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(90) € 1st stage Znd stage
Experimental Estimated” Experimental Estimated®
28 3421.8 39886 7509 THoo
2 15 617.4 5498 1424 157.0
10 2810 2442 86.5 H2.8
3 705 74.6 _
28 2198.0 24374 bhoo.2 5419
3 15 3676 3351 119.0 113.4
10 1595 148.3 60.8 59.8
3 393 455 - -
28 1302.3 1485.8 3779 391.6
4 15 20l 204.3 83.7 8L9
10 1205 a0.7 41.6 432
3 183 27.7 - -
*Estimation was from Equations (4) and (§)
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EF3 Y b ® AT FEEA o| 2 Uste] 44T H-E—C'ﬂ o)A o] zhe TAHF o] Aol A
BES FAGD 53 gA 8] FURTCIVAM o) FRMLE A" T AGFne ZAYAT} FAHE EA7 24D
E 2 15°Colld 2aE AeZx=Fa Yadx|xzzo) vl
Package** Attribute Time(d)
0 1.9 39 70 10.9 132
Package atmasphere(atm)
Qs 0.21 Q.19 0.20 018 0.16 0.15
COy 0.00 0.10 0.10 0.22 0.42 047
Nz 079 075 0.74 0.76 0.77 0.76
pH 6.03 581 5.40 5.30 459 400
Closed Acidity 0.21 0.24 0.30 0.32 0.48 0.69
sackage Microflora(CFU/ml) ) . ] ; .
Total viable cells 94x%10° - 15%10f 87%10° 45% 10 41X10
Streptococeus sp. 73%10° — 20%10°  39x10°  62x10°  32xI10
Pediococeus sp. 49 10° - 24% 10" 6.3% 10° L4x 108 82x 107
Lactobacillus sp. 3810 - 40 10° 48% 107 2.2x10° 27%10°
Leuconostoc sp. 1.8x1¢" — 40% 107 36x10° 9.1% 107 6.0%10°
Yeast 1.0x1¢° - 1ox10° 35x10° <1 <1
Package atmosphere(atm)
Os 0.21 0.16 0.14 0.10 0.06 0.06
CO2 0.00 0.11 0.20 0.28 047 0.58
N: 0.79 067 0.62 056 0.40 0.31
oH 6.03 563 545 5.23 435 3.93
Pinhole Acidity 0.21 025 0.26 0.32 0.60 0.84
wwy  Microflora{CFU/ml)
package Total viable cells 9.4%10F - 75x10°  12x10°  11x10°  64x10°
Streptococcus sp. 7.3% 107 - 20%10° 80x10° 90x10°  3.6%10°
Pediococcus sp. 49x10° - 24%10" 38x10° 1.2% 107 28x10°
Lactobacillus sp. 3.8% 10" - 70x%10* L6x 108 2.4%10° 2.0x 10°
Leuconostoc sp. 1.8x10" - 69x10° 1.0x10% 3.1x10° 2.0%10°
Yeast 1.0 107 - 40x10° 20 10° <1 <1

*Salt content : 3.9%6
**Jar volume : 1000ml ; fill weight : 620g

***Pinhole package has a metal capillary of 0.3mm diameter and 2lmm length as a pinhole
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