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Studies on the Kimchi Pasteurization

Part 1. Effects of Kimchi Pasteurization Conditions on
the Shelf-life of Kimchi

Nam-Jin Lee and Jae-kun Chun

Department of Food Science and Technology, College of Agriculture, Seoul National

University, Suweon, Korea

Abstract

Pasteurization conditions of chinese cabbage-Kimcki were investigated in the Kimchi
pasteurizer which sterilized the liquid portion and mixed with that of non-heat treated
solid of Kimchi in a constant volume reservoir,

The shelf-life of the sterilized Kimchi were compared at various temperature 75, 81,
85°C and pasteurization cycles - numbers of passage through holding section of the
pasteurizer-for the optimum pasteurization conditions.

The optimum temperature were 75°C for one cycle and 81°C for 3 cycles. More than
two weeks shelf-life of Kimchi was prolonged when pasteurized 3 cycles at 81°C.

Similar results were obtained with the seasoned Kimchi containing red pepper powder.
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Table 1. Compositions of Kimchi

‘Type of Kimchi Ingredients(g) &

Kimchi- | Chinese cabbage 200
3% NaCl solution 200
Kimchi- 1 Chinese 'cabbage 200
3% NaCl solution 200
Garlic 4
Green onion 4
Ginger 2
Red paper 4
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Fig. 1. Effect of pasteurization cycle on the pH
of Kimchi-1 during storage
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Fig. 2. Effect of the number of cycle per
pasteurization process on the pH changes
of Kimchi-1

= A 1Ee] A-gste A Aojo] = BE HEH
2 74014 DG t/n gr-2 DR}
e Agrsez Doz
I BEE I% & 4 Yk
“Jr“v.lﬁ %Iilﬁl % RS ooz stz
Col A 3min®), o)AL& 1M iﬂ
ﬁr 30 I&oﬂ SEERE @ A5 E
%s}c% Btk = Zs3) Figo 2414 & 4 ¢
sk} o] 3[E SEIFHAS Aol T WEME
B Fdch A P A AR AFAAE
£ AoF JhEEtd 15 SFEBETEC ks
3o REIEMY #BfF LY JdHEe] gt B

>&1 30,
2o e B

i

=%
o

9

 2dE A FESEHREL AP T A
29 4 9l 81°Ce} 85.5°CY A-9¢: A9 pH
gt g BEdC. =ehd BE REDEE

SEE WET ASY L4FLEE 81°Co] o A

2. 3 REZFHIRUAML HEBENHRE

3E REREHRETAAY BE SHEES &
Y HEFL vk welA E REBRERY R
e BEE 75.5, 81.0, 85.5°C] 3{H EolA
TSt oh 2 &R Fig. 351 2ol 3EY EelA
25 A4 170 7Ax= pHE B4ert ofF sty

AR BEEEE Nt FA& ngE vl HHE
EEL 2ol d 45 PEHEIT BAFh 24¢



— 200 — WER(LEEE 5258 1982)
851
fnitial pH of Kimchl: 5.7
P :v:siz:ri;:xtii(m time: 5 min 6.5
| pasteurization cycles: 3
i
601 XX : 85.5°C initial oM of Nimchi: 5.7 g
l g—3: 814°C pasteurization temp,:75.59C
Lty ;75,570 . 6.0 pasteurization time: 3 min i
@ - : nen-pasteurized pasteurization cycler L
= |
2. o Yk 1 Kimehi-T f
IS5 = O+ Kimmohii~EL j
o = i
g =55k |
= o ]
A = !
x “— 14
o
= 5.0t
=y
a
434
L.SL
1,0k 6‘ e
=0 —O--= -0
L-Or
/f ¢ ! 1 1 1 t Y { T 1 1 L
0 5 10 15 200 25 30 35 40 0 5 10 15 20 25 30 35 40
Time { day! Time (day]

Fig. 3. Effect of pasteurization temperatures on
the pH of Kimchi-] during storage
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Fig. 4. Comparison of Kimchi~1 and Kimchi-
I for the pH changes during storage

B &

w29 328 2% Ez 2FF #HH AAE A
adte] A9 WEHNL S BERES T o
AL HEASE REHEA oA BIE RER
HERS LEEE 2 10 RESBE S st
zAsg T BEHRE BEE 15°CAA BWET:
we] pHel #(LE skieoz pH 4.3¢) FEY w
AA 9 FrERe A% HE2 sy

W& 712l e BEREEGS 3B RERRETR

oA 81°Cel gl o B A Aol Mt 3% L
£ AA4E Bgch

e 449 BEyEd He Fd A &
Fetd = BSY ZRE 2 T A9

2% XM

1. Z2%H, TERE 3Estets A, 24(4) : 213
(a9sy.

2. S. Aiba, A. Humphrey and N. Millis: Bio-.
chemical Engineering 2nd Ed., p. 253, Acad-
emic Press, N.Y. (1973).

3. BHRE, M, HEE:
10 : 33(1968)

Fpst e H A,



