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ABSTRACT 

This study explores the suitability of the Marloo cabbage variety for spontaneous fermentation 

within industrial settings. The primary aim is to closely examine the entire fermentation 

process, beginning with the characterization of the Marloo cabbage variety and proceeding to 

carefully monitor the fermentation process. Essential input parameters such as fermentation 

temperature, quantity of added salt, and potassium sorbate are thoroughly assessed, alongside 

output parameters including dry matter, total acidity, salt content, sugar content, and potassium 

sorbate content. Through thorough analysis, it is evident that the Marloo variety exhibits high 

suitability for spontaneous cabbage fermentation. The findings of this research hold significant 

implications for industrial-scale fermentation practices, offering insights into optimizing 

fermentation conditions to enhance efficiency and product quality. This study contributes to the 

understanding of spontaneous fermentation processes and highlights the potential of the Marloo 

variety as a promising potential for industrial fermentation applications. 
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