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NMR SPECTROSCOPY IN ANALYSIS OF ORGANIC SAUERKRAUT FERMENTATION
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Sauerkraut is a product derived from malolactic fermentation of cabbage and it is currently the most
fermented product in Europe. Some scholars have linked consumption of such foods to increased
immune functions, anti-inflammation activity, decreased fasting glycemia and other health
beneficiary effects [1]. This multidisciplinary study was focused on characterizing the sauerkraut
brine from two different producers with '"H NMR-based metabolomics in combination with
examination of its microbial diversity (see Fig. 1). The metabolite profiles changed significantly
during the process of fermentation, and such components as lactic and acetic acid, as well as amino
acids, amines, and uracil, were among the dominant metabolites [2].
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Fig. 1. PCA biplot showing correlations between bacterial genera and metabolites at different stages of sauerkraut
fermentation).

From the microbiological point of view, a robust inflammatory response to endotoxin was detected
which could indicate positive effect on inflammation and supporting the potential of sauerkraut
brine to regulate intestinal immune function.
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