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Abstract

Polygalacturonase(PG) and pectinesterase(PE) were extracted from Chinese cabbage and
physicochemical properties of the enzymes were characterized. The preheating conditions for
maximum retention of Kimchi texture were also studied. The activity of PE was highest at 50°C
and at 0.02M CaCl, but decreased in 0.2M CaCl,. PG exhibited maximum activity at 65°C with 0.
3mM CaCl, but was inhibited by CaCl, at 0.5mM. Both of the enzymes, however, exhibited the
maximum activity with 0.25M NaCl. Optimum preheating treatment was determined for
minimum PG activity and maximum PE activity. Thus a maximum crispness and firmness was
obtained with preheating in 0.05M CaCl, solution at 50°C for 1.5hr. The results indicated that PE
activity and calcium ion were very effective in preserving firmness.
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Fig. 2. Effect of NoCl on the activity of pectin-
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Fig. 3. Effect of CaCl, on the activity of pectin-
esteraselx100 unit: ©—0) and polygalacturonasel ®
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Fig. 4. Effect of temperature on the activity of pectin-
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Fig. 5. Effects of preheating and CaCl, on the crispness
of Chinese cabbage.

A: No preheating, 1.5hr in distilled waoter

B: No preheating, 1.5hr in 0.05M CoCl, soiution

A’: preheating, 1.5hr in distilled water

B": preheating, 1.5hr in 0.05M CaCl, solution

After pretreatment the samples were boiled in 2.5% NaCl
solution and then the crispness were measured.
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Fig. 6. Effect of preheating in 0.05M CaCl, ot 50°C on
the crispness of Chinese cabbage.
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Fig. 7 Effect of CaCl, concentration for preheating on
the crispness of Chinese cabbage.
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Table 1. Crispness and turbidity of canned Kimchi after
6 months storage at 37°C

Crispness(kgcm™ )

Sterilization Treat- Turbi-

time (min} ment Stem dity®
(Petiole)} Leaf

20 C 1.952+0.584 0.336:0.148 0.914

P 2.760+0.316 0.504:0.102 0.125

30 C 1.832:0.418 0.332:0.026, 0.345

P 2.500£1.024 0.502:0.124 0.145

C: control P preheating treatment
al absorbance at 660nm
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