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Pasteurization of Chinese radish Kimchi by a Pilot Scale
Continuous Kimchi Pasteurizer
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Abstract

A pilot scale continuous Kimchi pasteurizer was used to study some factors affecting the retardation of
acidification of Chinese radish K¢mchi, stored at 20°C. The degrees of acidification of Kimchi were measured
in terms of pH, acidity and absorbance. The shelf-life of the pasteurized Kimchi increased to some extent as
did pasteurization time from 16 to 64 sec. An increase in pasteurization temperature from 60 to 70°C did not
result in any significant effect on delaying the acidification of Kimchi during storage, while lowering of
storage temperature from 25 to 5°C gave rise to a marked increase in the shelf-life of Kimchi.
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