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Abstract

Effective cooling and packing methods were investigated for the prevention of quality deterioration in
field salted alpine baechu. Cooling of salted baechu was more effective in icewater cooling(16°C/hr)
than airforced cooling (0.8°C/hr), but icewater cooling was not appropriate for the field cooling of salted
baechu, because of its operating complexity and desalting phenomenon, that is, the salinity of salted
baechu was lowered from 2.5% to 1.7% during 20 minutes icewater cooling. Draining was accomplished
by 60% of total amounts for the first 10 minutes draining. During the cold storage the salinity of salted
baechu was lower than that of juice and it was varied continuously, but, it was comparatively constant
in submerged baechu in 2% saline. Packing in 2% saline was affirmative for the field salted baechu as
a quality prevention method for a long time storage.
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Fig. 1. Flow chart of cooling and packing experiment of
salted baechu.
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Fig. 2. Changes of temperature in salted baechu during

the airforced cooling.
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Fig. 3. Changes of temperature in salted baechu during
the icewater cooling (salted baechu 22 kg, water 22 L, ice
22 kg).
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Fig. 4. Changes of temperature in salted baechu during

the icewater cooling in a box (salted baechu 22 kg, water
88 L, ice 22 kg).
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Table 1. Changes of salinity in salted baechu during
icewater cooling

Cooling time Salinity of salted Salinity of icewater
(min) baechu (%) (%)
0 2.55 0.00
10 244 0.03
20 1.70 0.07
30 1.02 0.08
40 0.82 0.09
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Fig. 5. Changes of drained water ratio during the gravity
draining of salted baechu.

Table 2. Liquid ratio of packed salted baechu with
draining time after 1 week storage

Draining time Baechu weight Liguid weight Liquid ratio

{min) (kg) (kg) (%)
1 5.21 0.80 1331
2 4.56 0.63 12.14
5 5.06 0.56 9.96
10 4.69 0.46 893
20 4.96 0.48 8.82
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Table 3. Changes of salinity in field salted baechi during 4-week cold storage

Salinity (%)
Samples Baechu Juice
0 1 2 3 4 1 2 3 4
PEA 2.06 1.82 204 2.09 1.86 2.39 2.20 249 2.26
PESA 2.06 220 246 220 2.07 2.59 2.54 2.76 2.58
PEW 2.06 1.84 1.86 2.04 1.76 2.31 2.33 2.28 225
PES 2.06 2.34 221 215 2.25 2,79 2.84 2.80 270

PEA: PE film packing with air.

PESA: PE film packing with 2% saline and air.
PEW: PE film packing with water.

PES: PE film packing with 2% saline.

Table 4. Changes of pH in field salted baechu during 4-week cold storage

pH
Samples Baechu Juice
0 1 2 3 4 1 2 3 4
PEA 6.20 6.05 594 5.90 5.62 5.80 5.56 5.44 5.36
PESA 6.20 6.07 6.01 5.81 591 5.78 5.52 5.46 5.36
PEW 6.20 6.00 591 5.83 573 5.63 5.58 5.57 5.38
PES 6.20 6.02 5.92 5.90 5.95 5.63 5.59 5.58 5.50

PEA: PE film packing with air.

PESA.: PE film packing with 2% saline and air.
PEW: PE film packing with water.

PES: PE film packing with 2% saline.
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