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The Effect of Irradiation on the Preservation of
Pickled Mustard Tuber
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Abstract: The effect of irradiation dose and water content on the quality of pickied mustard tubers was

studied. The results showed that the content of amino acid increased after irradiation. The protein and salt

content decreased with the increase of irradiation dose. Total acid had no significant change. Water con-

tent of pickled mustard tubers had a significant effect on sterilization. Combined treatment of irradiation

and salt had a better effect of preservation. There were some changes in color and flavor of the samples

treated at 8kGy, but the irradiated products were still acceptable by the consumers.
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Table 1 The change of nutrition components of irradiated pickled mustard tuber by different dose

1213 % 5 B B (kGy)lIrradiation dose

Nutrition components 0 1 2 3 4 5 6
& # Total acid 1. 50 1. 44 1.51 1. 47 1.53 1.43 1. 45
FE RS A The nitrogen of amino acid 1. 03 1. 04 1. 11 1.15 1.13 1.11 1.16
# B & Protein 12. 86 12. 8 12.78 12.79 12.74 12.78 12.75
] B4 SR BE Soluble pectin 4. 08 4.07 4. 09 4,19 4.25 4.22 4.24
JR S B Original pectin 7.96 7.94 7.90 7.76 7.57 7.47 7.47
R B Total pectin 12. 04 12.01 11.99 11.95 11.8 21. 69 11.63
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Table 2 The effect of the irradiation on free amino acid of pickled mustard tuber(mg/kg)

ARBEK 2 B & (kGy)Irradiation dose

Amino acid 0 2 4 6 8
KITEZEM asp 0. 004 0. 002 0. 003 0. 003 Q. 002
H &R thr 0. 002 0.002 0. 002 0. 002 0. 001
2 B FK ser 0. 005 0. 005 0. 006 0, 006 0. 005
HER glu 0. 004 0. 004 0. 005 0. 005 0. 004
HE® gly 0.011 0.012 0.013 0.012 0. 011
HEM ala 0. 06 0. 063 0.068 0. 065 0. 062
BE & B cys 0. 025 0. 026 0. 027 0.026 0. 027
S5 # val 0.02 0.021 0. 023 0,022 0.021
i & 88 met 0. 005 0. 005 0. 005 0. 005 0. 004
SEER lie 0.011 0.01 0.011 0. 01 0. 011
REM leu 0. 016 0.014 0. 015 0. 015 0. 016
XN & B phe 0. 009 0. 007 0. 007 0. 007 0. 008
B lys 0.019 0.02 0.022 0.021 0. 019
HEB arg 0. 002 0. 001 0. 001 0. 002 0. 001
& & Total amount 0.193 0.192 0. 208 0. 201 0.192
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Table 3 The preservation effect of 3kGy irradiation on

pocked mustard tube with different salt (cfu/g)

25, FE GRS A A R A IR R 7 8 R RE

HREEZ., AKBERBREERERKANMEY
ER, FHBE AR MY E K, RS hE]

HE 06 JBH Preservation stage B 2 R S TR R R R A T 4R A TR R A
Salt content CK 10d 30d 60 d ) . N B
3 3200 0 &5 % BAE AERMEAEN, TEREREERTE
5 3800 70 160 110 A
7 4100 85 195 145 6T A,
9 3700 35 150 160
11 3400 50 90 55
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