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The Factors Affecting on the Texture of Salted Vegetables and Prevention
of Tissue Softening
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Dept. of Food and Nutrition, Intemational College of Hotel Administration, Kyunghee University, Seoul 130-701, Korea

Abstract

The changes in the various chemical compositions and textural properties of salted vegetables during
salting and fermentation were reviewed with 25 papers published from 1981 to 1991. The changes in the
texture of vegetables were largely affected by the properties of pectic substances, and additional factors
such as salt type, salt concentration, salting time, temperature, preheating treatment, enzyme, salt

mixtures, salt-fermented fish and garlic contents, were concerned complexly.
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Table 1. Changes in the composition of pectic
substances of Korean cabbage during
salting at 20% NaCl solution for one
month. (as dry basis) (unit:%)
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Table 2. Changes in other dietary fiber compo-
sition of Korean cabbage during salt-
ing at 20% NaCl solution for one
month. (as dry basis) (unit: %)

Korean cabbage

Korean cabbage

) Fresh Salted ) - Fresh Salted

Pectic substance Dietary fiber

Hot water soluble 43.6a 55.9a NDF 28.4 32.0
0.4% sodium hexameta- 35.9b 29.5b ADF 21.0 23.0
phosphate soluble Cellulose 17.78 £2.59 20.15%£6.19
0.05 N-HCI soluble 20.4 14.5 Hemicellulose 8.02+2.07 9.85+1.95
Total pectin* 100 100 Lignin 3.8711.48 3.00%1.22

* Sum of hot water, 0.4% sodium hexa meta phos-

phate and 0.05 N-HCI soluble pectin
a,b, :p<0.05
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Fig. 1. Changes in salinity of Korean radish
cubes during salting at various salinity.
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Fig. 2. Force-distance curve of rheometer cut-
ting test of fresh and salted Korean cab-
bage.
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Fig. 3. Crispnss of four Kimchis at 22~24C
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Fig. 4. Crispnss of four Kimchis at 6~10C
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