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Food Industry and Nutrition
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Table 2. The priorty of attributing factors for kimefii man—

ufacluring process
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Table 1. The priority of qualily factors for kimefi in factories

Order* Chuality factors

T

= Salty taste Texture Color Flovor Hot taste Sour taste

1 6 4 2 - - -

2 2 3 3 3 1 -

3 1 1 3 2 1 3

4 - - 2 - 4 6

5] 2 1 - 5 1

6 - 1 1 7 1 2
Total score 106 98 96 82 80 78

“Seares © order 1(10 score)~order 6(5 score)
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Table 3. Cutting methods of baechu and salting types in Awmchi plants

Number of plant Cutting methods

Carrying methods

Salting types

1 half working nearby salting tank mixed salting
2 half lift truck+convever mixed salting
3 half lift truck +conveyer brine salting
4 half conveyver -
5] half conveyer mixed salting
3 half, quarter Conveyer mixed salting
T half conveyer brine saHing
8 half hand -
9 hall, quarter lift truck mixed salting
10 half, quarter hand -
11 half lift truck hrine salting
12 - hand, Ift truck mixed salting
conveyer 4 brine salting 3
half 8 ) .
half, quarter 3 l%ft truck + convever 2 mxed salting 6
lift truck 2
hand 4

Table 4. Salting conditions of baechu

Brine concentration(%%), salting time(hr), brine temp.(C)

Number

of plant Spring Summer Fall Winter
(94) {hr) (°Cy (98) {hr) Cy (%4) {hr) (°C) (%6} {(hr) °C)
1 7 17 18 7 16 23 8 17 18 10 10
2 7 15 10 7 17 10 7 15 8 9 18 6
3 10 20 - 8 20 - 10 20 - 11 20 -
_1 - - - — — — — — _ — - —
5 11 18 - 10 15 ~ 11 18 - 12 20 -
6 10 14 15 8 14 15 10 14 15 12 14 15
7 9 15 - 8 15 - 10 15 13 15 -
8 11 14 - 10 - - 9 - - 11 - -
9 5 16 12 5 14 17 5 16 12 8 20 5
10 10 22 20 5 19 23 10 22 20 12 24 17
11 7 18 RT" 5 18 cT? 7 18 RTY 10 18 10
12 10 14 - 10 14 - 12 14 - 15 16 -
85 167 15 75 162 16 9 17 15 111 205 11

YRT : Room temperature, 2CT : Cold room temperature
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Table 5. Control of salting conditions of baechu in plants
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Table 6. Salinity of salted baschu in plants

Number Salinity(%) of Measuring part  Reusing
of plant  salted baechu ol baechu of brine
1 1.3 whole O
2 28 whole *

3 3~b - O
4 - whole O
5 - - Q=
6 18 whole O
7  top 4, bottom 25 top, botiom oo
8 - - O
9 1.8 whole @

10 3 top, middle, hottom b
11 15 whole O o
12 15 bottom x

2.38

' Reuse brine,

* : Not reuse brine

Number of Factors affected the Salimity control in upper & How to detenmined the
plant concentration of hrine lower part of salting tank salted state of baechu
1 weight of baechu ¥ additional salt spray on upper part hand
2 weight of baechu X time, labour sahmty, pH, time
3 weight of baechu # additional salt spray on upper part hand
4 volume of water X salinity
5 welght of baechu X e, labour hand
6 weight of baechu ¥ time salinity, hand, mouth
7 — b salinity
8 volume of water X time, labour time
9 weight of baechu % labour salinity
10 welght of baechu * salinity
11 volume of water O (winter), = (others) mouth, time
12 volume of water * hand, time

0 ¢ Change the position of baecfus in upper and lower part of salting tank
* o Not change the position of baechus in upper and lower part of salting tank
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Table 7. Washing methods in plants

Number of plant Effect ol washing

Tools of washing

Washing water Vaolume of water(L/ton)

1 desalting hand averflow 5,000
2 desalting hand batch 2,000
3 desalting hand & machine overflow -
4 desalting machine overflow -
a - hand -
6 - hand overflow 10,000
7 desalting hand overflow 5000
8 - hand over{low -
9 desalting hand overflow -
10 desalting hand overflow 10,000
11 desalting hand overflow 5,000
12 desalting hand overflow -
Table 8. Dewatering methods of salted baechis in plants
Dewatering method
Number of plant -
Type Time Re-stack Temperature
1 gravitalional draining 4h x room temp.
2 gravitational draining 3h - room temp,
3 gravitational draining - - -
4 gravitational draining Zh - cold room temp.
5} gravitational draining - X cold room temp.
§] gravitational draining 4h - cold room temp.
7 gravitational draining 2h - room temp.
8 - _ _ -
9 gravitational draining forced draining 7h. 3h - cold room temp.
10 gravitational draining 4h - cold room temp.
11 gravitational draining - - cold room temp.
12 gravitational draining 4h - cold room temp.
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Table 9. Yield of baechy in each process

&0) 69.3%2A] o 3099 7o AT B &

(%)

. n
Group %:;fd Weight of raw bagechu  Trimming yield Salting yield  Storage yield Total vield
W 3437 786 050" 83.7% 25"
-5 3433 787 94.8 /0.8 59.7
-M 3313 0.0 93.9 80.3" 603
. -L 3217 al.3 93.2 820" 62.1
+5 3133 829 924 775 59.3
+M 3057 3.1 89.9 813 63.0
+1. 3137 799 91.0 8.1° 619
Mean 8.6~ 929" §1.8" 61.9%7
VW 3160 8321 960" 80.1M 64.0™
V-5 3013 87.1 95.2: 82.4 68.3
V-M 3010 842 92.3° 80.2 62.3
a V-1 3150 79,44 949" 80.1 60.4
V+5 2973 835 94.0° 20.8 63.4
V+M 3017 80.7 93.9" 328 62.8
V+L 3253 81.0 91.9° 867 645
Mean 827 94.0) 819 637"
H 3153 83.4M 4.1 78.5° 6110
HS 3167 825 96.0 81.8° 648
o HM 3500 748 94.4 20.8° 57.1
HL 3067 83.6 92.7 798" 618
HE 3017 84.0 93.9 295 705
Mean 81.7 94.2 820 63.1%
VH 2917 8.2 94 1M 895" .75
VHS 3033 819 94.3 825 637
v VHM 24900 6.3 929 0.6 650
VHL 20033 842 92.6 839 65.4
VHE 3117 732 976 91.0 69.4
Mean 83.3 94.3 85 67.1°
Total average 3131 82.0 938 2326 63.6

UThe abbreviation refers to Table 1. “*°

was not signuificant

3:Values with different superseripts within a row in the same group were significantly different{P<0.05)
Malues with different superscripts within a row between mean of 4 groups were significantly different (P<0.00)
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Table 10. Difference of yield between heavy and light
baechu

Average Tr‘immjng Salting  Storage  Total
weight(g) vield(?8) vield(%) yield(%s) yield(%5)
A 3BTEIZE H0524 9401715 14126 61522
B 3004+ 61 835=24 936718 839738 63184
A Heavy baechu more than total average weight
B! Light baechi less than total average weight

Table 11. Comparisen of yields with weight of baechu
amang the groups

Average Trnmming Salting Storage Total
weight vield yield vield  vield
I 32471140 20.6 929 318 61.9
il 3087105 827 94.0 819 63.7
il 3181+ 154 L7 942 82.0 63.1
v 2080+ 75 833 943 2.5 67.1

-----

Yleld (%)

G r .
2500 3Joc0 3500 4000

Weight (g)

Fig. 1. Relationship between yield and weight of raw
bhaechis.

®  Trnmming yield, © : Total vield
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Table 12. Changes in salinily of salted baechu afler salting and after 1 week storage

T B
& e

o A o)
& ehiol B4

Group  Cutting” method

Salted haechu

Stored salted haechu

Top Middle  Bottom Whole Top Middle Bottom ~ Whole Juice
W 381 1589 160° 2,23 2.27° 159 1.38° 175 3.58°
-5 3.06 174 216" 242 2.71% LA0° 181™ 204 423"
M 3.66 1.95° 2,03 261 2,64 1.55° 125 182 445
-1 3.63 211" 2.46° 273 2.45° 235 219" 233 495"
. +5 3.30 183 1,89 234 268" 218 2397 242" 5.30%
M A04 2.89°" 2.45% 3.12 3.36™ 2387 269 279° 552
1L 460 2.4 301° 345 3.87° 2,77 254 3.04° G.14*
Mean 373 2128 a98™ 270" 287" 206% 203 231™ 490
VW 406™ rag™ 1212 2.38° 246" 178 16 1.95° 363"
V-5 356 165 152° 2.24° 3.00° Wi 1.74° 2.16% 391°
VM 414 226 187 .76™ 275" 153° 1.40° 1.89° 471"
VoL 361 2.1 1.55° 2 46° 261° 243 2.43° 2.49" 163
I VS 347 215 245 2,70 272" 2,25 295 241" 461
VM 390 2.31 2.86° 3.08™ 367 235" 236" 277 578
V4L 429 258 301 3.09° 3.61° 2.36° 3.34* 3.44° 6.11°
Mezn 3.86° 2.15 2.07 32,69 2.97° 2.20 216 2,44 477
H 433™ 2233 17 280" 2.39° 17 162° 196 375
Hs 366 202 231 269 32 242 240 2 489°
M 416 293 255 299 3.05% 290" 2,257 257" 5220
m HL 455 219 240 a7 2050 oms®  os® 27 BT
HE 470 2,43 273 330 378 292 2,017 321 5.79%
Mean 428 225 2.39 2.57 318 23 2.37 2.61 5.08
VH 425" L7 1es 265 2827% 185" 167 212" 141
VHS 414 2,19 265 3.00 333 2.46% 2240 2,65 443°
) VHM 447 250 232% 310 3.80 2.33% 211* 276" 47
v VHL 449 2.37 2.10® 299 2.6 239 2500 262 486"
VHE 459 2.80 273 3.37 3.94 304 2 807 3.26° 5.78°
Mean 448" 2.33 2.36 3.02 3.3 2,43 0.27 2.69 483
Total average 402 2.20 2,95 2.82 3.05 2,24 219 249 488

"The meamng of abbreviation were relered in Tahle 1

NG e
was not sipnificant

Values with different superscripts hetween cufting metheds within a column in a same group were signilicantly different

{(p<0.05)

"Values with different superscripts between means of 4 groups within in a column were significantly different{p<0.05}
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Table 13. Changes in salinity of washed salting bacchu after salting and after 1 week storage

)

3 A A 0°CollN 1579
EE 282% 4 249% =

ﬁ@ﬂﬁ%ﬂﬂ%ﬂﬂrM%ﬂ

g3l dx 249% B} rn;:r:lr Zdo] AT z};H_
7ol Aolst glgent 2§ el el Aunbyd oet

AE Fol7l gelem, F2 AuHe Y §F

=71

o A F(+L, V+M, V+L, HL, HE, VHE)E 9| A] &
E7} ol FRo 29 dBE0] T

=S
IR EERED

£ A &5

1)
e

i NN
WwE =

& 4 990
SESEOEELE S E

7re] A Aole A A 1.80%

Group Cutting" Salted baechu Stored salted baechu
methad Top Middle Bottom  Whole Top Middle  Bottom  Whole Tuice
W 2217 160° 178 1.86° 1.79° 1.05° 1.08° 1.36° 2.62°
-5 218 177 1.94° 1.96° 2.01° 1.28° 1487 1.59° 305
-M 2317 1500 2.31™ 2.04° 217" L1o 1.18° 1.51° 374
L 2.41* 1.58° 210" 203" 206" 178" 1.76° 1.86™ 308
L 15 203 164 2,14 223 2267 1.94% 225 2,14 3
+M 3160 24 387 3.09° 2.41% 251 2.46° 2.45° 407
+L 3.72° 286" 2.88™ 3.15° 2.84° 2.37 2.39° 253" 477
Mean 270" 1958 236" 234 2,294 1.73M 1.82° 192% 373
VW 2.52° 1.69° 1.59° 1L94° 226" 1.50% 1.45° 1.77% 321™
V-5 2.46° 1.74° 175" 198" 2.00° 1.31° 1.31° 154° 279
V-M 2.23° 167 156" 182 2.34° 2.11% 2.21° 2.22° 387
V-L 1.95° 1.55° 159 1.70° 187 182 173 181 3.39™
I VS 23 16 251 216" 222" 1egt 198 1%8™ 350
VM 2.38° 2040 234" 2.95° 205° 223 203" 2.10™ 4.49°
V+L 3.31° 3.02° 261° 298° 2.90° 243 2.81° 2.71° 461
Mean 246™ 190 199 2.12 223 1.83 1.93% 2,02 370
H 2660 1560 20007 208 2261 168 1.66° 1.87" 3.35°
S 291 160° 172 2.08 2.7 157 1.79% 1.86° 3.28"
HM 3.06 210 2.38 2.51% 258 1.83° 1.80™ 2.10° 3.90°
I HL 2.82 233 263 2.50% 2.29 198" 221" 2,167 424
HE 317 2.28° 2.62 269° 292 2,27 2.66° 2,624 449°
Mean 2.92° 197 227 239 2.45 1.87 2.04° 212 3.86
VH 293" 154" 1.38™ 1.95° 188" 1.40° 1.59° 162° 2.80°
VHS 258 167° 1.93 2.06° 251 1.68% 170 1.96™ 357
VHM 240 1.94% 197 2.10° 2.40) 1.77% 192 2.03% 3.86%
v VHL 284 211 214 2.37° 2.16 208 21 211 405°
VHE 3.06 273" 2.80 3.01° 2.90 245 2.45° 2.60° 4.40°
Mean 2.85° 1.99 2.04 230 237 1.87 Lot 2.07 374
Total average 273 1.95 217 2.29 232 1.84 154 203 376

YThe abhreviations are the same as described in Table 1
“MSwas nat significant

“Values with different superscripts between cutting methods within a cclumn in a same group were significantly different

(p<0.0m)

Malues with different superscripts between means of 4 groups within in a column were significantly dilferent{p<0.03)
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Table 14. Changes in pH of safted baechu after salting and after 1 week slgrage

Group Cutting" Salted baechu Stored salted haechu

methaod Top Middle Bottom  ‘Whole Top Middle  Bottom Whole Juice

W 591" R04® 02 5997 587 587 5 88" 587 542°

-3 593% 597 sos™ 505" 577 GR35 580" 546™

-M 580™ 605" 599  5g8t 583" 589 591 DA 550"

-1 585" 5080 594 593 583 ma™ 584 5g3P 553

L +5 599° 6.12° 6.12° 6.08 5857 58 58 585 5517
+M 5897 oAt 599 5o 576" s8¢ 5.76% 577 548

+L 5.86" 5.5 5.99° 5.91° 573 575 5.74° 5.74° 545™

Mean 591" 6.01° 5.99" 597" 5.80° 5.83° 583 5827 5.48°
VW 586 00 613 599 5.75° 5,767 576" B76™ 535"

V-3 591 6.05 606"  601° 5.76° 581 5820 5.80° 5.34

V—M 589 598 603" 597 573 581° 580"  578° 5.33

V-1, 593 597 6060  599° 54 57437 5.71% 573" 5.33

1 Vs 587 595  592° 5O 573 5720 B7 67Ph 533
V4+M 592 6.00 503*  HO5® 570" 577 5.78% 5.75% 5.41

V+L 585 593 587 5.88" 566" BAX 5.66° 5.65° 539

Mean 5.89° 5.98° 6.00° 5.96° 572 5.75° 57 574 537
I 587 5.99° 597 5.99° 571 5 R 573% 56"

s 5.85° 5.90° 587 587 5.62 5.51 564 562 557

HM 574" 5.79° 5.75° 576 5.65 5.69 567 567 559

1 HL 5767 5R4™ g sg1® 569 565 566" 567 5.58
HE 5.76" 583" 577 B.TY 565 564 5.63° 5.64 564

Mean 5.80° 5.86° 584 BA3" 566° 567 567 5.67° 5.60°

VH 579% 591 587 58 572 508° 5.82° 5.76" 578

VHS 589 582 5.87 5.86 567 567" 576" 567° 572"

VHM 581 5.83 5.87 5.8 5.66 567 5.60° 566" 563

v VHL 5.83 5.85 5.82 5.83 5.71 5.65° 569° 571° 554
VHE 5.83 5.82 5.79 5.81 5.68 5.64" 5678 5.68" 5.53°

Mean 5.75° 5.85° 58P 581 5.69° 568° 572 5.70F 5607

Total average 5.86 5.94 593 591 5.73 575 5.73 5.74 551

YThe meaning of abbreviaticn were refered in Tahle 1
Mwas not significant

Nalues with different superscripts hetween cutting methods within a column in a same group were significantly different

(p<0.00)

MWalues with different superscripts between means of 4 groups within in a column were significantly different{p<0.05)
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Table 15. Changes in pH of washed salting baechu after salting and after 1 week storage

Group Cutting” Salted baechu Stored salted baechu
method Top Middle Bottom  Whole Top Middle Bottom  Whole Juice
W 60072 03 5og™ sOIM 503" 596" 592 593  5.46%
-3 5.99 596" 595 596 5R5  BRY™ 5O RRR* 543"
-M 6.02 6.06° 595 6.01 5967 6.00° 6.05° 6.00° 5.54°
: -L 603 6.00° 6.03 6.06 584 58 583 584 552"
+5 6.03 6.08° 6.00 6.04 588 583 586 586 5497
+M 595 595" 5™ 5.94 580 576 5.80° 570¢  BAg®
+L 591 5.907 596 5.93 572 5.76° 579" 576 5.49%
Mean 5.96%" .01 597° 5.99° 583 587 588" 587 549°
VW 5. 6.02° 603 801° 5.72° 578 573 57 5.34"
V-5 6.00° 6.03° 605 6.03° 584 5850 5.86" 5.85° 5.44°
V—M 603 6042 608 6.05" 578 574 57 5.76° 542"
- V-1 6.08° 607" 6.07 607 BAR 583 584 585 5.387
V+S 6.00° 6.05" 595 5.00° 577" s&1® 5yt 5t 543"
V+M 5.00° 6.00% 5.98 5.99° 581 57" 579% BIE® 5407
V+L 587 5.86° 5.94 5.80° 573 572" 569 572 5.46°
Mean 6.00° 6.01° 601" 6.01* 5.79 578" 578 5.78° 541°
H 5947 5.97° 591 5047 570 57 573 572 e
HS 587 0P 586 587 573 5.76 5.72 574 559
- HV 5.83 584° 5.84° 5820 5.74 5.75 575 575 565
HL 587 583 579 589 B.77 575 571 5.74 5.64
HE 585 5837 580 583 568 5.68 567 5.67 572
Mean 5e8° 587 5.82° 5.86" 572 573 571 5.7 566"
VH 581 587 580°° s8¢ 580 s81™ 578" 580 5680
VHS 5.88 5.92 5.88 5.89 5.73 575 56 575 5.69
. VHM 589 587 .88 588 5.77 578 575 577 5.63
VHL 585 5.84 585 584 5.73 567 567 569 5.65
VHE 578 578 579 578 5.71 5.68 5.69 5,69 561
Mean 5.84° 587 5.86° 585" 55" 5.74° 57 574 5.65"
Total average 5.93 594 592 593 581 5.78 5.78 578 555

PThe meaning of abbreviation were refered in Table 1

ZINS .
) was not significant

¥ alues with different superscripts between cutting methods within a column in a same group were significantly different

{p<0.05)

“yalues with different superseripts between means of 4 groups within in a column were significantly different{p<0.05)
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Tabte 16. Changes in vield of salted baechu with brine
circulation and pressing conditions (%)

Number of brine circulation
1 2
Heavy pressing” 9298 84.95 90.20
Light pressing” 93.69 88.15 91.41
UHeavy pressing © pressed with 40kg/3000cm’
E)Light pressing | pressed slightly

Pressing condition

7HH WEA WolAN Was A48 Qo A @
F ARG 193 deee] Y& uHTDM% LSS
2K B W) By o] ol ol Al o3t 3 F1bel pHA)
7+ Aolge @+ Qs

4
o
g H

% @eapol A 15417 oA 4] FE5E

, B % T3t M2 FY,so] HigE =
able 163} 2T} g)3=7} A4 2 e 2R
E vk o] kg2 B do)E 2
£o] =gtor} 2 Aole =2A Gk
BAE 88 Ao ¢8elA ge
E(:39)—"— 204 o)Akl W En
abo] ol A XU FFo] &
At o) upef AL
Ao Zegpas) dojubA &

> e
o B
oy
o i1
—_
3
“,_.

il
—

o

e,
LR

oo &2
4 2
&y
g

3
b
0
4
e
o
5
pats
_E

ﬂ}o}sc-lo ™ Table 17:& =
HFAEE e P%lt]r S %ﬂ dAIflel 4
a5 {lower part)d] H]FLE7} A
B BT0.24~031% 23tk Y =0d 8 d0kg T F
B} 7 F (pressed slightly} 2 W o) 9= 22 A
S el Sl 94 Ael= gl Table 188 o uf
-1 BHZ“]% AEE UEPH o2 A HAu 3 ‘ﬁ*l
nE A ARt 1o 24 Geted F

o 9 sHETL AR Wk A vEehg Helxe @H‘%
R} oA W) Al 53 gt &
o= AL & & gl

TEEUEEZE QAN daE AR 4R R
FolM AeEE o =7t kg FE Bk B L}E}
o F5539 dr = Aol HelR] gt & b
g v w32 fﬂﬂr‘% drrt o Forsked AA 035—

!

T say B 135] A A thge] F

ZAE dY=xE A4 - &% 719 dxWEE Table 199} %
q-@%] Sl el A H Age g e EY 9x
Bt} el +=d o] Table 17414 E+
H}8} %LO] rEel A Tod B Al dxr) A



64

Ig4 - M2A

A Upghel] wel M gxrh 2eop3 zleg dATHSIH.
FEZAY YR A - SR MR Ex Aelw
Table 203} Zov] A Az o] FRujso g5
FERTEY A Ao)sl SlH| o] deat Bt 7] &y
AR g 9 127 4438 ¢ 5 st

_’:,9

Table 17. Salinity of salted baechu from upper and lower
parts of salting tank with pressing conditions
{one time brine circulation)
Parts of Pressing condition
salting tank Heavy pressing’ Light Ic)res.singZJ
Upper part 2.86 2.95
Lower part 3.10 226
l)Heavy pressing « pressed with 4(]kg/3000cm2
2]Light pressing © pressed slighily

Table 18. Salinity of top and bottom of salted baechu with
pressing conditions{one time brine circulation)

Pressing condition

o
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Table 21. pH of salted baechu from upper and lower

Parts of Parts of - ) ' ! !
salting tank salted boechu Hea_vy” ngpt ) Farts gf saltl_ng tan \Imt'h p)ressmg conditions
pressing pressing one time brine circulation
_ t 3.84 421 e
Upper part op . Pe_arts of Pressing condition _
battom 2.30 221 salting tank Heavy pressing'’  Light pressing’
Lower part top 2'56 3.9 Upper part 5385 5.79
battom 215 280 Lower part h.74 5.73

YHeavy pressing : pressed with 40kg/30000m2
2)Light pressing | pressed slightly

Table 19. Salinity of washed salting baechu from upper
and lower parts of salting tank with pressing
conditions{one time brine circulation)

UHeavy pressing : pressed with 40kg/3000cm”
E)Light pressing - pressed slightly

Table 22. pH of top and bottom of salted baechu with
pressing conditions(one time brine circulation)

Pressing condition

Parts of Pressing condition Parts of Farts of -
salting tank Heavy pressing” Light pressingz) salting tank salted haechu prI:::i‘:;“ prgégill]::ggl
Upper part 246 220 Upper part top 5.78 572
Lower part 233 234 bottom 584 5.80
YHeavy pressing : pressed with A0kg/3000cm” top 5.70 575
B)Light pressing  pressed slightly Lower part bottom bh.73 573

Table 20. Salinity of top and batiom of washed salting
baechu with pressing conditions(one time brine
circulation)

Pressing condition

Parts of Parts of

salling tank salted baechi Hea.w' 0 Lig_ht 3
pressing pressing
top 3.13 2.60
Upper part — iom 218 103
top 208 250
Lower part i tom 295 2%

1)I-Ieavy pressing : pressed with Al()kg/BOOOcm3
E)Light pressing | pressed slightly

YHeavy pressing : pressed with 40kg/3000cm’
2)Light pressing © pressed slighily

Table 23. pH of whole washed salting baechu from upper
and lower parts of salting tank with pressing
conditionsione time brine circulation)

Parts of Pressing condition
salting tank Heavy pressing”  Light pressing”
Upper part h.79 582
Lower part 578 0.8l

1)Heavy pressing : pressed with 4{)1(g/3':000cm2
zwLight pressing | pressed slightly
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Table 24. pH of top and bottomn of washed salting baechu
with pressing conditions{one time brine circu-

lation)
Pressing condilion
Parts of Parts of - .
salting tank salted baechu ea_nfn 1g. t.,,
pressing pressing”
top 5.75 h.80
Upper parl
Pper b hottom 577 519
top 577 582
Low art
ower p bottom 576 577

1)I-Ieavy pressing : pressed with 4ng/3000{:m2
‘Z’Light pressing © pressed slightly
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Fig. 2. Changes i salinity of salted baechu from upper
and lower parts of salting tank with brine circu—
lation(40kg/3000cm® pressing).

- (- Upper par of salting tank
- @ - : Lower part of salting tank

Salinity (%)
[a%]

I

a 1 2
Circulation number of times

Fig. 3. Changes in salinity of top and botlom of salted
baechu with brine circulation{40kg!30000m2 press—
ing).

- - Top In the upper part of salting tank

- @ - : Bottom in the upper part of saling tank
- Top In the lower part of salting tank
- : Boftom i the lower part of salling tank

m
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ph 5.5}

45 : : '
0 1 2
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Fig. 4. Changes in pH of salted baechy from upper and
lower parts of salting tank with brine circulation
(40kg/3000cm?® pressing).

- ¢ Upper part of saliing tank
- @ - Lower part of salting tank
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Table 25. Amount of residual dirt with vertical and hori-

Table 27. Changes in pH of salied baechu with washing

zontal washing methods
Number of Residual dirt(g/ke) Washing Parts of draining box
washing times Vertical Horizontal Upper Lower Difference
3 0417 0411° W 2.69 0.74 0.00
9 0.222° 0.212° NW 5.65 574 Q.09
15 0.104° 0.180° W : washing
21 0.084° 0.165" NW : not washing

T key's studented range(HSD) test, p<0.05
50,001

Table 26. Changes in salinity of salted baechu with wash—

ing methods
Washing D'raining Parls of draining box
time(hr) Upper  Lower Dillerence

W 0 2.89 257 0.32
4 2.34 1.97 0.37
G 351 278 0.73

NW
4 2.96 252 0.44

W washing

NW : not washing
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Table 28. Changes in yield of salted baechu with draining

Table 31. Changes in salinity of salted baechu with drain-

time and temperature (%) ing lime and temperafure (%)
Draining Draining time (hr) Draining  Parts of Draining time (hr)
temperature{"C) 0 4 ) 1% Temp.(°C) draining box 0 4 8 © 12
0] 100.0 94.85 9225 90.72 upper 3.06 249 2.74 2.68
20 100.0 9477 92.16 90.64 0 lower 2.32 214 1.82 2.04
difference 0.74 0.35 0.92 0.64
5}& 2Abe A} Table 209 2ok A8 Az 43 upper 272 215 260 197
E-i]-;(] %% i‘]':—':l:f" E“% _];1_7] 4)‘];‘,1_ %c‘:} %E;;I_ %_}_O'I %]!,5: 20 lower 282 1.79 208 2.00
Sod o o] Bl Aol 2 ste] Basta Sch difference 0.10 .40 0.02 0.03
= Pl e - P 1o
U AHEANN G NL FAS AL I AEAT L oe ooy el A2 B Qolp] Aol -

A& L & ATh
pH
FAZE Aol w2 AdufFe] pHel Mk Table
307 2o 1247 E5AAE AE f - Fol A gl
pHe} W3/} gl & 0°CAME 12407 R & B
71m AAYEE Aol 7hEEth

2) B4 2xd) 2 s
o %

7} £xo A 122414 B¢ ¥ B 9EE Table 31¢]
LFER uhe} 2] gAIZE AT whEl d9ufs g
7b At Al gelyen AAE 1243 g4 &
CColl A& =7t BT 0.40% Fobg A ut, 20°Cell A= 3
T 081%7F wolz] 20°Cel A @48 o) 9x7 o 24
Aadle A8 4 5 At B3 2 - sk
A% o] 20°CH A EEte Ao] 0°C Bt o Fgro
o, o]l (°CY A% A% g5t AdH = Hs -

Table 29. Changes in salinity of salted baechu with drain—

ing time (°C)
o Draining time (hr)
Washing
4 3 12
W 2.69 232 228 2.36
NW 3.02 272 288 255
W washing

NW : not washing

Table 30. Changes in pH of salted baschu with draining

time (0°C)
o Draining time (hr)
‘Washing
0 4 3 12
W 576 075 0,74 5.73
NW 5.74 574 871 n.74
W washing

NW: not washing

12 7kel Ro|7t A= Ao g AzHEn 20°Cel| He A
BRIty Bpanrl HlsEr] fies ARG
pH ¥3}

BYu] o] Azt wl& pHHUS = Table 328 &
o] 0°C% 20°C g+ 25l A B3k} vEluhA] Sol 12
A 7F "R pHeY) dEke] A4 e AeE HEHS
o gy, g 2] dA5E 0T Bl 20°C A el A
pH7}F obt oo 12247 & Folz 22 Gk

3 gk wE g

W22 150 Bl A 1547 Bolz Al H e % g4

Table 32. Changes in pH of salied baechu with draining

temperature
Draining  Parts of Drainmng time (hr)
Temp.("C) draimng box 0 4 8 12
0 upper 271 574 5.73 5.73
lower 5.30 576 5.75 h.73
% upper .67 566 5.68 569

lower 568 5,74 5.63 5.74

Table 33. Changes in yield of salted baechu with stacking
methods {%)

Stacking method

Draining time(hr}

0 U
0 100.00 100.00
4 94.01 94.40
8 92,00 5254
12 90.73 91.29
18 86.34 89N
24 8351 88.42

M: Stacked the cutting surface of half cul bgechu facing
downward

IJ: Stacked the cutting surface of hall cut baechu facing
upward
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