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Abstract:

By using cauliflower, carrot, dill and mint plant and also brine with 3% salt concentrations,
different treatments were produced. Counting of microorganisms was done in MRS agar and LSDM
agar media by use of all treatments after 1, 2, 3, and 4 days. Measuring of pH was held as well.
Identifications of microorganisms were also done 24, 48 and 72 hours after fermentation by means
of the treatment which was contained cauliflower, carrot, dill and mint with 3 percent salt.

It was observed that at the beginning of the fermentation and in fact the most critical stage,
Lactobacillus plantarum which is a probiotic microorganism, was able to isolate and identify. All
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measuring statistical analyses were done by means of SPSS software and variance analysis
procedure and Duncan classification (p<0.05).

Finally it was determined that fermenting of cauliflower and carrots, under controlled conditions by
different microorganisms and especially Lactobacillus plantarum was possible and also increased
shelflife, nutritional value of food products, while decreased vegetable losses.

Keywords: Fermentation. Identification of Microorganisms. Lactobacillus plantarum. Low-
Salt Pickle.



