Preparation of Pickles
Unfermented pickles: Cold pickling solution
Purpose of Experiment
The purpose of this experiment is to prepare and evaluate fermented and unfermented using different pickling solutions and methods of cucumber preparation (fresh packed, dry salted, sliced, wet salted, etc.). A week later, an evaluation will be conducted to assess the effects of different preparation methods on the sensory attributes (color and texture) of the pickles. Our group was responsible for preparing the cucumber pickles packed with cold pickling solution.
Questions:
1. What physical changes take place in cucumbers during pickling?
Cucumbers are pickled to extend their shelf life and for preservation. Pickling of cucumbers will cause the color and texture of the cucumber to change. The texture of the cucumber when pickled may shrink depending on the method used. Furthermore, the color will also change from green to yellowish/ olive green and the taste will change as well.
2. Why is it recommended to use coarse salt rather than ordinary salt in pickling?
It recommended to use coarse salt rather than ordinary salt in pickling because:
· It has more impact on the flavoring of the cucumber pickles and their preservation. 
· It is natural and inexpensive. 
· Ordinary salt may be iodinated and iodine might color the pickles
3. What is the role of lactic acid in fermented pickles?
Lactic acid bacteria are relatively salt-tolerant, whereas some of the less desirable bacteria aren't. Lactic acid is used to strengthen the function of LAB. LAB digests the sugars in the cucumber to give out lactic acid. LA, a source of acidity, will give the sour taste that will be in the cucumber, will remove sugar that bacteria will feed on, and controls the spread of microbes. Therefore, cucumbers are reserved.
4. What is the effect of the addition of CaCl2 to pickles?
Calcium Chloride is a firming agent that can be used in pickling. CaCl2 will help to maintain the crispiness in the preserving process. It can also be used as an additive to add to the brine giving the cucumber a salty taste, therefore, not needing to add sodium.
5. What is scum in pickles? What is its effect on pickles?
Scum is a layer of yeast and/or mold that feeds on the acid. Scum may be formed if cucumbers are not fully covered with the brine solution or the container is not closed tightly and properly. Scum may destroy the physical appearance of the pickles. It also decreases the acid concentration in the pickling solution resulting in improper processing resulting in the spoilage of the cucumbers.
6. Why are bloaters formed in pickles? How are they treated?
Bloaters are the pickles that float on the brine solution or are hollow due to the formation of gas inside the pickle. They may result from gaseous fermentation caused by yeasts. The growth of the fermentable species of yeast can be controlled by the addition of sorbic acid or its sodium salt, or by the inhibition of gas-forming lactic acid bacteria. 
To prevent the formation of bloaters:
a. pierce the cucumber
b. purge carbon dioxide away with nitrogen gas.  Nitrogen does not cause undesirable reactions nor does it stimulate aerobic microbes.
c. If cucumbers are large, use smaller ones
d. Always keep the proper strength of the brine solution
e. Start pickling within 24 hours after gathering
Bloaters are not a complete loss since they may be used in cut pickle and relish products at an economic loss of about 50%.
Evaluation
1. In two-week’s time prepare your pickles sample for evaluation by all groups: place pickles on a labelled plate on the evaluation table.
In the lab.
2. Compare the following sensory attributes: color and texture of fresh pack pickles with pickles packed with cold pickling solution.


3.  Compare the following sensory attributes: color and texture of fresh pack pickles with sliced pickles.


4. Compare the following sensory attributes: color and texture of dry salted pickles with wet salted pickles.


5. Compare the following sensory attributes: color and texture of fresh pack pickles with fermented pickles.
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