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Dynamic Change of Yeast in Pickled Radish Stored at Low Temperature

HE Zhi-fei, LI Hong-jun, REN Jun-qi
(College of Food Science, Southwest University, Chongging

400715, China)

Abstract: Pickled radish was tested for dynamic changes in yeast count and species during storage at 4 ‘C. The results showed
that after 15-day storage, yeast count in pickled radish exhibited an obvious reduction from 4.67 X 10? to 13 CFU/g. Four yeast
strains were isolated from 1-day stored samples and identified as Candida parapsilosis, Hansenula anomala, Rhodotorula
acheniorum and Brettanomyces anomalus. However, only Rhodotorula acheniorum was isolated and identified in 30-day stored
samples. Moreover, the amount of sugar addition had a great impact on the flavor of pickled radish during 4 °C storage. These

2011, Vol. 32, No. 13 165

findings collectively provide a useful guidance for the quality control of pickled vegetables.
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Fig.2 Observations on the colonial morphology of yeast strains
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Table 1 Colonial and cellular characteristics of yeast strains isolated from

1-day stored samples of pickled radish
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Fig.3 Observations on the colonial morphology of a yeast strain
isolated from 30-day stored samples of pickled radish (10 X 40)
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Table 2 Results of carbohydrate fermentation tests of yeast strains
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Table 4 Results of nitrogen source assimilation tests of yeast strains
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Table 5 Identification of other biochemical and physiological
properties of yeast strains
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Table 3 Results of carbon source assimilation tests of yeast strains
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