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Abstract

This study was conducted to investigate the effect of infusion of pectinesterase (PE) along with preheating
treatment in CaCl, solution on softening of kimchi tissue. Preheating treatment showed preventive effect on
softening of kimchi tissue. Especially, the preheating in the presence of PE was more effective in preserving
firmness of both stem and leaf. As for effect of PE infusion by vacuum treatment, a maximum crispness was
obtained from the vacuum-treated stems in (.05 M CaCl, solution containing PE. The crispness of all the sam-
ples decreased during fermentation and the PE-infused samples by vacuum treatment showed higher crispness

than the control until the fourth day of fermentation.
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Fig. 1. Effect of pectinesterase on the crispness of
Chinese cabbage A: Control, 1.5 hr in distilled water, B:
Preheating at 5°C in 0.05 M CaCl, solution for 1.5 hr, C
Preheating at 50°C in 0.05 M CaCl, solution containing 1.2
unit/ml pectinesterase for 1.5 hr

Table 1. Effect of pectinesterase infusion on the crisp-
ness of Chinese cabbage

Crispness (kg/cm)

Sample
Control Vacuum treatment"
Stem A” 0.749+0.281 1.216+0.151
BY 1.314+0.097 1.488+0.132
c" 1.499+0.144 1.629+0.065
Leaf A 0.061+0.018 0.051+0.009
B (0.257+0.048 0.211+0.051
C 0.301+0.088 0.2561+0.059

DPectinesterase-infused A-C samples after vacuum treatment
“Without preheating in distilled water

“Preheat treatment (50°C) in 0.05 M CaCl, for 1.5 hr
“Preheat treatment (50°C) in 0.05 M CaCl, for 1.5 hr con-
taining 1.2 unit/m] pectinesterase
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Table 2. Changes in the crispness of kimchi produced
from pectinesterase-infused Chinese cabbage by va-
cuum treatment during fermentation at 4°C

Crispness (kg/cm)

Storage

Stem Leaf
day

Control Vacuum Control Vacuum

0 2.463 +0.348 2.748 + 0.316 0.236 - 0.005 0.306 + 0.052
4 1.916+0.163 2.284+ 0.121 0.19920.005 0.2421.0.017
7 1.631 +0.081 1.939+0.326 0.140-0.018 0.159 + 0.025
12 15870317 1.683-0.506 0.139+0.031 0.150+0.021
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