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Characterization of Chinese Cabbage during Soaking
in Sodium Chloride Solution

Kee-Young Han and Bong-Soo Noh

Department of Food and Microbial Technology, Seoul Women's University

Abstract

Changes of sodium chloride content in Chinese cabbage were investigated at different conditions. The dif-
fusion rate of sodium chloride into the cabbage increased with increasing the temperature of brine solution.
Sodium chloride content of Chinese cabbage at the lower portion of tank was higher than that at the upper po-
sition. The more washing and dewatering, the lower sodium chloride content of the cabbage was found. Mi-
crostructure pattern of salted cabbage tissue depended upon height of tank. The changed epidermis cell was re-

covered after several times of washing.
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Fig. 1. Changes in sodiom chloride content of soaked
Chinese cabbage at different temperature of brine solu-
tion for the soaking time
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Fig. 2. Changes in sodium chloride content of Chinese
cabbage during soaking at different height of tank
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Fig. 3. Effect of number of washing and dewatering
time on sodium chloride content of Chinese cabbage

Table 1. The number of microscopic observation for
cell wall of Chinese cabbage at various condition

No.
Left Right Height" Soaking
(outer leaf)  (inner leaf) (cm)
1 2 - unsoaked
3 4 80 soaked
5 6 68 soaked
7 8 52 soaked
9 10 38 soaked
11 12 25 soaked
13 14 10 soaked

" The bottom of tank : 0 cm, the top of tank : 110 cm
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13 14
Fig. 4. Microstructure of the cut profile of soaked Chinese cabbage at different height of tank with 13% brine solu-
tion for 20 hours at 4°C Numbers: refer to Table 1
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Fresh cabbage
Fig. 5. Microstructure of the cut profile of storage and

fresh cabbage in 13% brine solution for 20 hours at
4°C
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Fig. 6. Effect of the number of washing on mi-
crostructure of the cut profile of Chinese cabbage
Number (0, 2, 4 and 8) means number of washing
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