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THE RESEARCH OF CHANGES IN VEGETABLE RAW 
MATERIALS DURING THE FERMENTATION PROCESS 

S. Matko, L. Melnyk, N. Tkachuk, L. Zotkina 
National University of Food Technologies 

Key words:  ABSTRACT 
Fermentation  
Vegetable raw materials 
Lactic acid fermentation 
Lactic acid 

The fermentation process of table beet, carrot, pumpkin, bit-
ter pepper was investigated. The organoleptic parameters of the 
fermented product at the fermentation temperature of 20±2°C, of 
the process to the moment of accumulation of 0.7—0.8% 
acidity (on lactic acid) and the subsequent vegetables keeping  
at a temperature of 1—3°C to accumulation of 1.2—1.4% lactic 
acid were determined. 

The appearance of 0.2% lactic acid (LA) during the table 
beet fermentation was observed on the third day only, there is 
accumulation of 0.4% and 0.6% of LA on the 4th and 5th day, 
respectively, and of 1.2% on the 7th day. A similar tendency is 
characteristic for carrot fermentation, however, the appearance 
of LA was noted on the 2nd day, and we reached 0.3% on the 3rd 
day. The fermentation of the pumpkin was somewhat faster, on 
the 6th day the accumulation of 1.2% of lactic acid was rea-
ched. 

The fermentation of pepper was the longest, the content of 
1.2% of LA was reached only on 8th day, probably due to the 
volatile raw materials that could inhibit the activity of lactic 
acid bacteria. It is shown that the maximum lactic acid accumu-
lation during table beet, carrot, pumpkin, hot pepper fermenta-
tion occured in 6—8 days. 

The experimental variants acquired the necessary taste pro-
perties after 7—8 days, then their organoleptic and physicoche-
mical parameters were determined: soluble solids, vitamin C 
and -carotene content. The organoleptic characteristics of the 
studied vegetables in the fermentation process do not dete-
riorate: the fermented products retain elastic properties, crispy 
consistency, except for the pumpkin and pepper, which is 
explained by the structure of the raw material, and pleasant 
typical taste and aroma. Some turbidity of the pouring was 
observed, probably due to the accumulation of the products of 
lactic acid bacteria activity. The content of ascorbic acid in the 
studied vegetables before and after fermentation is practically 
unchanged, which indicates the high biological value of the 
fermented products. 

It has been determined that lactic acid fermentation is an 
energy-saving, cost-effective, environmentally friendly type of 
canning. Lactic acid gives a specific sweet taste to the products, 
protects them from damage, and lactic acid bacteria Lactoba-
cillus acidophilus, after consuming these products, increase the 
amount of beneficial microflora in the human intestine. 
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