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ABSTRACT  After treating fresh broad bean with natural fermentation aged pickle wort artifical
inoculation artifical inoculation and aged pickle wort it was found that the artifical inoculation was
the optimal condition for aged pickle wort. This paper also studied the effects of salt content sugar
content and inoculation amount on the quality of broad bean products. By designing a orthogonal test
Lo 3*  the optimal parameters were determined as 4% salt 8% sugar 5% inoculum size 25~30C
fermentation temperature and 85°C sterilization temperature for 15 minutes.
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