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Abstract 
Statement of the Problem: The current pandemic situation that has been affecting the world globally since the end of 2019, almost 2 fold increase in pickle consumption was recorded. The largest factor of the rise is the immune-enhancing potential of probiotics and prebiotics. However, the lack of information about the difference between naturally fermented pickles and fresh pack type pickles cause false awareness for consumers, thus, the mentioned growth in canned food industry is misdirected. In this context, the solution for the misinformation is suggested to be achieved by the production of foods with natural ingredients and the fermentation of indigenous lactic acid bacteria together with directing the consumers to these products on a daily basis. Various pickling methods are frequently utilized in pickle making. The present methods often include the developments on the preservation of the stability of the vegetable and include acidity regulators like -acetic acid, citric acid-, stabilizers, and preservatives. In the present study, the experiments were carried out at incrementing salt concentrations (3-8% NaCl). The pickles were comparatively evaluated with their industrial counterpart. The results depicted that the pickles brined with salt only successfully preserved the natural flora of the vegetable. In addition, the highest viability of lactic acid bacteria were reported in the production with 4-5% salt concentration. At the same time, the highest concentration of lactic and acetic acids determined by HPLC were observed in 4% salt concentration. While no fructose and glucose were found in the samples after 10 days, the amounts of 2,3-butanediol were similar at all salt concentrations, except for 3%. Conclusion & Significance: Understanding the effects of salt concentration on the viability of indigenous probiotics is a key parameter, reducing the use of preservatives that negatively effects the nutritional composition of the pickles.
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