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The Effect of Cooking Methods on the Sulfur
Dioxide Residue of Pickled Mustard-Green

Yu-Ting Liao'  Yu-Hui Tuan?® Po-Ching Wu"

1.Department of Biomechatronics Engineering National Ilan University
2.Planning & Development Section, China Grain Products Research &
Development Institute

Abstract

Pickled mustard green is the common food in Chinese dish. It was made by the
mustard and salt to ferment. However, the pickled mustard green product was easy to
browning, it may cause a serious problems in the storage. The sulfite was added in the
pickled mustard green product. This kind of product was not the Ready-to-eat food, it
should be washed and cooked before eating. It seems the regulation for the standard of
sulfur dioxide residue was quite unreasonable. The pickled mustard green samples used in
this study contained 532+3 ppm and 832+34 ppm sulfur dioxide residue. Five different
recipes were used for cooking test, which included “Pickled mustard green ball”, “Pickled
mustard green soup”, “Pickled mustard green fried pork bellies”, ”Pickled mustard green
goose soup”, and “Boiled pickled mustard green”. The sulfur dioxide residue was measured
after washing and cooking. The sulfur dioxide residues of pickled mustard green after
washing and cooking were reduced nearly 8~40%, and 31~97%, respectively. Especially,
the deep-fried was the best way to reduce sulfur dioxide residue. Besides, the boiled method
was the worst way to reduce the sulfur dioxide residue because the cooking time is too short.
Based on the acceptable daily intake (ADI), the reasonable standard for sulfur dioxide residue

was determined and recommended.

Keywords: Pickled Mustard-Green, Sulfur Dioxide, Acceptable Daily Intake (ADI)
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Table 2 The sulfur dioxide residue of pickled mustard-green after cooking
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Table 3 The removal efficiency of pickled mustard-green after washing and cooking
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Table 4 Each pickled mustard-green dishes of pickled mustard-green, soup and seasonings
weight (g) and total sulfur dioxide residues (mg)
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