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                    Summary
Sayur asin is a fermented mustard cabbage product of Indonesia. The cabbage is fermented naturally in the presence of brined water taken from boiled rice. Fermentation was characterized by a sequential growth of the lactic acid bacteria, Leuconostoc mesenteroides, Lactobacillus confusus, Lactobacillus curvatus, Pediococcus pentosaceus, and Lactobacillus plantarum. Starch degrading species of Bacillus, Staphylococcus and Corynebacterium exhibited limited growth during the first day of fermentation. The yeasts, Candida sake and Candida guilliermondii contributed to the fermentation. Lactic acid, acetic acid, succinic acid, ethanol and glycerol were products of fermentation. Glucose, generated by the degradation of rice starch and maltose, was metabolized by the species that grew.



                    
    


                    
                        
                            
                                
                                    
                                        
                                    
                                    
                                        This is a preview of subscription content, log in via an institution
                                    
                                    
                                        
                                     to check access.
                                

                            

                        

                        
                            
                                
                                    Access this article

                                    
                                        
                                            
                                                
                                                    Log in via an institution
                                                    
                                                        
                                                    
                                                
                                            

                                        
                                    
                                    
                                        
 
 
  
   
    
     
     
      Buy article PDF USD 39.95
     

    

    Price excludes VAT (USA)

     Tax calculation will be finalised during checkout.

    Instant access to the full article PDF.

   

  

  
 

 
  
   
    Rent this article via DeepDyve
     
      
     

   

  

  
 


                                    

                                    
                                        Institutional subscriptions
                                            
                                                
                                            
                                        

                                    

                                

                            
                        

                        
                            
                        

                    

                    
                        
                    


                    
                        
                            
                                
                            
                        
                    

                    

                    

                    References
	Back W (1978a) Zur Taxonomie der Gattung Pediococcus. Brauwissenschaft 31:237–250

                    Google Scholar 
                

	Back W (1978b) Zur Taxonomie der Gattung Pediococcus. Brauwissenschaft 31:312–320

                    Google Scholar 
                

	Barnett JA, Payne RW, Yarrow D (1983) Yeasts: Characteristics and identification, 1st edn. Cambridge University Press, Cambridge

                    Google Scholar 
                

	Beuchat LR (1983) Indigenous fermented foods. In: Rehm HJ, Reed G (eds) Biotechnology, vol 5, Food and feed production with microorganisms. Verlag Chemie, Basel, pp 447–528

                    Google Scholar 
                

	Buchanan RE, Gibbons NE (1974) Bergey's manual of determinative bacteriology, 8th edn. The Williams & Wilkins, Baltimore

                    Google Scholar 
                

	Djien KS (1982) Indigenous fermented foods. In: Rose AH (ed) Economic microbiology, vol 7, Fermented foods. Academic Press, New York, pp 15–38

                    Google Scholar 
                

	Fleming HP (1982) Fermented vegetables. In: Rose AH (ed) Economic microbiology, vol 7, Fermented foods. Academic Press, New York, pp 228–258

                    Google Scholar 
                

	Hesseltine CW (1983) Microbiology of Oriental fermented foods. Ann Rev Microbiol 37:575–601

                    Google Scholar 
                

	Ingraham JL, Vaughn RH, Cooke GM (1960) Studies on the malolactic organisms isolated from California wines. Am J Enol Vitic 11:1–4

                    Google Scholar 
                

	Kreger-van Rij NJW (1984) The yeasts: A taxonomic study, 3rd edn, Elsevier Science, Amsterdam

                    Google Scholar 
                

	Leung W-TW, Butrum RR, Chang FH (1972) Food composition table for use in East Asia, part 1, Proximate composition, mineral and vitamin contents of East Asian foods. Food and Agriculture Organization, Rome

                    Google Scholar 
                

	Lindgren S, Refai O (1984) Amylolytic lactic acid bacteria in fish silage. Appl Bacteriol 57:221–228

                    Google Scholar 
                

	Parry JM, Turnbull PCB, Gibson JR (1983) A colour atlas of Bacillus species. Wolfe Medical, London

                    Google Scholar 
                

	Pederson CS (1979) Microbiology of food fermentation, 2nd edn. AVI, Westport, Connecticut

                    Google Scholar 
                

	Sharpe ME (1979) Identification of the lactic acid bacteria. In: Skinner FA, Lovelock DW (eds) Identification methods for microbiologists. Academic Press, San Francisco, pp 233–260

                    Google Scholar 
                

	Steinkraus KH (1983) Handbook of indigenous fermented foods, 1st edn. Marcel Dekker, New York, Basel

                    Google Scholar 
                

	Vaughn RH (1982) Lactic acid fermentation of cabbage, cucumbers, olives, and other produce. In: Reed G (ed) Prescott & Dunn's industrial microbiology, 4th edn. AVI, Westport, Connecticut, pp 185–236

                    Google Scholar 
                

	Wang HL, Hesseltine CW (1982) Oriental fermented foods. In: Reed G (ed) Prescott & Dunn's industrial microbiology, 4th edn. AVI, Westport, Connecticut, pp 492–540

                    Google Scholar 
                

	Wills RBH, Wong AWK, Scriven FM, Greenfield H (1984) Nutrient composition of Chinese vegetables. J Agric Food Chem 32:413–416

                    Google Scholar 
                


Download references




Author information
Authors and Affiliations
	School of Food Technology, The University of New South Wales, P.O. Box 1, 2033, Kensington, New South Wales, Australia
Harry Puspito & Graham H. Fleet


Authors	Harry PuspitoView author publications
You can also search for this author in
                        PubMed Google Scholar



	Graham H. FleetView author publications
You can also search for this author in
                        PubMed Google Scholar







Rights and permissions
Reprints and permissions


About this article
Cite this article
Puspito, H., Fleet, G.H. Microbiology of sayur asin fermentation.
                    Appl Microbiol Biotechnol 22, 442–445 (1985). https://doi.org/10.1007/BF00252788
Download citation
	Received: 04 March 1985

	Issue Date: October 1985

	DOI: https://doi.org/10.1007/BF00252788


Share this article
Anyone you share the following link with will be able to read this content:
Get shareable linkSorry, a shareable link is not currently available for this article.


Copy to clipboard

                            Provided by the Springer Nature SharedIt content-sharing initiative
                        


Keywords
	Fermentation
	Lactic Acid
	Lactobacillus
	Candida
	Lactic Acid Bacterium








                    
                

            

            
                
                    

                    
                        
                            
    

                        

                    

                    
                        
                    


                    
                        
                            
                                
                            

                            
                                
                                    
                                        Access this article


                                        
                                            
                                                
                                                    
                                                        Log in via an institution
                                                        
                                                            
                                                        
                                                    
                                                

                                            
                                        

                                        
                                            
 
 
  
   
    
     
     
      Buy article PDF USD 39.95
     

    

    Price excludes VAT (USA)

     Tax calculation will be finalised during checkout.

    Instant access to the full article PDF.

   

  

  
 

 
  
   
    Rent this article via DeepDyve
     
      
     

   

  

  
 


                                        

                                        
                                            Institutional subscriptions
                                                
                                                    
                                                
                                            

                                        

                                    

                                
                            

                            
                                
    
        Advertisement

        
        

    






                            

                            

                            

                        

                    

                
            

        

    
    
    


    
        
            Search

            
                
                    
                        Search by keyword or author
                        
                            
                            
                                
                                    
                                
                                Search
                            
                        

                    

                
            

        

    



    
        Navigation

        	
                    
                        Find a journal
                    
                
	
                    
                        Publish with us
                    
                
	
                    
                        Track your research
                    
                


    


    
	
		
			
			
	
		
			
			
				Discover content

					Journals A-Z
	Books A-Z


			

			
			
				Publish with us

					Publish your research
	Open access publishing


			

			
			
				Products and services

					Our products
	Librarians
	Societies
	Partners and advertisers


			

			
			
				Our imprints

					Springer
	Nature Portfolio
	BMC
	Palgrave Macmillan
	Apress


			

			
		

	



		
		
		
	
		
				
						
						
							Your privacy choices/Manage cookies
						
					
	
						
							Your US state privacy rights
						
						
					
	
						
							Accessibility statement
						
						
					
	
						
							Terms and conditions
						
						
					
	
						
							Privacy policy
						
						
					
	
						
							Help and support
						
						
					


		
	
	
		
			
				
					
					44.199.198.16
				

				Not affiliated

			

		
	
	
		
			[image: Springer Nature]
		
	
	© 2024 Springer Nature




	






    