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Abstract: VITEK 2Compact automatic microbial identification system was used to identify the species and

quantity of lactic acid bacteria in the pickle juice fermentation process. The results showed that there were 4

strains of lactic acid bacteria and 2 strains of yeast in the fermentation process. The four Lactobacillus strains

were Lactobacillus plantarum, Lactobacillus plantarum, Lactobacillus plantarum and Pediococcus acidilactici,

respectively, and the dominant bacteria were Lactobacillus plantarum and Lactobacillus brevis. Two strains of

yeast strains respectively Candida inconspicua and Candida rugosa. The dominant lactic acid bacteria in the

fermentation of pickle juice were Lactobacillus fermentum and Lactobacillus brevis. At the 3rd to 4th day of

fermentation, Lactobacillus plantarum, Lactobacillus plantarum, Lactobacillus plantarum and Pediococcus
acidilactici were 1.2 x 10" ~ 1.6 x 10" CFU/mL, 1.2 x10" ~1.6 x 10" CFU/mL, 3.2 x 10° ~ 6.5 x 10" CFU/mL
and 4.6 x 10° ~ 2.5 x 10° CFU/mlL., respectively, indicating the best flavor of the pickle juice.
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