Fermentation and Shelf Life
of Sauerkraut

Welcome to this presentation on producing and preserving sauerkraut
through fermentation. We'll explore the stages of fermentation, shelf
life, and spoilage prevention of this tangy, flavorful condiment.




Materials Needed

Equipment Ingredients

e Food processor e 8 kg cabbage

e Cutting board & knife e 120 gtable salt (1.5% W/W, non-iodized)

e« Fermentation vessel e Optional: Spices like caraway seeds or garlic
e Pestle

o Sterilized cloth, plate, and weight



Preparation Steps

1 Sterilization

Sterilize all equipment at 100°C for 30 minutes to
eliminate contaminants.

2 Cabbage Preparation

Remove outer leaves, cut cabbage, and thinly slice (<2
mm) using a food processor.

3 Salting

Sprinkle sliced cabbage with salt (1.5% W/W) to draw
out moisture and form brine.




Fermentation Process

Kneading

1 Massage cabbage to break down cell walls and release
liquid.
Packaging

2 Pack kneaded cabbage tightly into fermentation

container, ensuring full submersion.

Weighting

3 Place plate and weight on top to keep cabbage
submerged in brine.




Fermentation and Canning

1 Fermentation

Let cabbage ferment at room temperature (18-21°C) for
1-4 weeks.

2 Canning

Fill sterilized cans with fermented sauerkraut, leaving
some headspace.

3 Pasteurization

Pasteurize sealed cans in boiling water at 100°C for 30
minutes.




Stages of Vegetable Fermentation

Maturation Stage

1 Flavors deepen over weeks or months.

Fermentation Stage

2
Lactic acid bacteria convert sugars, developing tangy flavors.
Anaerobic Stage
3 Salt creates brine, encouraging beneficial bacteria

growth.



Shelf Life of Sauerkraut

Unopened Shelf Life Opened Shelf Life
Up to 1 year or longer when stored Store in refrigerator at 4°C or
in a cool, dark place (below 20°C). below, consume within 4-6 weeks.

Preservation Factor

Low pH (<4.5) inhibits harmful
pathogens like Clostridium
botulinum.



Preventing Spoilage

Mold Growth Off Odors

Ensure all cabbage remains Use sterilized equipment and
submerged in brine during non-iodized salt to prevent
fermentation. contamination.

Soft Texture

Maintain proper salting and
fermentation temperatures for
optimal results.



Signs of Spoilage
(- (> =

Mold or Discoloration Unpleasant Odors Bulging Lids

Visible on the surface of sauerkraut. Rotten or overly sour smell indicates On canned sauerkraut, indicates gas
contamination. production by spoilage microbes.



Best Practices for Shelf Life
Extension

1 Sterilization 2 Salt Selection
Ensure all equipment is Use non-iodized salt to
thoroughly sterilized before promote beneficial lactic
use. acid bacteria growth.

3 Temperature Control

Maintain proper fermentation temperatures (18-21°C) for
consistent results.




Additional Best Practices

1 Submersion 2  Pasteurization
Keep cabbage fully Pasteurize canned
submerged in brine during sauerkraut at 100°C for 30
fermentation. minutes.

3 Storage

Store sealed jars in a cool, dark place away from temperature
fluctuations.




Conclusion

Fermenting sauerkraut is an ancient preservation technique that
ensures safety through natural acidity and proper handling. By
understanding shelf life dynamics and spoilage prevention, you can
enjoy flavorful homemade sauerkraut for up to a year or longer!




