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Abstract

This study was to investigate physicochemical and microbial changes that took place during
the salting of chinese cabbages. Salinity(3%) that is suitable for kimchi preparation was reached
when chinese cabbages were salted for seven hours in 10%, three hours in 15% and one hour
in 20%. In the case of 5% it was not reached though they were salted for over twelve hours.
In order to decrease salinity from 7% level of salted chinese cabbages to 3% level by soaking
in tap water, 1.2 hours for leaf and three hours for patiole were spent. Volume, moisture,
firmness and internal space of raw chinese cabbages were significantly decreased by salting
(15%, 10 hours): volume, 59.90%, moisture, about 31.92% and internal space rate, 35.06%.
Contents of mono-and divalent cations(K*, Mg?* and Ca?*) were reduced whereas Na* content
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Fig. 1. Changes in salinity of chinese cabbages during salting
at various salinity for 12hr.
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Fig. 3. Moisture content changes of the
leaf and petiole of chinese cabbage
during salting (15%).
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Table 2. Changes of volume and internal
space rate of raw chinese cabbage and
chinese cabbage salted in 15% NaCl
solution for 12hr.
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