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Abstract: After the process of “three-time pickling and three-time pressing”, the mustard has become the
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pickled mustard favored by consumers. In order to explore the regularity of quality formation in the
process, the changes of total acids, organic acids, amino acids, nitrite, sugars, and isothiocyanates in the
process of “three-time pickling and three-time pressing” of pickled mustard were systematically analyzed
by HPLC, GC-MS and conventional physical and chemical analysis methods. The results showed that the
total acid content significantly increased from (3.4340.1) mg/g to (6. 1£0.1) mg/g (»p<<0.05). The or-
ganic acid was mainly composed of oxalic acid and acetic acid in the first-time picking. The types of organic
acids were gradually enriched with the prolongation of the curing period. The lactic acid content reached to
the highest (5. 2240. 1) mg/g at the end of “three-time pickling and three-time pressing” process. Seven-
teen kinds of amino acids were detected, and the proportion of sweet and delicious amino acids increased
gradually with the prolongation of the curing period. In addition, glucose, sucrose and other monosaccha-
rides and disaccharides were not found in the first-time picking, but a small amount of glucose and sucrose
appeared with the prolongation of the curing period. The content of isothiocyanates decreased gradually
during the curing process, and significantly decreased to (0.4140.02) mg/g (p<<0.05) during the three
curing stages.
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