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OUTLINE

1'The'Market'for'Sauerkraut

2'The'Manufacturing'Process
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Food'Law
Agricultural'Policy
Market'Monitoring
Export'Promo-on

Lobbying
Public'Rela-ons
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SAUERKRAUT'IN'WORLD'HISTORY

Chinese'Wall' 220'BC

Hippocrates' 4th'c.'BC

Cato' †'149'BC

Genghis'Khan' 13th'c.

James'Cook' †'1779

Widow'Bolte' 1865
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THE'MARKET'FOR'
SAUERKRAUT1
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MANUFACTURING'
PROCESS2
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QUALITY'SPECIFICATIONS

‣ Specific'minimum
leaf'thickness'and''width

‣ green/yellow

‣ size'and'loose'composi-on
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VARIETY'BREEDING

Ques`ons
‣ High'percentage'of'cut'areas?
‣ Thin'leaves'for'fine'sauerkraut?
‣ Vitamin'C'>'200'mg'in'final'product?
‣ Early'white'color?
‣ Yield?'High'conversion'factor?
‣ “Soo'core”?
‣ Harves-ng'and'storage'-mes?
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PHYSIOLOGICAL'CHANGES

37

100)g
cabbage

100)g)
sauerkraut

protein
glucose
fructose
saccarose

calorific)value
potassium

zinc
vitamin)C

1,3'g 1,5'g
2,040'mg 420'mg
1,760'mg 210'mg
310'mg 140'mg
22'kcal 17'kcal
208'mg 288'mg
210'µm 320'µg

20'mg
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SAUERKRAUT'IN'LEGAL'TERMS

Product)Characteris`cs
‣ cut'and'sliced'white'cabbage

‣ sufficiently'fermented

‣ pasteurized'or'not

‣ firm,'light

‣ typical'savoury'taste'and'smell

44



SAUERKRAUT'IN'LEGAL'TERMS

Ingredients
‣ salt

‣ herbs'and'spices,
natural'flavors

‣ sugar,'sweeteners
‣ vitamin'C
‣ wine,'champagne

‣ oils'and'fats

‣ bacon
45



SAUERKRAUT'IN'LEGAL'TERMS

Analy`cally
‣ ≥'90'%'solid'substance

‣ ≥'4.4'°Brix'(refrac-ve'index)

‣ pH'<'4.1

‣ lac-c'acid'content'0.75'g/100'ml

‣ sodium:'0.5'<'Na'<'3'g/100'ml

‣ net'drainded'weight:'90'g/100'ml
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ATV-DVWK-Regelwerk

Copyright GFA, Hennef 14

3 (Popup - Popup)

Bild 2: Schematische Darstellung einer Werkskläranlage zur Reinigung von
Abwässern einer Sauerkonservenfabrik (in Anlehnung an Sixt (6))
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BRINE'/'WASTE'WATER
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brine: fresh fermenta-on blanching

BOD5 g/l

COD g/l

KMnO4 g/l

pH |

Chloride g/l

Amount kg/t

BOD5'load kg/t

10|30 17|50 40|55

15|40 25|75 65|85

30|60 30|90 60|90

6|6.2 3.8|4.2 3.8|4.0

12|20 5|15

100 150 20|80

1.0|3.0 2.5|7.5 1.0|4.5

Source:'Schmitdt/Kühne'(1981)
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‣ Thank'you!

‣ Contact'me:
freitag@bogk.org

mailto:freitag@bogk.org
mailto:freitag@bogk.org

