization technology application of fermented sauerkraut
CHEN Xingxing', BAO Aiming'*, AO Wenmin?, LONG Zhengyu?, LI Binbin?, QIN Weijun'

(1.Guizhou Nanshanpo Food Processing Co., Ltd., Anshun 561000, China;
2.Guizhou Nanshanpo Food Research Institute Co., Ltd., Anshun 561000, China)

Abstract: Fermented sauerkraut, rich in carbohydrates and produced using large volumes of water as the fermentation substrate, is highly susceptible
to spoilage by contaminating spoilage microorganisms. In China, the majority of fermented sauerkraut products rely on natural fermentation, which is
often characterized by poor process stability and elevated nitrite levels, posing significant food safety concerns. Additionally, with accelerating urban-
ization and the faster-paced modern lifestyles, fermented sauerkraut is gradually trending towards smaller packaging. However, this trend has also in-
troduced new challenges, such as the abuse of preservatives, browning during transportation, gas expansion in packaging, and the development of
off-flavors. These issues make it difficult to eliminate the shortcomings of fermented sauerkraut, such as its food safety and short shelf-life, which se-
riously restricts the development of the fermented sauerkraut industry. In this paper, the current food safety issues associated with fermented sauerkraut
were reviewed, the recent research advances in the screening and application of fermented sauerkraut strains were briefly introduced, and the existing
packaging and sterilization technologies were expounded. Furthermore, it was proposed to optimize the fermentation process through inoculation
technology to enhance fermentation stability and reduce food safety risks. From the perspective of sterilization and packaging technology, the feasibility
of extending shelf-life and reducing preservative usage were also explored. The aim was to provide theoretical support for the standardized production
and industry development of the fermented sauerkraut.
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Table 1 Main sterilization techniques for fermented sauerkraut
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