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Abstract
The origin, differences and similarities, the advantages and the disadvantages were discussed. Result shows that China is one of the major regions

(Research Institute of Agri-Engneering Technology , Fujian Academy of Agri-
The worlds typical processing technology of fermented vegetable in China, Korea,Germany and America were compared and analyzed.

in the world that originated the fermentation of vegetables for food ,and it has relationship with other countries in historical origin. Although the fer-
mentation principal of vegetable is the same,there is still difference in the detail of manufacture between domestic and overseas. As for Chinese
traditional fermented technology ,both advantages and disadvantages were possessed. By comparing the situations in these countries,the overall sit-
uation and the gap of industrial technology and marketing between China and other countries are clarified. Some thoughts for the development of
future fermented vegetable technology in China are presented. They include encouraging the fermented vegetable producers to have their own sup-
ply base of vegetable, promoting producers’ survival of the fittest, enhancing the contribution of science and technology to industry development,

and accelerating technical exchange at home and abroad.
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Table 1 Analysis of the similarities and differences of fermented vegetables products from China,Korea,Germany and America
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