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Abstract

To develop a kimchi with high sensory quality and storage stability, the optimum pasteurization time
and temperature were investigated. Siced kimchi with different acidity (0.3, 0.5, and 0.8%) was prepared
and pasteurized at 65 or 75°C, then the microbiological (number of total aerobic bacteria, lactic acid
bacteria, and yeasts), physicochemical, and sensory changes were measured. The viable counts of total
aerobes, lactic acid bacteria, and yeasts as well as the values of pH and acidity changed rapidly in con-

trol.

However, the growth of microorganisms was controlled by pasteurization treatments, and the

changes of pH and acidity in the treated kimchi were much smadler than those of control, although acid-
ity of the samples was different at the initid state. The sensory results indicated that the overall quality
of kimchi samples pasteurized at 0.3 or 0.8% acidity was relatively lower than that for the samples at
0.5% acidity. Particularly, kimchi pasteurized at 65°C were high scored in quality attributes compared to
the other samples, with preserving a desirable flavor during whole storage period.
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Fig. 1. Changes of total bacterial counts in pasteurized kimchi during storage at 10°C for 4 weeks.
& Pasteurization at 0.3% acidity of kimchi, b; Pasteurization at 0.5% acidity of kimchi, c; Pasteurization at 0.8% acidity of

kimchi.
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Fig. 2. Changes of lactic acid bacteria counts in pasteurized kimchi during storage at 10°C for 4 weeks.
a, Pasteurization at 0.3% acidity of kimchi, b; Pasteurization at 0.5% acidity of kimchi, c; Pasteurization a 0.8% acidity of

kimchi.
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Table 1. Changes of overall acceptance in kimchi samples with and without pasteurization treatment during fermentation

for 4 weeks at 10°C

(Uniit: %)
acidity
Fermentation o) 0/2) 04
periods (week) 0.3% 0.5% 0.8%
Control 65°C, 30min®  75°C, 30min Control 65°C,30min  75°C, 30min Control 65°C, 30min  75°C, 30min
0 2.3 2.3 2.0% 35% 3.3° 31° 3.0 2.6% 254
1 36* 254 18 37 37 33 2.8% 2.7 2.1%
2 3.0° 2.6% 2.1% 31° 39 3.0° 2.3 2.6™ 2.0%
3 2.7% 2.3 2.0% 2.6% 3.6* 2.8% 18 254 19°
4 2.3 2.2 2.1% 2.1% 3.6* 2.6 16 2.1% 2.1%
Y pasteurized at 0.3% acidity
2 pasteurized at 0.5% acidity
9 pasteurized at 0.8% acidity
4 pasteurization temperature and time
Score: 5; excellent, 4 ; good, 3 ; acceptable, 2 ; unacceptable, 1 ; poor
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