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Summary
Hiroyasu Saegusa(2008) : Development of a new grilling sauce containing heat-treated vegetable mixture
fermented with lactic acid bacterium

Key words : grilling sauce, fermented vegetables, lactic acid bacterium

We developed a new grilling sauce by using a vegetable mixture (onions, carrots and celery)
fermented with Lactobacillus plantarum.

To process the fermented vegetable mixture, L. plantarum was inoculated into a heat-treated
vegetable mixture and fermented at room temperature for 2 days in the absence of fiber degradation enzyme.
The heat-treatment condition for the vegetable mixture (at 90°C for 30 min or at 105°C for 15 min) or the
concentrations of L. plantarum (1.0X 108 or 1.0X 107 cfu/g) used when starting the culture each had little
effect on the quality of the fermented products. After the fermentation for 2 days, the viable cell count of L.
plantarum reached 109 cfu/g, and the pH value of the product was lowered from 5.1 to 3.6 with the
production of 1400mg/100g lactic acid. To process the final sauce product, an extract of spices immersed in
vinegar, sugar, salt, tomato puree and apple puree were mixed with the fermented vegetable mixture, and
finally heat-treated at 90°C for 30 min for pasteurization.

By applying this method (vegetable mixture was heat-treated at 90°C for 30 min and L. plantarum
was added at 1.0 X106 cfu/g when starting the culture), it was possible to produce 450kg of the final sauce
product from 60kg of vegetables.





