
473

CONTEMPORARY AGRICULTURE / SAVREMENA POLJOPRIVREDA        63 (4-5) 473-478, 2014.
UDC: 63(497.1)(051)-„540.2“                                                                                ISSN: 0350-1205

UDC: 582.683.2

TECHNOLOGICAL QUALITY OF DOMESTIC CABBAGE 
(Brassica oleracea var. capitata L.) POPULATIONS AND VARIETIES 

FROM THE VOJVODINA PROVINCE-SERBIA*
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       SUMMARY: The research treated in this paper dealt with cabbage varieties 
and populations from the Vojvodina Province, Serbia. Those were two varieties, 

common characteristics of these cabbages are late maturation, fresh use in the fall 
and the pickling of whole heads and sauerkraut. The tender leaves in the head make 
these cabbages suitable for the uses mentioned above. Since cabbage pickling is 
practiced widely in Serbia, our aim was to investigate the chemical composition 
of the local cabbages, i.e., the contents of total sugars, dry matter and minerals. It 
was found that the sugar content in the heads ranged from 5.27% (NS-Futoški) to 
6.33% (Orion). The dry matter content ranged from 8.07% (NS-Futoški) to 11.03% 
(Orion). The contents of minerals ranged as follows: Magnesium – from 88.7 mg/kg 
(NS-Futoški) to 143 mg/kg (Orion), Potassium – from 3003mg/kg (Orion) to 3772 

Keywords: pickling, sugar content, variability, cabbage.

INTRODUCTION

In the previous period two cabbage varieties were recognized: NS-Futoski, and 
Orion, recognized 2004 and 2007, recpectively. The stated varieties in the region of 

the pickling of whole heads and as sauerkraut. Besides, two local cabbage populations, 
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et al., 

known traditional foods (Jevsnik et al., 
et al., 2007; 

their use of local plant resources. Although, the available local OP populations of cabbage 

 et al., 2010).

 and populations have 

the sensory point of view.

et al., 2011).

Figure 1. Local populations of white cabbage localize and collect in previous period 
et.al.2011)
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MATERIALS AND METHODS

fresh use late in the season as well as for pickling and which have a history of being 

et al., 2002).

design with three replications. Before the planting, the plots were fertilized prior to 

well. After the transplantation, irrigation was applied. The crops were also irrigated in the 

replicate and genotype.

RESULTS AND DISCUSSION

Brassica

et al.,2010).

Leuconostoc mesenteroides 

Lactobacillus
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Cabbages varieties and populations

Orion

8,07 11,03 10,66 10,52

6,14 8,32 7,98 8,04

Total sugar content(%)* 5,27 6,33 6,11 6,13

88,75 143,00 97,15 116,79

3500 3003 3772 3201

516,79 519,56 427,89 417,12

165,52 210,92 152,76 157,89

post-harvest storage conditions and industrial processes. Hence, differences between our 

different tissue strength and structure of cabbage varieties that were used in those two 
studies, as well as different growing conditions.

et al., 2006).
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Orion, respectively (Table 1).
Zahradník et al. (2007), studied the effect of alternative organic fertilizers on the yield 

and nutritional value of cabbage. The authors reported that cabbage heads contained: 

pickled. It is characteristics like those that give the local populations an advantage over 
hybrids (Koutsos et al., 2001).

CONCLUSION

characteristics of the typical and traditional production area favor the production of late 

pickled. It is characteristics like those that give the local populations an advantage over 
hybrids.

REFERENCES

ANUNCIAÇÃO, D.S., LEAO, D.J., DE JESUS, R.M., FERREIRA, S.L.C.: Use of Multivariate 

of Cabbage (Brassica oleracea). Food Analytical Methods, 4(3)286-292, 2010.
: Multivariate 

Brassica oleracea 
var. capitata L.). Genetika, 42(2) 259-266,  2010.

(Brassica 
oleracea var. capitata
Biotechnology, 10(27)5281-5285, 2011.

strawberry cultivars. Acta Periodica Technologica, 42:33-44, 2011.



478

sauerkraut growers. Food Control, 20:677–685, 2009.
 Genetic diversity in four cabbage populations based on 

136:309-318, 2001.
LUCZAJ, L., SZYMAN´SKI, W.M.:

MARTINEZ, S., OLMOS, I., CARBALLO, J., FRANCO, I.: 
grown in northwest Spain. International Journal of Food Science and Technology, 45:776–783, 
2010.
PIERONI, A.,: Local plant resources in the ethnobotany of Theth, a village in the Northern Albanian 
Alps. Genet. Resour Crop Evol., 55:1197–1214, 2008.

153-160, 2002.
 Effect of alternative organic fertilizers on the nutritional 

value and yield of head cabbage. Hort. Sci. (Prague), 34(2)65–71, 2007.

(Brassica oleracea var. capitata L.) IZ AP VOJVODINE U SRBIJI

Izvod

       

Received / Primljen: 21.10.2014.                                                                                                                                     
Accepted / : 05.11.2014.


