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The enzyme activity and organoleptic properties of Korean pickled cucumber were studies
for their changes during fermentation. The Korean pickled cucumber were prepared by
blanching and high temperature soaking in salt solution and trehalose treament. The results
showed that the effect of combined heat and tfehalose treatment significantly reduced the
fermentation rate and softening rate of texture while a rather rapid fermentation was for
those pyeserved with salt. The effect of trehalose treatment enhenced fermentation and it was
significantly reduced softening rate of texture by 2% treatment. The sensory evaluation of
Korean pickled cucumber was found that combined heat treatment with blanching and hot
solution had a positive effect for reduction of softening of cucumber tissue, however, odor and
taste were not significantly affected. This study suggested that combined heat and trehalose
treament might have potential for affording protection against softness 6f cucumber tissue
during the fermentation time.

key words: pickled cucumber, fermentation, combined heat treatment, sensory property

- 131 -



