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Abstract

Quality changes of salted Chinese cabbage with different package pressure and storage temperature were ex-
amined during 7-day storage. Each storage yield for 7 days at 0°C was 87.1% in AP (atmospheric pressure)
and 83.1% in LP (low pressure). Initial salinity was 2.62 in AP and 2.05 in LP and their changes during the
storage were very small. In AP the pH slowly decreased to 5.66 after 7-day storage at 0°C but rapidly de-
creased to 4.08 at 20°C. Concentration of reducing sugar in LP was higher than that in AP, as more juice was
exuded in LP than in AP. The compression force of salted Chinese cabbage changed slowly at 0°C and con-
stantly increased at 20°C during the storage, but decreased in I.P. The amount of exuded juice was small in
AP but large in LP. Quality changes of salted Chinese cabbage was minimum in AP at 0°C during the 7-day

storage.
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Fig. 1. Sampling of salted Chinese cabbage for the
compression test a: length of Chinese cabbage leaf, b: 1/4
length of Chinese cabbage leaf
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Fig. 2. Probe for the compression test of salted
Chinese cabbage
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Table 1. Yield" changes of salted Chinese cabbage during storage (%)
Package Storage Storage time (day)
pressure ternperature 0 3 5 7
Atmosphere 0°Cc” 100.0 92.4+1.2 914+14 90.9+1.8 871+15
i 200C 100.0 90.8+1.4 89.7+1.5 86.1+1.7 86.5+1.3
Low pressure ocr 100.0 85.0%2.1 843+1.8 83.4+%22 83.1+1.2

"Values are means + SD
“Th¢ value is significantly different at the p<0.0S
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Table 2. Salinity” changes of salted Chinese cabbage during storage (%)
Package Storage™” Storage time (day)
pressure temperature 0 3 35 7
h 0°C 2.621:0.47 2.54+0.49 1.85+0.39 2341046 2.65£0.57
Atmosphere 20°C 2.6240.47 2.18%0.38 2.48+0.48 2.40£0.49 2.5440.48
Low pressure 0°C 2.05+0.02 1.84+0.27 2.03+0.29 2361022 2.00%0.07

"Values are means + SD
“NS is not signifficant

Table 3. pH" changes of salted Chinese cabbage during storage

Package Storage Storage time (day)
pressure temperature 0 3 35 7
At h 0°c? 5.624-0.02 5.70+0.03 5.68+0.00 5.55+0.04 5.66+0.04
mosphere 200C" 5.62+0.02 5.7940.03 5.524+0.21 4.95+0.15 4.0840.09
Low pressure oc 5.5240.02 5.23+0.42 5.79-+0.00 5.48-+0.06 5.07+0.02

"Values are means +SD
“The value is signifficantly different at the p<0.05
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Table 4. Changes of reducing sugar concentration” of salted Chinese cabbage during storage (%)
Package Storage™” Storage time (day)
pressure temperature 0 3 5 7
0°C 1.23+0.01 1.45+0.01 1.64+0.03 1.86+0.12 1.27+0.17
Atmosphere o
20°C 1.50+0.01 1.87+0.00 1.77+0.37 1.87+0.24 1.39+0.32
Low pressure 0°C 1.54+0.01 2.03+0.01 2.31+0.04 2.15+£0.15 1.99+0.24
"Values are means+SD
NS is not significant
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Fig. 3. Changes of juice exudation from salted Chinese
cabbage with different treatments of temperature and
package pressure during storage @—®: AP
(Atmospheric pressure package) at 0°C, O—O: AP
(Atmospheric pressure package) at 20°C, A—aA: LP
(Low pressure package) at 0°C
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Fig. 4. Changes of transmittance at 380 nm in exuded
juices from salted Chinese cabbage with different treat-
ments of temperature and package pressure during
storage @—@®: AP (Atmospheric pressure package)
at 0°C, O—: AP (Atmospheric pressure package) at
20°C, A—a: LP (Low pressure package) at 0°C
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Fig. 5. Changes of compression force in salted Chinese
cabbage with different treatments of temperature and
package pressure during storage @®—@®: AP
(Atmospheric pressure package) at 0°C, O—O: AP
(Atmospheric pressure package) at 20°C, A—aA: LP
(Low pressure package) at 0°C
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