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Abstract

Heating characteristics for retort pouches of Kimchi heated in hot water were determined as a function of

various parameters for processing. Processing conditions in laboratory and commercial retort were also

evaluated on the basis of storage test.

D values for Lactobacillus plantarum isolated from test sample ranged from D 1.08 to D 0.18 3nd 2 value

was 10.5°C. Thermal diffusivity of Kimchi increased from 1.15 to 1.44 x 10" cm/s by blanching for 15 min at
80°C. The rate of heat penetration was significantly decreased with increasing the thickness of the pouch
although the decreases was less significant below 1.0cm thickness. Increasing in the ratio of solid to syrup up
to 90:10 proportionately decreased f}, value, but above the ratio f, values were nearly constant.
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Table 1. Thermal diffusivity of Kimchi blanched

at 80°C

Blanching Thermal diffusivity
time (min) (x 10 * cud/s)
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3 1.25
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10 1.40
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Table 2. Changes in pH and acidity for selected runs pasteurized

434 Z3hetsln

at various temperature and time

Storage time 0 3 6 14 24 52
(day) pH  acidity nH  acidity pH acidity pH acidity pH acidity pH acidity
Process temp. (%) (%) (%) (%) (%) (%)
80°C 5 min  4.25 0.57 4.25 0.5 4.24 05 $.41 1.71 345 170 3.62 1.68
10 min  4.22  0.57 4.2 0.5 4.2 0.5 4.15 0.61 4.18 0.5 4.13 0.6l
90°C 5 min  4.23 0.55 4.23 0.5 4.24 05 35 154 345 1.73 3.39 171
10 min  4.25 055 4.25 055 4.27 055 4.18 0.59 4.21 057 4.12 0.6
95°C 5 min  4.23 0.57 4.24 0.57 424 061 4.11 064 3.51 1.25 3.65 1.70
7 min 425 059 4.24 057 4.22 059 4.21 0.55 4.4 061 410 0.66
Fresh Kimchi 4.18 0.61 4.01 0.8 377 1.39 3.61 1.49 3.65 140 3.65 1.5
Blanched Kimechi 10 066 398 0.87 3.69 146 3.5 146 3.65 1.49 3.60 1.54
without processing
Processed Kimchi ' o0 424 061 424 062 417 061 414 0.6 3.3 165
without blanching
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Table 3. Changes in total plate count for selected runs pasteurized at various temperature and time

Pasteurization condition

Storage time (day)

temp. (°C) time (min) 10 25 40 70 85
85 17 9 x10° 12x10° 12x10* 7 X10° 10°
95 6 4 x10* 3 x10° 12x10* 12x10* 3 x10°
102 4 10* 10¢ 3 x10* 10 4 x10°
115 0.5 7 x10° 2 x10° 2 X 10* 4 x10° 10°




(420)

1. A9 F Asi#Ql L. plantarumg =2 5¥
Felste WA g A A DI 61~69.5°Col
4 1,08~0.18%-0]9lem 23 10.5°C o9 ch,

2. Ao AFA ARG L5 wAE AAE A
EY Az &) 80°C A4 108, FAE 1~1.5em,
.uhrvﬂ FEvE 919 2o HAZNYE A

Qo YFA a3 & $UFTIEe AsE se A
o] wlghz]sloict

3. AAY dder AAAY & 115X10 ai/s
oot &8 4E M Frisle] 80°C, 15% =7l
31912 wl 1.44X10 cri/soladch

4. Ao AFLeE o A7) HE HAAAYE @
g A3 4FLE 80~90°C oAM= 10% oM, 95°CollA]
7_,_ o]xl,] zy«)o] zL7]_|;i__._ 7hs \,Holr,}

. A AEriolA F) 1 5] % AT w)
£ 95°Col4ty meAFe FH o2 ksl
oo, A4 FF2 4 Y o FA 7)ol

o] Atel & &g vk

ml

44

N

o]:] >’-*-u

A

—lo o]

of.
N

EL}

L

nJ

4 213

3

A9

rir
r‘?;

S Eacte) 1982 % of 72 Slol o5}
2 Ro g ALY E sftiof] A4 Ao E

Ho
rot

1. Mermelstein, N.H.

(1978)

. Food Technol., 32,25

Hfe - AT -

LIRS
2. F=HE  ARSLTE, 69, 49(1983)
3.

1

11.
12.
13.

14.
15.

16.
17.

. Spinak, S.H.

. Pederson,

. Ghosh, A.and Rizvi,

. EEE SEE 2R RIFRE
10.

G4 E3h4ts] 7|

Wi, WREES WHEE R CASTIEEREI],
BEkE, p. 158(1975)
Stunbo, C.R.
Processing, 2nd ed.,, Academic Press,
York (1973)

. Thermobacteriology in Food

New

C Aol e, ZAA, ARY FHE: AAe
FAHE AT sl 3 A¥Aol BY AT, @

etz e T4 (1977)

and Wiley, R.C. :J. Food Sci.,
47, 880(1982)

C.S. and Albury, M. N,
State Agricultural Experiment Station,
824 (1969)

. J. Food Sci., 47

. New York
Geneva,
Cornell University, Bulletin No.
S. S, H.
969 (1982)

10, 33(1968)
Maurice R. B., Jr.: A Presentation for the
Symposium. Using the Retort Pouch-Worldwide,

March 14-15, 1979, Indiana polis, Indiana

W358 - New Food Industry, 18(11), 43(1976)
HRHFC I ARTE(H), 6 (F), 31(1978)
Woasd D vy - ¥ L2, Nool, 22
(1979)

LR aRTE M) 10F), 25(1982)

Olson, F.C.W. and Jackson, J.M. :Ind. Eng.
Chem., 34, 337(1942)
Poulson, K. P. :J. Food Eng., 1, 115(1982)

REYX 7R BEASESERE 14, 112(1982)



